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Summary of Evaluation Result

1. Outline of the Project

Country: Republic of Chile Project Title: Project for Strengthening the National Food
Safety Program

Issue/ Sector: Others Cooperation Scheme: Technical Cooperation Project

Division in Charge: Health Human Total Cost: 2.9 hundred million yen

Resources Division, Health Human
Resources and Infectious Disease
Control Group, Human

Development Department

Cooperation | 15 December , 2005 to 14 | Partner Country’s Implementation Organization: Ministry
Period December , 2008 of Health (MINSAL)

Supporting Organization in Japan: Ministry of Health,

Labour and Welfare, Yokohama Quarantine Station

Other Supporting Organization: None

1-1 Background of the Project

The Government of Chile has geared to improve the medical care system since the democratization
on 1990.The public health services including food safety has been strengthened since former Frei
administration. Food sanitation regulation was enacted on 1996, the standard values of chemicals and
pesticide residues in food were established in the second half of 1990, and various food related
legislations were developed. But the analytical techniques have not caught up with above legislations,
the full control measures were not taken for the food in the markets, because of a shortage of
competence laboratory in local area.

The hygiene system in food manufacturing process such as Good Manufacturing Practice, GMP, and
Hazard Analysis Critical Control Points, HACCP were implemented and extended in many countries
including developed countries, the Government of Chile has a plan to strengthen food sanitation
regulations such as HACCP compulsory regulation in food industries. However, there is strong
concern that the food sanitation inspectors lack competence in the inspection and audit of food
manufacturing process.

Under this situation, the Government of Chile requested assistance to the Government of Japan to
implement the Technical Cooperation Project which aims to strengthen the food safety administrative
agency. The Project was commenced in December 2005 for three years to strengthen the functions of
food safety administration system with the aims of technical assistance and human resource
development, to Ministry of Health (MINSAL) and its subordinate organizations such as Public
Health Institute of Chile (ISP) and Regional Ministerial Secretariat of Health (SEREMI).

1-2 Project Overview

(1) Overall Goal:
Safety of foods in Chilean market is improved and security level of Chilean consumers is
increased.
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(2) Project Purpose:
Chilean National Food Safety Program is strengthened through the introduction of HACCP and

food residues monitoring.

(3) Outputs:
1. Capability of food safety management of MINSAL is strengthened.
2. The level of inspection and supervision of food safety inspectors is improved.
3. Capability of food analysis at laboratory network of MINSAL is strengthened.
4. Capability of formulation and implementation of sampling plan is strengthened.

(4) Inputs (as of October 2008):
(Japanese Side)
Placement of Experts: Long-tem (2), Short-term (12), C/P training in Japan: 10 C/Ps
Provision of Equipment: JPY108.3 million
Local Cost Support: JPY17.3 million

(Chilean Side)
C/P allocation: 27 C/Ps Buildings and Facilities
Local Budget: 712 million Chilean Peso (equivalent to US$1,291 thousand)

2. Evaluation Team (Japanese side)

Team -Leader: Fumio KAWANO, Resident Representative, JICA Chile Office

Members |-Food Analysis: Hiroshi TAKIMOTO, Director, Yokohama Quarantine Station, Eastern
Laboratory for Imported Foods and Infectious Diseases, Ministry of Health, Labour
and Welfare

-HACCP/Food Safety Administration: Takuya KONDO, Export country inspection
expert, Department of Food Safety, Pharmaceutical and Food Safety Bureau, Ministry
of Health, Labour and Welfare

-Cooperation Planning: Haruka SHINDO, Human Development Department, JICA

-Evaluation Analysis: Kazumi UENO, Overseas Merchandise Inspection Co., Ltd.

-Translator: Hiroko SUZUKI, Chile

* The Project was evaluated jointly, with five member from the Chilean side.

Period 22 September — 11 October, 2008 Type of Evaluation: Terminal Evaluation

3. Summary of Evaluation

3-1 Result of Cooperation
(1) Achievement of Output
1) Outputl: Capability of food safety management of MINSAL is strengthened.
i. Supervision and support plan of HACCAP audit by MINSAL
MINSAL has already developed the draft of supervision and support plan for HACCP audit to
supervise and assist SEREAMI, and also MINSAL established a team to supervise the
application of HACCP audit in each SEREMI. It is expected that the supervision and support
plan of HACCP audit by MINSAL will be formulated by December 2008, in order to start in




2009. During 2008, the support has been given to the regions by intranet and TV conference.
ii. National residues monitoring plan
Pilot residues monitoring plans on Veterinary drugs, Mycotoxin, and Pesticide residues have
been planned and implemented. MINSAL has a plan to formulate a national residues
monitoring plan by December 2008, which is to be implemented in 2009, in cooperation with
Agriculture and Livestock Service (SAG) and National Fishery Service (SERNAPESCA).

2) Output2: The level of inspection and supervision of food safety inspector is improved.

i. Number of food safety inspector who have acquired the capability of HACCP inspection and
audit reached 63 by December 2008.

Total number of trainees on three HACCP audit courses has reached 66 from nation-wide 15
SEREMI. The food safety inspector from each SEREMI have acquired the basic knowledge on
HACCP, the methodology of drawing up HACCP plan, and the audit techniques based on
HACCP etc. The training course developed by the Project consists of theoretical aspects and
also workshop and practices.

ii. Number of HACCP inspector to food enterprise reaches at least 126 by December 2008.

The report of SEREMI, informed that the number of HACCP audit was 60 from April to June
2008, and it is expected that the number of HACCP audit will be over 126 by December 2008,
with the same rate of auditing enterprises.

3) Output3: Capability of food analysis at laboratory network of MINSAL is strengthened

i. Number of inspection item that can be detected through laboratory network of MINSAL
reaches at least 50 by December 2008.

Japanese experts have trained for MINSAL laboratory staff, using provided equipment by the
Project, and the number of inspection item is totally 85. And the achievement was confirmed by
the practice and final written test passed by the participants.

ii. Number of analysis that have acquired new method for food analysis reaches at least 30 by
December 2008.
The number of analysts who have acquired new analytical methods by the training was totally 49.
4) Output4: Capability of formulation and implementation of sampling plan is strengthened.

i. Develop the manual for sampling procedure by December 2007.

Sampling manual was prepared in collaboration with 5™ SEREMI and ISP professionals. It
was issued on March 2008. The manual was based on a first version, developed after a JICA
group course training in a Follow Up initiative by a JICA ex-participant.

ii. Number of technicians that have acquired sampling techniques reaches at least 30 by
December 2008.

The Project had a food sampling training for totally 31 analysts from SEREMI’s on September

29 and 30, 2008.

(2) Achievement of Project Purpose

1) Indicator 1: All the facilities of enterprises in the primary category based on the technical

criteria of food safety regulations introduce HACCP by December 2008.

HACCP compulsory regulation was issued on July 2006, with the modification of article No.69
of the Sanitary Food Regulation, by enacting the Resolution No.658, which stipulated March

2008 as implementation date for the first category industry. But such implementation was
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postponed due to administrative reason. MINSAL has directed all the directors of SEREMI the
notification procedure for the compulsory implementation of HACCP, according the criteria and
schedule stipulated in Resolution No.187.

At the evaluation stage, 120 facilities have already implemented HACCP. The number is 90%
of total number of facilities as 132 of the primary category. Therefore, there is a good prospect
that all facilities of primary category will introduce HACCP within 18 months of grace periods
after the notice of HACCP compulsory.

2) Indicator 2: Number of food sample for monitoring residues and pathogenic organisms reaches

at least 500, and the number of analysis reaches at least 2500 by December 2008.

At the evaluation stage, it has achieved that the number of monitoring sample was 729, and the

number of analysis was 2946 as of September 2008.

(3) Implementation Process
1) Ownership by the Chilean side
Ownership of the Project by the Chilean side is very high. The Chilean side has provided
necessary financial and human resources to implement the Project smoothly, and MINSAL has
purchased some equipment by itself to strengthen the laboratory capability for food residue
monitoring.
2) Implementation process of activities
Weekly coordination meeting with the constant participation of all the parties involved has
contributed to the smooth communications, to an appropriate decision making, activities planning
and to the intra-sector coordination among involved institution. The results of meeting were
reported to MINSAL authorities, which gave a continuous support to the Project activities.
Since  MINSAL understands Japanese ODA scheme, it has contributed to the Project
implementation and relation-building with other Government agencies and organization involved.
3) Relationship between Japanese experts and counterparts
The Project had sometimes encountered the difficulties on the implementing process such as
mechanical troubles after installation of equipment and the delay of provision of reagents for the
training, but both of Japanese side and Chilean side could solve the problems promptly with good
relationship, efforts and also good communication through related persons.

3-2 Summary of Evaluation Results
(1) Relevance
The Relevance of the Project is high.
1) Relevance of the Project for Chilean Government Policy
The Project is found to be relevant to “Sanitary Objectives for Decade 2000 — 2010”, names
food safety as one of the priority areas in public health. The current circumstances of food safety
always change, not only in domestic markets but also all over the world. Therefore, strengthening
national food safety program is a priority to Chile.
The Chilean Government has identified the challenge on food safety to create a new institution
called the Chilean Agency of Food Safety (ACHIA) with an approach that considers the need to
have a modern, efficient and integrated national food safety system in order to have a high level

protection of human health, the respect for consumer rights.

Xii




Health administrative reform was implemented on 2005, and health administration was divided
into public health and medical care as decisive element. And from 2005, food safety as public
health has been regarded as important in both institutional and financial aspects. The budget for
equipment and its maintenance has increased, and the staff number of HACCP and laboratories
has been increased.

2) Relevance of Japan’s ODA Policy

One of the four priority areas in Japanese Official Development Assistance (ODA) in Chile is
the improvement of environment and health. This includes food safety management. The
relevance of cooperation in food safety management for domestic market is also high in terms of
Japanese ODA Policy.

3) Relevance of the target group

The Project properly aims at strengthening National Food Safety Program, and the capacity
development in the fields of food safety is the most important issue to protect consumers in the
domestic markets. Since MINSAL is the responsible agency in Chile for food consumer
protection., MINSAL is the relevant target group for the Project.

(2) Effectiveness
All Outputs have contributed to realize the Project Purpose, and thus the Project has secured its
effectiveness successfully.
1) Achievement of the Project Purpose
The expected four Outputs have almost achieved at the timing of the final evaluation. The
remaining activities are likely to be accomplished at the end of cooperation period.
2) Contribution of Outputs to the Project Purpose
The Outputs have contributed to the Project Purpose. Through the Activities of the Project, the
counterparts have acquired the knowledge and experience of HACCP audit and Food residue
monitoring to strengthen the National Food Safety Program as following steps:

i. Capability of food safety management program of MINSAL was strengthened through
development of supervision and monitoring plan and collaborative work for national residue
monitoring plan with SAG and SERNAPESCA. (Output 1)

ii. The level of food safety inspector was improved by the HACCP training and standardized
supervision. Moreover, the intensive continuous training for HACCP audit by Chilean side has
conducted to maintain the capability of inspectors in SEREMI. (Output2)

iii. Capability of laboratory network was strengthened by introducing new analysis methods from
the Japanese experts and the capability of laboratory staffs was improved by some trainings of
Chilean side after the training by Japanese experts. ISP has made the Standard Operation
Procedure (SOP) to standardize other combination of analysis item and food matrices.
(Output3)

iv. Capability of sampling techniques was strengthened by the development of sampling manual
and training. (Output4)

(3) Efficiency
The efficiency of the Project is high.
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1) Inputs of experts and equipment

As for short-term experts, they were dispatched almost timely, after installation of equipment,
to transfer their technology. At the beginning, some equipment had running difficulties, but the
problems were solved by the efforts both of short-term experts and counterparts.

Furthermore, the short-term experts have enough professional knowledge and skills in HACCP
system and in food residues analysis, and the counterparts are satisfied with the level of the
experts according to the results of the questionnaire survey.

2) Ability and efforts of counterparts

The enormous ability and diligence of the counterparts on the food safety fields and the

organization strength of MINSAL made the Project fulfill the satisfactory level of achievement.
3) Coordination with group training course in Japan

Many counterparts have participated in group-training courses in Japan both before and during
the Project, and their experiences have contributed to achieve some Outputs in the Project such
as the preparation of sampling manual and HACCP supervision manual, the coordination of
analysis training course by Japanese experts.

4) Equipment provided by Japan

All equipment were provided on schedule, and they have been utilized by the technology
transfer during the analysis training efficiently. They have been effectively used for actual food
residues monitoring in each laboratory.

(4) Impact
During the evaluation period, several positive impacts were found, which have already emerged.
1) Food safety program
The Project could contribute to improve various fields of food safety program such as
establishing food standards and risk communication other than HACCP and residue monitoring.
2) Improvement of laboratory facilities
Before new equipment was provided by the Project, ISP and local laboratories had renovated
their facilities to install the equipment in good conditions. It contributed to the improvement of
laboratory functionality for good analysis and making possible the development of quality
assurance for public health environment analysis.
3) Dissemination of food safety consciousness education
The Project has assisted the food poisoning prevention campaign organized by MINSAL. This
contributed to strengthen dissemination of food safety information to food business operators and
consumers.
4) Strengthening the export competitiveness
Introducing HACCP system and national residue monitoring plan contributes to comply with
international food safety standards, and consequently contributes to improve the introduction and
expansion of Chilean food in international markets.
5) Cooperation with other agencies
The implementation of new analytical techniques transferred by the Project will allow to
establish inter-sector work with MINSAL, SAG and SERNAPESCA to design the integrated
national food monitoring program which satisfied the requirement of national and international

regulations.
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(5) Sustainability
By looking at the sustainability of the Project from three different aspects: institutional,
financial, and technical aspect, it can be concluded that the sustainability is likely to be secured in
the future.
1) Institutional aspect

It is expected that national food safety system in Chile will be strengthened by the developmnet
of food safety policy and the creation of ACHIA in the future, challenge for which MINSAL is
prepared to great extent using Project results.

2) Financial aspect

The budget allocated for the food safety program has been increased from 2006, for the
acquisition of equipment and its maintenance, securing new human resources and its training.

There is a tendency of budgetary expansion of the national food safety program. Chile is now
facing the challenges such as the institutional changes, creation of ACHIA and transforming the
country in food potential. For these achievement, MINSAL has strengthened the network of 15
SEREMI, and secured the budgets allocation for SEREMI and local laboratories after the Project.

3) Technical aspect

Using the provided analytical methods and equipment by the Project, ISP can implement new
analysis method for the combination of food matrices and analytical items, and validate these
methods and transfer to the laboratory network, and play a better way its role of reference
laboratory. And ISP has prepared SOP for each analysis, and it can transfer the technique to
other local laboratories and take over to next generation by itself.

MINSAL recognize that continuous training for inspector in audit is an important element for
the incorporation of a prevention system in the inspection through the HACCP audit, and
designed a continuous training system of inspector for HACCP audit. As a first step, MINSAL
implemented the activities such as intensive course, delivery of information by intranet, video

conference for all SEREMI and e-leaning courses.

3-3 Promoting Factors
(1) Motivation for strengthening the capability of food residue analysis
Some food hazards, potentially harmful substances in food all over the world, are threat to
Chilean consumers, and they are the motivation to promote MINSAL and SEREMIS to strengthen

the laboratory capability, since protecting consumer’s health is their mission.

(2) Cooperation with private sectors
During the HACCP training, the trainees received basic training in the lecture, and audit training
in the real food production process in some private factories. The factory audit workshop in the
production lines was useful to practice the HACCP audit for food safety inspectors. The

cooperation with private sectors has contributed to HACCP audit practices.

3-4 Impeding Factors
(1) Lack of resources in small and medium companies for HACCP introduction
Generally, Small and medium food companies have some difficulties to introduce HACCP, since

they have not enough knowledge on HACCP, not so enough staff for implementing and
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maintaining HACCP system, and not so enough financial resources to improve their facilities.The
lack of resources may be a impeding factor for HACCP introduction, therefore the Chilean

Government need to enlighten those small and medium companies.

3-5 Recommendations
<Recommendation to HACCP area>

* It is suggested to assure the establishment of HACCP teams, exclusively dedicated to HACCP
audit and trained adequately, in each and every 15 SEREMI.

* To maintain, continue and expand the HACCP audit, it is necessary to make the
continuous/follow-up training program according to the experience of each inspector.

* The promotion of acquiring the knowledge, skill up and standardizing HACCP audit is
necessary, for example, through establishing the network which all the inspectors could share
their practical experiences of HACCP auditing.

* For the further development of HACCP in Chile, close relationship and cooperation between
industries, academics and administration, such as establishing the HACCP Alliance, is needed.

« It is necessary to establish a speedy microbiological analysis system, in order to support
HACCP audit.

<Recommendation to laboratory area>

* Adequate laboratory facility, equipment and technical personnel for the development of
analysis activities are necessary.

+ Continuous training program for analysts to implement monitoring plan surely is necessary.

« For utilizing every equipment in good condition continuously, the assurance of budget for
equipment maintenance is necessary in ISP and regional laboratories.

« The operators of equipment should participate in the training by the manufacture regularly.

» It is necessary to establish the system to feedback the result of monitoring to related
stakeholders of food producing. Also, the system to share its information to consumers nation-
wide should be considered.

= It is necessary to establish the quality assurance unit independent from the analysis unit in
every laboratory.

+ It is necessary to have external quality control system.

<Others>

+ Utilizing the output of this Project, Chile should spread the knowledge and techniques of the

food safety to neighboring countries.
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MEEM I BT, By F— = FROARAEMZICSLTET Y v 7 %2179,

(3) 7mv=7 hMEMRELOER, A FEa—

K7 T 7 NOERESCKELZIRZDIZT, 7uy=y ML T Y7 MNEB)
EPRIC 02 RE L= T oL b, MFEEBEGRERE, BAAEME, 2o m
Pl FEREFEIIH L, A X a2 —2E T D (EmERELUANC, KEST (Servicio
Nacional de Pesca : SERNAPESCA) . &M% 2% B+ (Chilean Agency of Food Safety :
ACHIA) . /KETY;, REWMTY 2 ER6H].

(4) BRAEZES~DORE
FROBEMEZBAR - FVERGOERGHMET— AN T, -l 5 HE 12> CREMIC
BEtL, ARGHEAESSEZE L TR 295, &I 20084 10 A 9 HICREEEIC
EF4 L, FBAICBEINGRFAERZESICRH L, BREE, MEsito bz, AR
B TV ERIBIREEE & ORI Tl = Y DOEL - Z]REITH .,

2—2 F@ESEBRIZDOLNT
AKFEMAEICB T M EE DERIIKRO LD,

H H =
X4 7u vz FHESCEMBEN, A A ERT SRRV TRY
(Relevance) (ZREBFO=—XIZAELTWD 0, HFEEORMESREDMERE &

LTy, HEELBAMOBREOBEEHETH D, Ty =7
N DN « 7 T a—FIIRY e E) O A

A h Tuvzs FABEZRERSND, TU Ny boTeY el FHEA
(Effectiveness) | OEBKE, BAEEROME - BERER, SMNBEMIEM 70 &2 9 HR
ZhEE ik a7 o7 Ny FEHRROESG, TV Ny b EFEHO
(Efficiency) KRBEMR, IEBIO X A I a X MNELZNLOHRIZHONTH D
R
PIZAV AN AL BREEER D RiAL, AL oY 7 FBEOKREEF, E
(Impact) B O KN R FE 2 D A




vy BOR - HIEEmE, MM - MBm, Bifrm, the - Uk - BEm. REH
(Sustainability) | B FEEFEICBNCT, BAKTHDL ey 27 M CTHBE LSRN
FRe L TV o (BHDWIEED AT H 579y) AR5 HA




H3E FFMR R

3—1 7avzy FOEE
3—1—1 ¥ A
(1) HARMOEA

1)

2)

3)

4)

H AR NP IRE

- REIREHME (24) « F—77 RS Y — EHBMHE
- EHIRIEEM S GHERAR R TEN 124) ¢

HACCP (4 4), BHEBYHERLKRE (24), v~/ 2 b Ui (14). &
WEMT (14), KEERERE (24), AFAKE-vFE (14), BHENY -
GMO (14)

J1 0 B —X— N ARFHHE

- fEBIHHE - B E 2T (34). HACCP (24). SARRESM (14). B~

VA suuA 2z (14), BifbZoth (14), BadEw (14)

- JICA EHWHE : a0 Z2MifER=—2 (14)

HEAF I 5. - 108, 359 FM (1, 023, 226US$ X 105.90) (2006~2007 4F)
BHERIK s a~ N7 T 7 T NEESIE, BEF Yy EXRy MEM
o—Ha A k17,316 T (90, 188, 747 ~ ) (2005~2008 4E 10 H K 5)

(2) TV EME AN

1)

2)

3)

N H == FORLE (FF274)

TR Y g NEA LT E— (BEAEEAREEEYIRE)

T VARE N Ta Yl NEA Ly H— (BAEBREER - HiERE)
cuval b=y — (BEAERFEECK - HERAEMN - XKETR)
T VARE NIV R =Ty —

(EABREER - HER RS - REH =T =F ZX3—})

c JEABREEEGR - HEREMS  REHAY v T

- ISP BREE AR

- ISP BREEf A AR E . ISP EREMAMENERY v 7

* 4SEREMI 7 AR E (NANRNTA VN, =T VI, T 0 =TI, 727 TZ))

F U ER D h g% M OB D $ {1t

- FHIIREEMFZ L OEMIREFEMAFHOEFXEAS 7 « ARt
syl MIEXDZEMEMTOEDDO TR (BE=E) OWE

ay ey MEEE
712,331,123 XV
(136,767 T-H. 20084 10 H JICA#1% 1L — b, 1US$=105.90 [ =551.56 <)



3—1—2 &8 (Activity) DOERIRM
SEE: )| TE B O RO I
1-1 HACCP B AT ADEED R | HARATOHHEIZB W T, TV E{HIAEEO HACCP 1R

MEFMT 5720, BEREFY
ETOFNFND AT LD HE
G EIT O,

Rl - BETT 572 DICHAD HACCP v AT AIZOW
TORERNEL LT,

1-2

FIURBLETE=FI JTEF TS
TLADOEEOODOLEEE LT,
BEAODERE=HFIV T AT A
DM EAT 9,

FUVERAEREST=FY » VHBEZHESLT D120,
BARTOMARGMEESCELY 7Y 7 GMO 7 L
ZOWNWTOEIFT =L EAROREORKE=FY 7
VAT AEFMELT,

2-1

HACCP FF#EWHE K QR ED »
UF 27 2 WRICT F 2 +EER
T 5,

HACCP DAV X2 T LT AMNI4EIOEI F—%
L CEEMERICERET S 4L, 2008 42 7 A ITEE 4IRS FEAT &
i,

2-2

B ARSI BT HACCP EREpHE
K OEEARAHME 2 E i 4 5,

2E?® SEREMI 6 D& LEZEEMRBICKT 25 HACCP
HHEN ., BAROHEMFICLY 3EICH=»> TiThhv,

2-3

BLEAEBEEB OO HACCP B
H~==2 T VEERT 5,

BREEEEBOF DO HACCP Ef~=ao T LT, B
W7 a2 & 4 5 7= 2008 4E 3 A IZHITI NI,

2-4

£ SEREMI T® HACCP BEEf4RH
A=K TT 5,

[EAE 134 SEREMI @ HACCP F—ALIZ X W EfEiS N b
AR OB 2B L, 2008 FE8 HIZE =XV v /it %
fERE L7z,

3-1

FrLWBEEDONHE 2 FEM T 5,

HADHEMZIZ L > T ISP &4 SEREMI © TR (FB#E
E) OMBICEA ZLomER Thiz (B AER
fh, VA RRT U REEE BAMAEY., ESRE.
BEEMY., GMO 72 8), 7=, BATHLI R (BE=X)
DREEBEESCIBRE TV A7 EOMHENER I T,

3-2

F=X Y VB EEO L
DREMBES~DOH LWEE G IE L E
Y

TR EEOZYHERIENER I, FHMETERIN
U OEICER Sz,

3-3 MEEE BT S, S FELEET L -DICEEEEFIEE (SOP) 2
fERR S 7=,
4-1 BEY 7V U SHHERLT S, 2008 429 H 29 H. 30 AIZ ISP & 4 SEREMI DOk & 12 %t

LT, Yo7V 7ICBET 28 I —nFEM S,

4-2

Yo7 T FEIE =2 TV EAE
B35,

HES5M (T 4 V) SEREMI & ISP O T 7
Vo ~=a T )VHPER S U, 2008 4F 3 AIZHITI L
7re ZO~=2T7 /i, JICA OREWEE~D 7
n—7 v 7REOHLICHAEINTZLDOIZESN T
2o

3

—1—3

B (Output) O EERCIRIL

K77 PORRETIEREZLUTO LB TH D,

(DA S

& 1R

R 1

JEAXRE O R MEZE
ITBZATRE /1 8 1A B
‘é—éo

1-1 2008 49 A £ TlT.
1-2 2008 £ 9 A £ Tz, EFBMEET =XV U JEFEINEREES
"o,

HACCP EfROBEBEFENREIND,




BRE2 | BRREABHEBICX | 2-1 2008 4 12 H £ T2, HACCP B1RIEEEE S 2 85 L - & A&
2B - FRE DK HE AREHEN 63 4ICET D,
Wi kT 5, 2-2 2008 4 12 H £ TlZ, B{EE~D HACCP BN D7 <
126 (2T D,
R 3 | EAEEEORBRAT | 3-1 2008 4£ 12 A £ Tlo, EAEBFEORBRFT CORHTTRER &
BT 2 EMEER mREEE N D &b 50ICET S,
HinmET A, 3-2 2008 £ 12 HETIZ, HILWLWAABMEFEZEE L -SWE
Hnbip &b 30 &ICHENT 5,
R4 | V7V OFHE | 4-1 2007 4 12 AETIZ, B 7V v a TIUBMER SRS,
REKOERORES | 4-2 2008 4 12 AL TIZ, $ o7V 728G LR T
nE B 5, M L 30 KICET D,

FEREDZEMRRIUILLTOLEBY TH D,

(1) 1 BEAREORMERITBOEITRRI DM LT 5,
1) HACCP EERICET 2 ARE I L DEE - ZEFTHOERE
% SEREMI 73 FE i3~ % HACCP BRIk 3 B4R OBEE - ZEFtE O K7 7 MIEE
ICERESNTEY, £7-EAEIELE SEREMI O HACCP SR EB 2 BE - XHET 5710
DEERTF — L ZHN LTV D, BARICL D HACCP BB - ZIERHHEIIL, 2009 5
DEREDT=HIT, 2008 4F 12 A F TITIIRESIND RIAATH D, 72 2008 FEEIZIE,
A H =%y FRTLELFERLICL Y, #15 SEREMI ~D ZEANEEICFE N STV
Do
2) EFEREEE=X) L VEHEORE
HYHERL, v~ a3 bF v, BEREIIOWTOAASf vy NE=Z Y Vi
DEESNERTTH D, BEAEEIT, 2000 EEICEMINIEFRELEZE=4Y
JEHE % 2008 4F 12 HETICERET 2 TETH Y, SAG, SERNAPESCA & D#E#(C
FoT, ENEUBARREZRET 2D L7225,

(2) fE2 : BMEEERBICI2ER - IFEOKERH LT 5,
1) HACCP BEHIEEREN 4G L - RMEEERBEORK (BEME : 634)
7'u Y/ T 3EEN L7 HACCP % - Bl a— X DOHHEE THENIES 66 41T
ELTWD (£3—-12H1), SMIrLIRESINT-EMEAEHEEN THACCP (28T
% HMEmE ) THACCP 77 v OAERK T L] KO THACCP FEICESSEEFIE] L
FEELT, FOEMEICOVWTEAD I —ZADETHRB CHRAEINTWS, £7-. #
BOAHATRHRSBMTG TOEMBEEZE T L2 L2k, BERAZERS - FFEEN %
BT H2EHENRFEHRI N TN D,

#3—1 HACCP & F—DMplZ#HELK
Region NS Hl1EEIF— | F2EEIF— | F3EEIF— =
XV Arica 0 0 1
1 Tarapaca 0 2 1
11 Antofagasta 0 2 0

-10 -




(3) A3

111 Atacama 0 2 2 4
v Coquimbo 1 1 2 4
\ Valparaiso 3 2 2 7
VI O’Higgins 1 2 2 5
VII Maure 1 2 1 4
VIII Bio Bio 3 3 2 8
IX Araucania 1 2 2 5
XIV Los Rios 0 0 3 3
X Los Lagos 2 2 1 5
X1 Aisen 1 1 0 2
XII Magallanes 0 2 0 2
kil Santiago 4 2 5 11
it 17 25 24 66

2) BALAEZE~0D HACCP BB ofEelr (BIEME @ 126 £HL2L 1)
% SEREMI 75, 2008 4 A5 6 H % T? HACCP BEfEUL 60 & O EEZ 1T T
W5 (2008 46 H 30 HAEF),
BUR OB A4 1% 2008 4E 12 HE T O_R— 2 TEMT L, BRI B EHE
D126 HEBZDZ LR LD, BE2IXERIND RIAHZDE N,

1) BHATRER R mRETE Ok (HIEE : 50 THE)

Tuvxr MK YRBRETICH G S 2 A LT, AARMSA SEREMI O
TAR (BRE=E) OBRBICUTOBREHBIZCOWTHEEZITo7, ZOHBEHITEF 85
HATH-TZ (X3 —-2Z%H),

RAEREEOREBRITICE T 2 RMRER N ET 5,

#£3—2 HBHEILoFLHBEEBELEFOHEAK

B EpRAEEA SR 77 THH ¥
FMAERES |=te77y TEIVA 70y JuT AT x=a—)1L7xE |LC/MS/MS 19
PR EE 3 a7 T A AIX7aT ) R 24Dk GC/MS, LC/MS 30
A A NFV | AT TR TAFVLARA= )b, T =R Y HPLC 7
EEA YL Y z2u . TAYLTF—A, BHA, TBHQ 73 ¥ HPLC 15
HER AFVKER, BEEESR, I RIT L, $h s JR
BaAED WET RUKE, VATV TERE U 7L A 2 PCR

& Ft 85

RERFTOBMRAER D 2R LS 2123, MEAKM & cORTER, MAFEL T
D Z Y PEMREE, ATALEE 7R &2 & O 1o i, W& T — 2 OB 2RI 2 LEZR D

DM, FNHIZHOWT, HRDOKRENGR OBY THRE - oW &1T> TV D HMEN,

BEEMICE2ERH LT O THREEZT o, IHEK TR, BMELZHEET LD 0%
(

EEFORBREITVD, TRTOZHEANHEBET X MCAK
2) vl FOWMHEIZX V- BN EFEEZEE L
Lo TWWD (HIEME :304) (3 —325H),

-11 -

L
45

-
—o

rEIFLLTDO XL 9

i
B

49




#£3 -3 OHEDZ#ES (494)

Region | 7 RPTEM | @ik | REEE | FIW | ~A a2 bV | HEE | GMO | &Y | xRA&ML
11 Antofagasta 1
111 Copiapo 1
v Coquimbo 1
v Valparaiso 2 1 1 [N
Vina del Mar 1 1
VII | Talca 3 B, RE
VIII Conception 1
Bio Bio 1 1
IX | Temco 2 ‘A, LA
X | Pto, Montt 1 KEW
XII Punta Arenas 1
HH#BFE | Santiago 1 1
ISP 4 2 2 3 4 2 4
at 7 49

(4) B4 o7 ) 7O EREKR NEMOREN MW LT 5,
1) BV 7Y v~ =a T VOB
Bt 7Y O~ = a T EREHEILZF VEMTERMT S Z L2 > Tz
D, LATEARTOEMIHE 2 —RITBM LIz AT A4 NORBFTE N E DR
BRAEBEZ TR LY 7Y v ~=aT V&b LT, ISP BMEIEZ1TV, 2008 4E 3
AT NI,
2) BT v THHE D ERE
2008 £ 9 A 29 H., 30 HIZ4 SEREMI O HrE « HAIIEN 31 A A %R E L TREMY
YTV T DOWHEDN FEE S iz,

3—1—4 “uv=s HEOERE
uycr NBiE B OZE

HACCP L &R T =4 | 1. 2008 4 12 A T2, BMEERIFERHEE LSS
Vo7 oEANZLY, FV RTOFE—RBHEE LS HACCP 2 E AT 5,
EofhZEEFR e 77 | 2. 2008 £ 12 AETIZ, BEEKWERIEKET=41 7 D7
LD FE i ARl A Ak S 4 DOREGY T NER DR LD 500 BLE, E 50
%, Bz e b 2,500 IZET D,

(1) HACCP ## AL HHI

HACCP #HLIZ oW TIiE, B AHHA 69 thiT (JES No.977/96) 21V 2006 4 7
HIiCiERAE S, No.658 DRE (2006 4£9 H 25 AfF) 12Xk v, 2008 4 3 H 255l
M 18 MHDOEHE I NV—TORBILVPABIND Z Lo Tz, TV EMOITET
HEDORENRH Y . 2008 44 H 15 AfFD No.187 HIEIC L 0 [F U S TEM 4~ < IEH
Nz,

JEAEEIT, £2E D% SEREMI ERONTXTOE— 7 /L — 7 Rhsk 2% LT, 2008 4
12 A £ TIZ HACCP BEHL D72 DAL EIC L Z2@MEITH Z & #BEICER LT\ 5,

- 12 -



£ 3 — 412777 No.187 IFEIC KD HFE— xSk 132 [Zk LT, LRI RTEHBND
HACCP NEAZINDRIAHANEL ., 7oy PHENERIND RIAZNE N WNWZ 5,
B x G iE% 132 D9 b, 90% T D 120 fifi 5% A3 5l 76 24 B 2 © HACCP %8 AF 4T
&Y, HACCP & L@mA%E D 18 2> A ORI PNIZ 8 — kG fiigk 7-X T4 HACCP %3
AT DRIAHBDENENZ D,

# 3 —4 HACCP #HALFNE : &5 BIESNEN & 2R X 20T 1R

A B S B AL *2
PEZEMFL (UF ) *!
- L B L L BB L
KEA (100, 000 LLE) 18 7»H 30 7 A 42 7~ A
(55 — T S g
FFHAE (25, 000~99, 999) 30 72 A 42 7 A 54 /A
N (2, 400~24, 999) 42 7 H 54 77 A 66 7> H

1. FEEHIE 1 UF=17,572.24 XY (2006 4F 8 A HIE)
2. ﬁqulME#alLﬁu ir%éﬁf&éﬁﬁﬁ\%uTwota %éhé
—ER L~ %ﬁ%ﬁuu FLELEL . KEER ., BEER L,
H% “EELL / AHE, PHEBE AR5, \/*‘rﬁ/l/'77r~§7~\ Va— AR Y,
EoEEL L Ry v s BFERL SV, BEARSRE,

(2) BLEEWE CREEDT=21) 0
DUToOBELRFOEREYWEROHERADOE=2Y) v 7EET— XX, o7 729, 4
Wrihdc 2,946 TH Y . FEMFAER S F TIOITEEO HAEE 2 ER L TV 5,

#F3—5 BEFTOEREWELHREKEDOT-ODOET=XY VT EET —HF

B g | L | mem | wmm | wmam | &
ISP 10 (170) 75 (626) | 103 (236) | 39 (39) 0| 58 (58) | 285 (1,129)
VA= 41 (598) 41 (598)
BT 51  (867) 51  (867)
PR T A 42 (42) 42 (42)
A=V NN 310 (310) | 310  (310)
# 61 (1,037) | 116 (1,224) | 103 (236) | 39 (39) | 42 (42) | 368 (368) | 729 (2,946)

3—1—5 ENBE~OEBRE
IR B =
FVENTHRETS2EHLO | 1. 2008 F£205 2015 FOHE CRBERLDOER RO S )72
ZetrnmbEr, FUEAN fEmAR N5,
HEEOBBEMREOKAEN | 2. 2008 £)>5 2015 EOHM TREPFRALOBH S )72 B HE H
=mED, NROND,
3. 2008 D 2015 FEOHRK T, AT =X 7 L SR
N4 %,
4. 2008 £ D 2015 EOHIM T, ~AAT 4 T 2B UI-IHEE~
DOEGZEICET HERIEMT 5,
R TEREEICE T, B0 2 0RE (3L 4) B EMCBEOERES LV EOICK -8 S,

-13-



KTHFEMORBETIE, EMEEOEEL L CEXESCETEREGEKOBAVEREEFH D =
LIXTEZRWA, HACCP EADKER L L TRMEXEDMNE VAT ANKEEINDHZ &LITRD
Zenb, FUVEHOHBICBT2RLZENEESNL, FUEOHEE OBFEREL LN
M ET 2 RARTEWEWNZ D,

3—2 ooy FOEBKE

AK7wv s NOERERIL, EAERBEEK - #HEE/ 5 - FEH, ISP, 450 SEREMI
(NG A Y ZNTH, Tha, Fo)ELR) ThbH, B BB X, 7odc/ v 4
FoOREMREL L b2, kE1 (BEEORLEEITEZFITRANM ET5), mE2 (B
ABHEBIC K 2ER - FREOKERM L3 25), lik4 (B 7Y 7 OFHEKRE K NEfi D RE
Hsm ET5) ICET AR OEMEZIT O, R 3 (BAEREEORBRITIZR T 5 &M kAR
N ET2) iconTiE, FIEOEHFEL 77 LU ATZARTHD ISP BAHLERD ., 20 22FrD
SEREMI @ 77~ (f#&E=E) LHHLo>2FE ML TW\b,

<TmY = b oOFERAKH >

EEXE

| BRREEELRE |
(AR VI Rk )
[

[ |
RERE-HE£RR _ _
| (FYREURT B TOMEALY5-) ARMERE )
gﬂg E
& oYV y) | BREZE +2897
YZPIFAN—F THD (LITLYRTH)
FURIUET Y TIMARY ) gf;gi :
SEREMI e - !
]
— e | | | | | | (s
[fﬁg o (R 2 NN sk 743 s I e
BRERE <----[ (namzunn) (aewzEsA) [(aewiEsa) (Se%EERA] (AemEERA)| |
|
1
]
1
1

| )
[ acxaresaonssn |

3—3 A Y bOEBEITOER
(1) FVEMOA—F— T
FUVERO T 227 b~DF—F—2 » FITEFITE N E VR D,
FUEMIZ, 70 =2 FEABICHED D OIS HERRER - ABWERAZHZRALTE
D, 78R (BRER) ORNBILSCAEMBEEE=2) 7 OHIiz, MBI, LEREM OH
EHL{THo T&E T,

(2) IEFEhOEH 7 7t 2

FHEERINL WD T e r=7 bORESEIT. BARMAE TV EMEOE SN EFICSMNT
HZ AWK, ala=r—va U ABICR LT TR, @A ERRE, IEEFE O

- 14 -



WE, MOBIRERE L OB R LICHLRESEMLTWD, ZOSEOMBRIZ, BEEEDOK
FIENBREICbLRESN, 707 MEBIOX 2 Lo T,

o, BEAEDPHBAROEWAXF—L 2 L<HEL W b, Yuv=7 FOE
oAt O BRI BE O BI AR AR & O BIMRIEE L FIBIIT b LT,

(3) HAANEMF LD U ¥ —_— s OBf%
a7 ME, MR T % OF) B E S HE R O UK E OB 7 EE B TV
<ONONEEICHEE L7zs, BARME FVEMNSG O BRFREBRSEY) a2 =r— 3
IR, Eo OREEERISEICHITHZ LN TE T,

3—4 BET—IMLDFHEZR
3—4—1 BHEE{TE - HACCP
< B ETE >

FUIEIBN L, BREZRITHOHEZIERE L TES TR, R y=7 MO
DR —=R—= b THAHREETIE, 7oV PEMSL, SREAMBETMOME . B
OB HEEED T D, Al Sl Lze AT I 2N T v by MiE, Mo 77
LYZATRABPREINTWDE, FUEBRIIET TV 0EXLET7R (BRER) L33 Y%
TR (BRE=E) OB, Wik (JICA (255 HPLC DMt %2 &Te) NMrbh b d,
HIFOMFE L L TEMERITENHESN TS Z ENERSN-, -, hREATR
(BREE) L7225 ISP LT OWREILENMTONTRY | i A EKO%E., FEEM OILE
(JICA IZ X% HPLC-MS, HPLC, R-PCR, Z&F v b x> h&&l) BNiEDLIL, I HITEH
[\, JICA %@ U CHififlt s a7, BBEROMEEHFIETHS HEEH] ORXRENE
ANTW5DL, BEMIZIE, E~==a27 vV Th HEHREIEZEX FIAE (Standard Operation
Procedure : SOP) . fEZ7C#k (Worksheet (ZBr<) O, REDO TRV VT OMIE, RERE
FoEk O H LRk b, BB = F B X RS BEREM (FAPAS) ZFIZBEICHIIG S LTV 5d, 414,
FVEBFIZIEORBREOEM, HELZEDL DL RN, TOEBELD NE, Higk,
A, BREICHO W TIIBEIC —EDOKEEZ AL TRV, 5% OBBEIZFSICHIES L&
bbb,

Flo, HELVARALIZEBNT, BORMLEMMER S AT 2A2HRAChH#EL T, HITH
Wi e e N ATRE & 72 2 L 5. ERBEMETEZE SO 2009 FOHREORFPED LI TWND
ZOFIZE LT, REBERE?D DEBHIZRBEBICOVWTRERS N RSN RE, ke
L CRMEEITHROHELANLIEENE LN DO TH D,

SIHIC, BmEEROB D LERLINAIRE A TH S, FVEHITEKT DR MEE DR
WZhToo TE, BARNORBMEEEROHNIIVLERRI R TH DA, WITE~25H HACCP T
LD IO, BFORMERICH LB T 570 8 BUF & — (b L7k o HEdE 1o 5%
HDTWND, ZOZ&E, FUVENKAEMEL., FCU A KA, —F 2 Lo T2 EE
FEmrzALTWAZ EbEHETCERWESFELEEDbNAN, TV EHOEEREENBLEED
WHEIZEDDLZ LICLy, FYVENOEHERROR LXK G, FEEE U -Cli i iE S ofA
Wom ERELRZ CIIFEETHY, FIELVERZEATZDORE LA THEET R
TRBMITH B,

- 15 -



ZoXoi, FVEHORMEETEHOHEICE L TIX, L VLol #HAe, REOWHI.,
WFROMEN S L EE N2 ENTEY, BXEEEZHITIERIIRLT- D20, 5K
D JICA O 1E. ZOBSHERBIIR L, +o0 o/, oy A I 7 TiThbh
TbDEFMEND,

<HACCP >

HACCP 1, K[E NASA B LIEAEHRTFETHY . TOEMITEFTHFEORAENTF N
ROVWFEHEBOHAEFHE CTHDS, ZOMAFTHEFEILEE, HRMICEROREFIICHEH X
NTEY, PAEIBVWTHLZOEAREOIZELZOEO LN TS, FUEICEWNTS,
ENZFET 2B EEMICONT, HAEEHEZN LS 572912 HACCP 28 A4 25 =
EEBELBITEN, TOEANTHTZ - TiE, HACCP (2D ik, S0 BE & fHE D 2
HThd, £, BEMICHTLIAEFIZOEGIAL, WEP, L7, MAEDE Vo Tl
HPH OGN ERIND Z L2 b | HACCP IZHEFET 2 AMIZHOWTH | W&V & B e Hek -
BIRNERINDZEEFEIETHRL, ZOOHAE JICA T3t L, T4 O Mm% o s
DI DITH AT D EFE R 72 ST\,

A, FUEICEIT D HACCP OEAZH#HHET 5720, 7 uycl b TEZORRE AT
HBEDG, HACCP v~ = a2 7 VOER EMEDEMMNKRE SN, £z, HL LTI
HACCP OEMFEAERES~DODBEAOEBLELHERmMNPOHEST L2 & Lo TVDIN, TEF
FeE OBIEND, BYOFIEEAD Y A IV T RENLTHD (2009 F£9 ATFE), 2L, ~
=2 T VOERE O RB&MEEE AV -HHEXBEICEE S, BEE T 66 4 0HHE % %%
LTEYH, H¥D PDM IZED 5 iHlIEE (63 4) 1HEKR L TW5D, EodlEOEANEND
%@@ FEERITIIMHE A % 1T 72 HACCP Bt BITBLE CERES AL T, ZOEEL

BUHERIEHEBOWENELLDOEEX LD,

BEIZ., HACCP EEfRIZZ OMREZBIA L TV DN, ZHICKTHEEOER Y A LD S
TEY, RFEOBREITZDORYDN HACCP NEANFER LRS- TWDH R E B£EMOT o —F
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MINUTES OF MEETINGS
BETWEEN THE JAPANESE TERMINAL EVALUATION TEAM AND
THE AUTHORITIES CONCERNED OF THE GOVERNMENT OF
THE REPUBLIC OF CHILE
ON THE JAPANESE TECHNICAL COOPERATION FOR
THE PROJECT FOR STRENGTHENING THE NATIONAL FOOD SAFETY PROGRAM

The Japanese Terminal Evaluation Team (hereinafier referred to as “the Team™), organized by the
Japan Intemational Cooperation Agency (hereinafter referred to as “JICA”) and headed by Mr. Fumio
KAWANO, visited the Republic of Chile from 23 September, 2008 to 9 October, 2008. The purpose of the
Team was to confirm the achievements made during the 3 year’s cooperation period, and to make the
terminal evaluation for the Project for Strengthening the National Food Safety Program (hereinafter
referred to as  “the Project ).

During its stay, both the Team and the authorities concerned of the Republic of Chile (hereinafter
referred to as “both sides” ) had a series of discussions and exchanged views on the Project. Both sides
jointly evaluated the activities and the achievement based on the Project Design Matrix (hereinafier
referedtoas “PDM” )

As a result of the discussions, both sides agreed upon the matters referred to in the documents
attached hereto, and the result of evaluation was compiled in the Joint Evaluation Report with mutual
understanding.

The Minutes of Meetings are written both in English and Spanish. When difference of

interpretation arises, the English version will prevail.
Santiago, 9 October, 2008

) QoS Uy

Mr. FamioKAWANO Dra. Jeanette VEGA MORALES. .0
Leader Undersecretary of Public Health
The Terminal Evaluation Team Ministry of Health
Japan Intemnational Cooperation Agency Republic of Chile
Japan
i/‘/ 2 ‘ :'/7
4'1 lé//,& o /_,3 :‘{’1_[ CZray /://f(\\c
Witnessed by Ms. Margaret CIAMPI SPODE '
Head
Legal Department
Chilean Intemational Cooperation Agency
Republic of Chile
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ATTACHED DOCUMENT

1. The Joint Evaluation Committee organized by JICA and the Ministry of Health of Chile submitted an
evaluation report to the Joint Coordinating Committee.
2. The Joint Coordinating Committee received the report and agreed to the recommendations for a

smooth implementation of the Project and the achievement of the Project purpose during the
remaining period and after the termination of the Project.

= e
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JOINT EVALUATION REPORT
FOR

"THE PROJECT FOR STRENGTHENING THE NATIONAL FOOD
SAFETY PROGRAM”

Report

Santiago, 8 October, 2008

/

/// . ’

y y
Mr.Fdmio KAWANO” " Dr. Manuel ESPINOZA _
Leader, Executive Director,/
The Terminal Evaluation Team, School Food Network for Latin America
Japan International Cooperation Agency, and Coordinator of Food Program of the
Japan Chilean Safety Association,

Republica of Chile
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1. Introduction
1.1 Background for Terminal Evaluation

The food industry in Chile has experienced an expansion in terms of quantity of
production, product diversification and the introduction of new and sophisticated
technologies. Nonetheless, the securing system for food safety has not developed at the
same rate and its structure still focuses upon the final points of the production chain.

In order to reduce this gap, the Government of Chile is modernizing the National
Food Safety Program, which requires reformulation of the policies, improvement of the
regulations and inspection system, including enhancement of the analytical capacity of
the laboratory network.

Under this situation, the Government of Chile requested assistance to the
Government of Japan to develop a Technical Cooperation Project which aims to
strengthen the food safety system. The Government of Japan decided to accept this
request and Japan International Cooperation Agency (hereinafter referred to as “JICA”),
as the implementing agency of Japanese technical cooperation, dispatched two
consultation teams. Based on the result of these two consultation teams, the
Government of Japan and the Government of Chile signed the Record of Discussion
(hereinafter referred to as “R/D”) on December 13" 2005 for the “Project for
Strengthening of the National Food Safety Program “(hereinafier referred to as “the
Project”). The Project is commenced in December 2005 for three years and is planned
to be terminated in December 2008.

Prior to the completion of the Project on 14" December 2008, the Terminal
Evaluation was conducted in order to assess the achievements and draw lessons learned
from the Project. The evaluation was jointly undertaken by the Chilean and the Japanese

sides, with full collaboration from Ministry of Health in Chile (hereinafter referred to as
“MINSAL” (Ministerio de salud)) and other stakeholders.

1.2 Objectives of the Evaluation

The objectives of the Terminal Evaluation were:
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1) To review the progress of the Project and evaluate the achievement in accordance
with the five evaluation criteria (relevance, effectiveness, efficiency, impact, and
sustainability),

2) To discuss the perspectives in the issue of the project together with the Chilean

side based on the evaluation and the analysis results above. To discuss the solutions

for some problems which may become clear through the reviews and observation;

3) To identify the promoting factors and the impeding factors of achievements of the
Project, and to confirm the progress of the Project;

4) To make recommendations in order to sustain the Project Outputs, and;

5) To present the results of the evaluation in form of a Joint Evaluation Report.

1.3 Member of the Evaluation team

Japanese Side

Name Job title Position, Organization
Mr.Fumio Leader Resident Representative,
KAWANO JICA Chile Office
Dr.Hiroshi Food Analysis Director,
TAKIMOTO Eastern Laboratory for imported food and infectious
diseases,
Yokohama Quarantine Station
Mr.Takuya HACCP/Food Export country inspection expert,
KONDO Safety Office of Import Food Safety, Inspection and Safety
Administration division, Department of Food Safety, Pharmaceutical
and Food Safety Bureau,
Ministry of Health, Labour and Welfare
Mr.Kazumi Evaluation General Manager,
UENO Consultants Department,
Overseas Merchandise Inspection Co., Ltd. (OMIC)
Ms.Haruka Cooperation Health Human Resources Division,
SHINDO Planning Health Human Resources and Infectious Disease
Control Group,
Human Development Department, JICA
Ms.Hiroko Interpreter
SUZUKI
Chilean Side
Name Job title Position, Organization
Dr. Manuel Leader Advisor,
ESPINOZA Chilean Association of Security
Sr. David Food Analysis Chief,
4
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FUENTES Health Environment Laboratory,
Metropolitan Regional Ministerial Secretariat
Dr. Arnoldo HACCP/Food Chief,
ESTEFO Safety Sub-department of Food Quality Control
administration Metropolitan SEREMI
Sr. Ivan Evaluation Coordinator of Japan Program,
MERTENS Dept. of Bi-Multilateral Cooperation,
_Agency of International cooperation(AGCI)
Dr. Eduardo Cooperation Advisor on Veterinary Public Health,
ALVAREZ Planning Pan American Health Organization (PAHO) Chile

Schedule of the Evaluation Team

Date

Activity

Sep. 23 (Tue)

08: 20 Consultant (Mr. Ueno) arrives at Santiago
15:00 Meeting at JICA Chile office and interview with Japanese experts

Sep. 24 (Wed)

09:30 Interview with MINSAL counterparts
15:00 Interview with ISP counterparts

Sep. 25 (Thu)

10:00 Interview with fishery processing factory at Santiago
16:00 Interview with agricultural processing factory at Talca

Sep. 26 (Fri)

9:00 Interview with SEREMI at Maule

11:30 Interview with Talca laboratory

Sep. 27 (Sat)

Analysis based on the results of interviews

Sep. 28 (Sun)

Analysis based on the results of interviews

Sep. 29 (Mon)

10:30 Interview with Valparaiso laboratory
14:30 Interview with SERNAPESCA

Sep. 30 (Tue)

08:20 Mr. Takimoto, Mr. Kondo, and Ms. Shindo arrive at Santiago
10:00 Interview with MINSAL counterpart
15:00 Internal Meeting at JICA Chile office

Oct. 1 (Wed) 09:00 Courtesy call to the director of Division of Public Healthy Politics and
Promotion
09:30 1* Joint evaluation committee
15:00 Courtesy call to the director of Public Health Institute of Chile (ISP)
Oct. 2 (Thu) AM Internal Meeting by the Japanese side
12:00 Courtesy call to Undersecretary, Ministry of Health
14:30 2™ Joint evaluation committee
Oct. 3 (Fri) 09:00 3™ Joint evaluation committee
PM Report preparation
Oct. 4 (Sat) Report preparation
Oct. 5 (Sun) 12:00 Leave to Pto. Montt (LA271), arrive at 13:45
Oct. 6 (Mon) 9:30 Interview with SEREMI at Pto. Montt and observation of Pto. Montt laboratory

17:35 Leave to Santiago (LA270), arrive at 19:15
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Oct. 7 (Tue) AM Internal Meeting by the Japanese side
14:30 4™ Joint evaluation committee

Oct. 8 (Wed) 09:00 5™ Joint evaluation committee
15:00 Internal Meeting by the Japanese side
Oct. 9 (Thu) 11:00 Joint coordination committee, signing M/M

16:00 Report to Embassy of Japan
21:45 Leave Santiago (LAS532)

1.5 Brief Summary of the Project

The Project has been carried out since December 2005 for the period of three years
based on the PDM Ver.0. It was revised during the Mid-Term Evaluation as PDM Ver.1.
(ANNEX 1)

The expected overall goal, project purposes and outputs are as follows:

Overall goal (a purpose which will be attained after the completion of the project) :
Safety of foods in Chilean market is improved and security level of Chilean consumers
is increased.

The Project purpose :
Chilean National Food Safety Program is strengthened through the introduction of

HACCP and food residues monitoring.

Outputs:
(1) Capability of food safety management of MINSAL is strengthened.

(2) The level of inspection and supervision of food safety inspectors is improved.
(3) Capability of food analysis at laboratory network of MINSAL is strengthened.
(4) Capability of formulation and implementation of sampling plan is strengthened.

2. Evaluation Process
2,1 Methodology of Evaluation
Evaluation was conducted in the following steps:

(1) Verification of Performances
The degree of accomplishments of the Project (Inputs, Activities, Outputs, the Project

-37-




Purpose, and the Overall Goal) were verified with reference to the Objectively
Verifiable Indicators described in the PDM Ver.l. For the verification, data and
information were obtained through questionnaires, interviews, site observation, and
meetings with relevant organizations etc.

(2) Verification of the Project Implementation Process

The process of the Project and Important Assumptions in the PDM Ver.l were
examined.

(3) Evaluation by the Five Evaluation Criteria as shown below:

2.2 Criteria for Evaluation

(1) Relevance

Relevance refers to the validity of the Project Purpose and the Overall Goal which are
consistent with the development policy of the Government of Chile as well as the needs
of beneficiaries.
(2) Effectiveness

Effectiveness is a term to evaluate that the expected benefits of the Project have been
achieved as planned and if the benefit was brought about as Qutputs of the Project (not
of the external factors).
(3) Efficiency

Efficiency refers to the productivity of the implementation process and the
examination if the Input of the Project was efficiently converted into the Qutput.
(4) Impact

Impact refers to direct and indirect, positive and negative impacts caused by the
implementation of the Project including the extent of the prospect of the achievement of
the Overall Goal.
(5) Sustainability

Sustainability refers to the extent to evaluate that the Project can be further developed
by the recipient country and the benefits generated by the Project can be sustained under
the recipient country’s policies, financial, and technological aspect.

3. Achievements and Implementation Process
3.1 Inputs

3.1.1 Inputs from the Japanese side
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(1) Long-term experts (ANNEX 2)

Two long-term experts, Chief Advisor and Coordinator have been dispatched. (each
34 MM (man month] , and it will amount to 36 MM by the end of the Project.)

(2) Short-term experts (ANNEX 2)

A total of 12 short-term experts have been dispatched in the fields of HACCP,
Veterinary drugs residues, Heavy metals , Mycotoxin, Pesticide residues, Microbiology,
and Food additives and GMO. (Totally 11.4MM.)

(3) Training in Japan (ANNEX 3)

In total, nine counterparts were participated in individual training courses on Food
safety administration, HACCP, Quality assurance for Laboratory, Food microbiology,
Food chemical analysis in Japan. (Totally 7MM.)

During the evaluation study, one counterpart is participating in JICA group training
course on “Assurance of food safety and quality control II”, being held in Hyogo, Japan.
(Totally 3.7MM.)

(4) Provision of Equipment (ANNEX 4)
Equipment amounting to 108,359,591 Japanese Yen was provided.

JFY 2006 | 73,381,139 Japanese Yen, | 692,929 USS$, | 382,191,701 Chilean peso

JFY 2007 | 34,978,452 Japanese Yen, | 330,297 US$, | 182,178,613 Chilean peso

(Calculated by the exchange rate of JICA Chile Office as of October 2008")
(5) Operational expense of the Project (ANNEX 5)

JFY 2005 2,538,311 Japanese Yen, | US$ 23,969, | 13,220,368 Chilean peso

JFY 2006 4,747,006 Japanese Yen, | US$ 44,826, | 24,723,991 Chilean peso

JFY 2007 6,582,951 Japanese Yen, | US$ 62,162, | 34,286,205 Chilean peso

JFY 2008 3,447,971 Japanese Yen, | US$ 32,559, | 17,958,183 Chilean peso

(Calculated by the exchange rate of JICA Chile Office as of October 2008)

3.1.2 Inputs from the Chilean side
(1) Counterpart assigned for the Project (ANNEX 6)
In total, 27 counterparts including Project Director, Project Assistant Director, Project
Manager, and Project Assistant Manager were assigned as counterparts.
(2) Provision of facility and equipment
The Chilean side provided the followings.
- Provision of the working office for long-term and short-term experts
- Renovation of laboratories involved in the Project for equipment installation

' The exchange rate of JICA Chile Office is 1US$=105.90 Yen = 551.56 Chilean Peso as of October 2008
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(3) Provision of financial resources

JFY 2006 | 281,056,123 Chilean Peso | 509,566 USD, | 53,962,776 Japanese Yen
JFY 2007 | 144,340,000 Chilean Peso, | 261,694 USD, | 27,713,280 Japanese Yen
JFY 2008 | 286,935,000 Chilean Peso | 520,224 USD, | 55,091,520 Japanese Yen

(Calculated by the exchange rate of JICA Chile Office as of October 2008)

This table shows the total amount of resources supplied by the Chilean side, including:

courses in Chile

Administrative and logistic support and costs for the development of training

Air ticket fee to Japan of one additional trainee (Vibrio paraphaemolyticus and

Norovirus) requested by Chilean side

3.2 Achievement of Activities

The achievements of activities are as follows:

Activities

Achievements

1-1) Conduct comparative analysis of HACCP
system between Japan and Chile to evaluate and

review the inspection system.

Through the training in Japan, the Chilean side
HACCP

system application, that allowed to evaluate and

could obtain various information about

review the implementation in Chile.

1-2) Analyse the current food monitoring system
in Japan to develop national residue monitoring

plan.

The Chilean side understood the current food
monitoring system in Japan from the seminar on
import food monitoring, food sampling, and GMO

to establish national food monitoring plan.

2-1) Develop curriculums and texts for HACCP

basic and inspection trainings.

The HACCP curriculum and text have been
gradually revised by four HACCP seminars.
HACCP 4™ edition was issued on July 2008.

2-2) Conduct HACCP basic and inspection

trainings for food safety inspectors.

HACCP training course held three times with
Japanese experts for food safety inspectors from
nation-wide Regional Ministerial Secretariat of
Health (hereinafter referred to as “SEREMI”

(Secretarias Regionales Ministeriales))

2-3) Develop HACCP inspection manual for food

safety inspectors.

HACCP audit manual for food safety inspectors was

issued on March 2008 to standardize audit process.

2-4) Conduct monitoring of the implementation
status of HACCP inspection.

MINSAL has started to supervise the application of
by HACCP team of SEREMI, and made a

audit
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first monitoring report by August 2008,

3-1) Conduct training for new analytical methods.

1. Training courses for following items were held by
Japanese experts for the staff of ISP and SEREMI
laboratories in Chile:

Veterinary drugs residue, Mycotoxin, Pesticide
residue, S. aureus and Listeria, Heavy metals, Food
additives, and GMO.

2. Training courses were held in Japan on: Quality
assurance for laboratory, Vibrio parahaemolyticus
and Norovirus, food chemical analysis, and food

microbiology.

3-2) Confirm validation to adapt new analysis
method to the food matrices necessary for the

monitoring plan.

New analysis methods have been applied for other

food matrices after confirming method validation.

3-3) Formalize the analytical methods.

Analytical methods were formalized by preparing
standard operation procedures (hereinafter referred
to as “SOP”)

4-1) Conduct technical training on sampling.

A seminar on food sampling was given to ISP and
SEREMIS staff on September 29 and 30, 2008.

4-2) Develop manual for sampling procedure.

Sampling manual was prepared in collaboration with
5™ SEREMI and ISP professionals. It was issued on
March 2008. The manual was based on the first
version, which was developed after a JICA group

course training in a Follow Up initiative by a JICA

ex-participant.

3.3 Results of Outputs

The achievement level of each output is shown below:

Output 1 Capability of food safety management of MINSAL is strengthened.

Indicators | 1-1. Supervision and support

plan of HACCP inspection by MINSAL are

formulated by September 2008.

1-2. National residues monitoring plan will be developed by September 2008.

1) Supervision and support plan of HACCP audit by MINSAL

10
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MINSAL has already developed the draft of supervision and support plan for HACCP
audit to supervise and assist SEREMI, and also MINSAL established a team to
supervise the application of HACCP audit in each SEREMI.

It is expected that the supervision and support plan of HACCP audit by MINSAL will
be formulated by December 2008, in order to start in 2009. During 2008, support has
been given to the regions by intranet and TV conference.

2) National residues monitoring plan

Pilot residues monitoring plans on Veerinary drugs, Mycotoxin, and Pesticide residues
have been planned and implemented.

MINSAL has a plan to formulate by December 2008, a national residues** monitoring
plan which is to be implemented in 2009, to inspect domestic and import food in
cooperation with Agriculture and Livestock Service (hereinafter referred to as
“SAG”(Servicio Agricola y Ganadevo)) and National Fishery Service (hereinafter
referred to as “SERNAPESCA”(Servicio Nacional de Pesca)) .

Output 2 | The level of inspection and supervision of food safety inspector is improved.

Indicators | 2-1. Number of food safety inspector who have acquired the capability of HACCP
inspection and audit reaches 63 by December 2008.

2-2. Number of HACCP inspector to food enterprise reaches at least 126 by
December 2008.

1) HACCEP training for food safety inspector

Total number of trainees on HACCP audit course has reached 66 from nation-wide 15
SEREMI as shown in the table 1 below. The improvement level was confirmed by
achievement test at the end of each course, and all trainees have passed the test.

The training course developed by the Project consists on theoretical aspects and also
workshop and practices.

? Residue: Pesticides, Veterinary drugs, Mycotoxin, heavy metal, Additives, and Pathogenic Microorganisms.

11
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Table 1. Number of trainees on HACCP seminar

Resion 1% seminar _{ 2" seminar | 3" seminar Total

XV Arica 0 0 ] 1
1 Tarapaca 0 2 1 3
1] Antofagasta 0 2 0 2
I Atacama 0 2 2 4
I\ Coguimbo 1 1 2 4
\' Valparaiso 3 2 2 7
VI O’Higgins 1 2 2 5
Vil Maule 1 2 1 4
VIII Bio Bio 3 3 2 8
IX Araucania 1 2 2 5
X1V Los Rios 0 0 3 3
X Los Lagos 2 2 1 5
X1 Aisen 1 1 0 2
XII Magallanes 0 2 0 2
Metropolitan | Santiago 4 2 5 11

Total 17 25 24 66

2) HACCP audit to food enterprises

The report of SEREMI as of June 30, 2008, informed that the number of HACCP audit
was 60 from April to June 2008.

It is expected that the number of HACCP audit will be over 126 by December 2008,
with the above mentioned same rate, and the Output 2 will be achieved

Output 3 | Capability of food analysis at laboratory network of MINSAL is strengthened.

Indicators | 3-1. Number of inspection item that can be detected by food safety analysis
through laboratory network of MINSAL reaches at least 50 by December
2008.

3-2. Number of analysts that have acquired new method for food analysis reaches
at least 30 by December 2008.

1) Inspection item for food safety analysis trained by the Japanese experts

Japanese experts have trained for MINSAL laboratory staff, using provided equipment
by the Project, as mentioned in the table 2 below, and the number of inspection item is
totally 85.

12
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Table 2. Main inspection item and its number of items

Field Main inspection item Main equipment | Number
Veterinary drugs Nitrofuran, Tetracycline,chloramphenicol,etc. LC/MS/MS 19
Pesticide residues Chlorpyriphos. Imidachloprid. 2,4-D etc. GC/MS,LC/MS 30
Mycotoxin Ochratoxin, Deoxynivalenol. Fumonisin etc. HPLC 7
Food additives Erythrosine, Aspartame, BHA, TBHQ etc. HPLC 15
Heavy metal Methylmercury, Arsenic, Cadmium, Lead etc. AAS 6
Microorganism S. aureus, Listeria etc. Real time PCR ]
Total 85

To strengthen the capacity of food analysis, the following technical advice have been
made by Japanese experts:
- Operation and maintenance techniques of equipment
- Analytical methods and its validation for each analytical item
- Sampling and sample preparation for each food matrices
- Quality assurance for analysis and its results

The experts, who have enough knowledge and experience in the laboratory of Japan,
have provided appropriate training with practical usage for the equipment. And the
achievement was confirmed by the practice and final written test passed by the
participants.

2) Analysts who have acquired new methods for food analysis by training course
The number of analysts, who have acquired new analytical methods by the training

course was totally 49 as shown in the table 3 below.

Table 3. Number of analyst who acquired new analysis items by training

Region Vet. | Pesticide | Additives | Mycotoxin | Metal | GMO | Micro | Total | Remarks
II | Antofagasta 1 1
I | Copiapo 1 1
IV | Coquimbo 1 1
v Valparaiso 2 1 1 4 Imported

Vina  del 1 1 2
VII | Talca 3 Fruit,Veg.
VIII | Conception 1 2 3

Bio Bio 1 1 2

13
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IX | Temco 2 2 | Meat,Milk
X Pto, Montt 1 1 Fishery
XIl | Punta 1 1

Santiago 1 1 7

ISP 2 3 4 2 4 21

Total 9 9 7 6 8 7 49

Output 4 | Capability of formulation and implementation of sampling plan is strengthened.

Indicators | 4-1. Develop the manual for sampling procedure by December 2007,

4-2. Number of technicians that have acquired sampling techniques reaches at
least 30 by December 2008.

The Output 4 has been already achieved from the viewpoints of two indicators below.

1) Sampling manual was prepared in collaboration with 5" SEREMI and ISP
professionals., It was issued on March 2008. The manual was based on a first
version, developed after a JICA group course training in a Follow Up initiative by a
JICA ex-participant.

2) The Project had a food sampling training for totally 31 analysts from SEREMI's on
September 29 and 30, 2008.

3.4 Project Purpose

Project Purpose

Chilean National Food Safety Program is strengthened through the
introduction of HACCP and food residues monitoring

Indicators

- All the facilities of enterprises in the primary category based on the
technical criteria of food safety regulations introduce HACCP by
December 2008.

- Number of food sample for monitoring residues and pathogenic
organisms reaches at least 500, and the number of analysis reaches at
least 2500 by December 2008.

1) HACCP compulsory regulation
HACCP compulsory regulation was issued on July 2006, with the modification of
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article No.69 of the Sanitary Food Regulation (Decree No. 977/96), by enacting the
Resolution No.658 (September 25", 2006), which stipulated March 2008 as
implementation date for the first category industry. Such implementation was postponed
due to administrative reasons, by means of the Resolution No. 187, April 15" 2008, in
the same terms indicated in the previous Resolution.

MINSAL has directed all the directors of SEREMIS the notification procedure for the
compulsory implementation of HACCP, according the criteria and schedule stipulated in
Resolution No.187. (Those documents are enclosed as ANNEX 7)

However, there is a good prospect that the Project Purpose will be achieved in the
132 primary category industries, according to Resolution No. 187 as it is showed in the

following table:

Table 4. HACCP compulsory procedure: Grace period by priority level and industry size

Industry size(UF value)*1 Priority level *2
I | 11
Large{(Over 100,000) 18 months 30 months 42 months
(primary category)
Midium(25,000-99,999) 30 months 42 months 54 months
Small(2,400-24,000) 42 months 54 months 66 months

Note *1: 1 UF=17.572.24 Chilean peso as of August 8, 2006

Note*2: Priority level is defined by epidemic view points as follows:
1* priority level: food for infants, dairy products, fishery products, meat products, ice cream, fruit etc.
2™ priority level: Sauces, ready-made product, mineral water, juices, nectar, nutrious supplements etc.

3% priority level: Dressing, spices, confectionary, breads, serial, preservative food ec.

As of October 2008, it is not yet confirmed to achieve the first indicator, “All the
facilities of enterprises in the primary category based on the technical criteria of food
safety regulations introduce HACCP by December 2008”. However, at evaluation stage,
120 facilities have already implemented HACCP. The number is 90% of total number of
facilities as 132 of the primary category in Table 4. Therefore, there is a good prospect
that all facilities of primary category will introduce HACCP within 18 months of grace
periods after the notice of HACCP compulsory.

2) Monitoring residues and pathogenic microorganisms in food
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It has already achieved that the number of monitoring sample was 729, and the number
of analysis was 2946 as of September, 2008.

Table 5. Monitoring data for resides and pathogenic microorganisms in food on 2008

Pesticide | Vet. Mycotoxin | Heavy Additives | Micro- Total

Drugs metal organisms
ISP 10 (170) 75(626) | 103 (236) | 39(39) 58 (58) 285(1129)
Temuco 41 (598) 41 (598)
Talca 51(867) 51 (867)
Valparaiso 42 (42) 42 (42)
Pto. Montt 310(310) | 310(310)
Total 61(1037) | 116 103 (236) | 39 (39) 42 (42) 368 (368) | 729 (2946)

(1224)

3.5 Overall Goal

Overall Goal Safety of foods in Chilean markets is improved and security level of Chilean
consumers is increased.
Indicators 1. There will be a tendency of reduction in percentage of nonconformity

foods in Chilean market during the period from 2008 to 2015.

2. There will be a tendency of reduction in the number of food poisoning
incidence during the period from 2008 to 2015.

3. The number of monitoring sample and analysis will be increased from
2008 to 2015.

4. The Information related to food safety to consumers through mass

media will be increased from 2008 to 2015..

* During the terminal evaluation period, the later two indicators were added for measuring

achievement on overall goal more appropriately.

Although the reduction rates for both percentage of nonconformity foods and the
number of food poisoning can not be measured as the indicators of Overall Goal at the

moment, it is expected that the food safety in Chilean markets be improved, and
security level of Chilean consumers be increased, because the quality system of food
industry will improve as a result of introduction of HACCP.
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3.6 Implementation Process

(1) Ownership by the Chilean side

Ownership of the Project by the Chilean side is very high.

The Chilean side has provided necessary financial and human resources to implement
the Project smoothly, and MINSAL has purchased some equipment by itself to
strengthen the laboratory capability for food residue monitoring.

(2) Implementation process of activities

Weekly coordination meeting with the constant participation of all the parties
involved has contributed to the smooth communications, to an appropriate decision
making, activities planning and to the intra-sector coordination among involved
institutions. The results of meeting were reported to MINSAL authorities, which gave a
continuous support to the Project activities.

Since MINSAL understands Japanese ODA scheme, it has contributed to the Project
implementation and relation-building with other Government agencies and
organizations involved.

(3) Relationship between Japanese experts and counterparts

The Project had sometimes encountered the difficulties on the implementing process
such as mechanical troubles after installation of equipment and the delay of provision of
reagents for the training, but both of Japanese side and Chilean side could solve the
problems promptly with good relationship, efforts and also good communication
through related persons.

4. Evaluations by Five Criteria
4.1 Relevance
The Relevance of the Project is high. The details are as follows:

(1) Relevance of the Project for Chilean Government Policy

The Project was found to be relevant to the “Sanitary Objectives for Decade 2000 —
2010”, names food safety as one of the priority areas in public health. The current
circumstances of food safety always change, not only in domestic markets but also all
over the world. Therefore, strengthening National Food Safety Program is a priority to
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Chile.

Chile sets out important challenges on food safety such as the creation of a
new institution called the Chilean Agency of Food Safety (ACHIA), dealing in
its works with the need of Chile to have a modern, efficient and integrated
national food safety system, in order to have a high level of protection of
human health and respect for consumer rights.

Health administrative reform was implemented on 2005, and health
administration was divided into public health and medical care as decisive
element. And from 2005, food safety as public health has been regarded as
important in both institutional and financial aspects. The budget for equipment
and it maintenance has increased, and the staff number of HACCP and
laboratories has been increased.

(2) Relevance of Japan’s ODA Policy

One of the four priority areas in Japanese Official Development Assistance
(ODA) in Chile is the improvement of environment and health. This includes
food safety management. The relevance of cooperation in food safety
management for domestic market is also high in terms of Japanese ODA policy.

(3) Relevance of the target group

The Project properly aims at strengthening National Food Safety Program,
and the capacity development in the fields of food safety is the most important
issue to protect consumers in the domestic market, since MINSAL is the
responsible agency in Chile for food consumer protection. Therefore, MINSAL
is the relevant target group for the Project.

4.2 Effectiveness

All the outputs have contributed to realize the Project Purpose, and thus the
Project has secured its effectiveness successfully.

(1) Achievement of the Project Purpose
From the viewpoints of the results of Outputs, the expected four Outputs have almost
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achieved at the timing of the terminal evaluation. The remaining activities are likely to
be accomplished at the end of cooperation period.

(2) Contribution of Outputs to the Project Purpose

The Outputs have contributed to the Project Purpose as shown in the diagram,
“Relation between Project Purpose and Outputs” below.

< Relation between Project Purpose and Outputs >

< Project Purpose >
Chilean National Food Safety Program is
strengthened
o jug
Introduction of Introduction of food
HACCP *residues monitoring
A f N
'
<Outputl > <Output2 > <Qutput3 > <0ut;.n'n4>
Capability of The level of inspection and Capability of food ] Capablht)f of
food safety audit of food safety analysis at laboratory implementation of
management is inspector is improved. network is strengthened. sampling plan is
strengthend. ~ strengthened.
—*— I'_"_I 4
HACCP Inspection New Analyst Sampling
HACCP training supervision analysis item| | capacity training
supervision f f f | f
plan, etc. by i . .
MINSAL Text HACCP analysis Lab. Quality Sampling
Preparation manual training assurance manual

* Residue: Pesticides, Veterinary drugs, Food additives, Heavy metals, and Pathogenic microorganisms

Through the Activities of the Project, the counterparts have acquired the knowledge
and experience of HACCP audit and Food residue monitoring to strengthen the National
Food Safety Program both by the technology transfer from the Japanese experts and by
efforts of the Chilean side as following steps:

1. Capability of food safety management program of MINSAL is strengthened
through development of supervision and monitoring plan and collaborative work
for national residue monitoring plan with relevant agencies such as SAG and
SERNAPESCA. (Output 1)

2. The level of food safety inspector was improved by the HACCP training and
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standardized supervision. Moreover, the intensive continuous training for HACCP
audit by Chilean side has conducted to maintain the capability of inspectors in
SEREMIS.(Output 2)

3. Capability of laboratory network was strengthened by introducing new analysis
method from the Japanese experts and the capability of laboratory staffs was
improved by some trainings of Chilean side after the training by Japanese experts,
ISP has made SOP to standardize other combination of analysis item and food
matrices with method validation by ISP. (Output 3)

4. Capability of sampling techniques is strengthened by the development of sampling
manual and training. (Output 4)

(3) Promoting and impeding factors for the achievement of the Project Purpose

< Impeding factor>

1) Lack of resources in small and medium companies for HACCP introduction
Generally, Small and medium food companies have some difficulties to introduce

HACCEP, since they have not enough knowledge on HACCP, not so enough staff for

implementing and maintaining HACCP system, and not so enough financial resources

to improve their facilities. They suffer from delay in the implementation of HACCP.

The lack of resources may be a impeding factor for HACCP introduction.

< Promoting factor>
1) Motivation for strengthening the capability of food residue analysis
Some food hazards shown as below all over the world are threat to Chilean
consumers, and they are the motivation to promote MINSAL and SEREMIS to
strengthen the laboratory capability, since protecting consumer’s health is their mission.
- Biological hazard: Salmonella, Norovirus, S. aureus, mycotoxin etc.
- Chemical hazard: Pesticide residues, veterinary drugs, and food additive etc.
- Physical hazard: metal, glass, stone as foreign materials

2) Cooperation with private sectors

During the HACCP training, the trainees received basic training in the lecture, and
audit training in the real food production process in some private factories. The factory
audit workshop in the production lines was useful to practice the HACCP audit for food
safety inspectors. The cooperation with private sectors has contributed to HACCP audit
practices.
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4.3 Efficiency
The efficiency of the Project is high as shown below:

(1) Inputs of experts and equipment

As for short-term experts, they were dispatched almost timely, after installation of
equipment, to transfer their technology to the counterparts. At the beginning some
equipment had running difficulties, but the problem was solved by the efforts both of
short-term experts and counterparts.

Furthermore, the short-term experts have enough professional knowledge and skills in
HACCP system and in food residues analysis, and the counterparts are satisfied with the
level of the experts according to results of the questionnaire survey.

(2) Ability and efforts of counterparts

The enormous ability and diligence of the counterparts on the food safety fields and
the organization strength of MINSAL made the Project fulfill the satisfactory level of
achievement.

(3) Coordination with group training course

Many counterparts have participated in group-training courses in Japan both before
and during the Project, and their experiences have contributed to achieve some Outputs
in the Project such as the preparation of sampling manual and HACCP supervision
manual, the coordination of analysis training course by Japanese experts.

(4) Equipment provided by Japan

All equipment are provided on schedule, and they have been utilized by the technology
transfer during the analysis training efficiently. They have been effectively used for
food residue monitoring in each laboratory.

4.4 Impact
During the evaluation, several positive impacts were found, which have already

emerged as shown below.
(1) Food safety program
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The Project could contribute to improve various fields of food safety program such as
establishing food standards and risk communication other than HACCP and residue
monitoring.

(2) Improvement of laboratory facilities

Before new equipment was provided by the Project, ISP and local laboratories had
renovated their facilities to install the equipment in good conditions. It contributed to
the improvement of laboratory functionality for food analysis and making possible the
development of methodologies for public health environmental analysis.

(3) Dissemination of food safety consciousness education

The Project has assisted the food poisoning prevention campaign organized by
MINSAL. This is a positive impact that contributes to strength dissemination of food
safety information to food business operators and consumers.

(4) Strengthening the export competitiveness

Introducing HACCP system and national residue monitoring plan contributes to
comply with international food safety standards, and consequently contributes to
improve the introduction of Chilean food in international markets.

(5) Cooperation with other agencies

The implementation of new analytical techniques transferred by the Project will allow
to establish inter-sector work with MINSAL, SAG and SERNAPESCA to design the
integrated national food monitoring program which satisfies the requirement of national
and international regulations.

4.5 Sustainability

By looking at the sustainability of the Project from three different aspects: institutional,
financial, and technical aspect, it can be concluded that the sustainability is likely to be
secured in the future.

(1) Institutional aspect

It is expected that national food safety system in Chile will be strengthened by the
establishment of food safety policy and the creation of ACHIA in the future, challenge
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for which MINSAL is prepared to great extent using Project results. Nevertheless,
MINSAL needs to assure the sustainability of the achievement.

The institutional sustainability is likely to be secured, since it is a challenge for
MINSAL to consider structural and management transformations in the food safety
programs. That means to strengthen; the stewardship, the appropriate design of
surveillance and control programs, the coordination of the different institutions, self
control systems based on a preventive approach of risk management, information and
participation of consumers, and to wider the spectrum of health promotion activities.
The above mentioned has basis of following four pillars:

1. Regulation with high standards such as the formulation of norms based on scientific
evidence with special emphasis on the evaluation and the risk communication,
harmonized with the international norms.

2. Systematic and modern food safety control and surveillance, in which the traditional
control systems and HACCP audit are integrated; surveillance of main food
contaminants, and strengthening of the network of laboratories and ISP.

3. Health promotion oriented to the adoption of responsible actions by consumers and
producers.

4. Integrated and multi-sector approach, “from farm to table”, that includes the active
involvement of other governmental sectors such as SAG and SERNAPESCA, as well as
to establish links with the private sector.

(2) Financial aspect

The budget allocated for the food safety program has been increased from 2006, for
the acquisition of equipment and its maintenance, securing new human resources and its
training.

There is a tendency of budgetary expansion of the national food safety program. Chile
is now facing the challenges such as the institutional changes, creation of ACHIA and
transforming the country in food potential. For these achievements, MINSAL should
strengthen the network of 15 SEREMIS, which is a role of the National Food Safety
Policy.
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Government budget plan on food safety is as follows;

2005

2006

2007

2008

2009*

Food safety

13,000,000

133,000,000

39,651,000

39,575,000

39,575,000

Program Budget
(Central level

management)

Regional Planof | | = <eeee
Public Health
(PRSP) Food

budget component,

242,224,164 224,410,000 224,410,000

allocated to
SEREMIS

Budget for | e ———- 263,033,000
expansion after the

Project

Total (Chilean

pesos)

13,000,000 133,000,000 281,875164 263,985,000 527,018,000

Note: The budget for 2009 is in the process of approval.
(3) Technical aspect

Through the analysis training in the Project, the counterparts became to be able to
analyze new items in the laboratories. Analytical methods, which were taught in the
training course, however, do not cover all the combination of food and analytical items.

Using the provided equipment, ISP can implement new analysis method for others
food matrices and analytical items, and validated these methods and transfer to the
laboratory network and comply in a better way its role of reference laboratory.

ISP has prepared SOP for each analysis, and it can transfer the technique to other local
laboratories and take over to next generation by itself.

MINSAL recognizes that continuous training of inspector in audit is an important
element for the incorporation of a preventive system in the inspection through the
HACCEP audit, and designed a continuous training system of inspector for HACCP audit.
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As a first step, MINSAL implemented the activities such as intensive courses, delivery

of information by intranet, videoconference for all SEREMIS and e-learning courses.

5. Recommendations

It is confirmed that the Project is progressing well.

However, for further strengthening the Project activities, the evaluation team makes

recommendations as follows;

<Recommendation to HACCP area>

It is suggested to assure the establishment of HACCP teams, exclusively dedicated
to HACCP audit and trained adequately, in each and every 15 SEREMIS.

To maintain, continue and expand the HACCP audit, it is necessary to make the
continuous/follow-up training program according to the experience of each
inspector.

The promotion of acquiring the knowledge, skill up and standardizing HACCP audit
is necessary, for example, through establishing the network which all the inspectors
could share their practical experiences of HACCP auditing,

For the further development of HACCP in Chile, close relationship and cooperation
between industries, academics and administration, such as establishing the HACCP
Alliance, is needed.

It is necessary to establish a speedy microbiological analysis system, in order to
support HACCP audit.

<Recommendation to laboratory area>

Adequate laboratory facility, equipment and technical personnel for the development
of analysis activities are necessary.

Continuous training program for analysts to implement monitoring plan surely is
necessary.

For utilizing every equipment in good condition continuously, the assurance of
budget for equipment maintenance is necessary in ISP and regional laboratories.

The operators of equipment should participate in the training by the manufacture
regularly.

It is necessary to establish the system to feedback the result of monitoring to related
stakeholders of food producing. Also, the system to share its information to
consumers nation-wide should be considered.
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» It is necessary to establish the quality assurance unit independent from the analysis
unit in every laboratory.
« It is necessary to have external quality control system.

<others>
» Utilizing the output of this Project, Chile should spread the knowledge and
techniques of the food safety to neighboring countries.
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MINUTA DE REUNIONES
ENTRE LA MISION JAPONESA DE EVALUACION FINAL Y LAS AUTORIDADES
CONCERNIENTES DEL GOBIERNO DE LA REPUBLICA DE CHILE SOBRE LA
COOPERACION TECNICA JAPONESA DEL PROYECTO FORTALECIMIENTO DEL
PROGRAMA NACIONAL DE INOCUIDAD DE LOS ALIMENTOS

La Misién Japonesa de Evaluacion Final (en adelante referido como “La Mision™), organizada por
la Agencia de Cooperacion Intenacional del Japon (en adelante referido como “JICA™) y encabezada por
el Sr. Fumio KAWANO, visitd Ja Republica de Chile entre los dias 23 de septiembre, 2008 al 9 de octubre,
2008. El proposito de la Misién fue confinmar los alcances obtenidos de los 3 afios de periodo de
cooperacion, y realizar la Evaluacion Final del Proyecto Fortalecimiento del Programa Nacional de
Inocuidad de los Alimentos (en adelante referido como *“El Proyecto™)

Durante su estadia, la Mision y las autoridades concemientes de la Republica de Chile (en
adelante referido como “ambas partes™) sostuvieron una series de discusiones e intercambiaron puntos de
vistas en relacion al Proyecto. Ambas partes evaluaron conjuntamente las actividades y los logros basado
en la Matriz de Diseiio del Proyecto (en adelante referido como “PDM”).

Como resultado de las discusiones, ambas partes acordaron las materias referidas en el
documento adjunto y el resultado de la evaluacitn se fueron compilados en el Informe de Evaluacion
Conjunta con el mutuo entendimiento.

Las Minutas de Reuniones han sido redactadas tanto en inglés como en espaiiol. La version en
inglés prevalecera sobre la versi6n en espafiol en caso de divergencia en su interpretacién.

Santiago, 9 de Octubre, 2008

ST B S‘/\%ﬂtﬁ& Vaogy

Sr. Fuifiio KAWANG™ _ Dra. Jeanette VEGA MORALES

—

Lider Subsecretaria de Salud Publica
Misién de Evaluacion Final Ministerio de Salud
Agencia de Cooperacién Internacional-del Japon Repuiblica de Chile

Japén

’ 3
i ]

"'/ZJ‘./Zé,:- v Codltcne 5oy
Testigodeello: Sra. Margaret CIAMPI SPODE
Fiscal
Agencia de Cooperacién Internacional de
Chile
Repiiblica de Chile
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DOCUMENTO ADJUNTO

I. El Comité de Evaluacién Conjunta organizado por la JICA y el Ministerio de Salud de Chile han
presentado el Informe de Evaluacion al Comité de Coordinacién Conjunta.
2. El Comité de Coordinacién Conjunia ha recibido el Informe y ha tomado nota de las

recomendaciones para la apropiada ejecucion del Proyecto y de los logros del propdsito del Proyecto
en el periodo restante de la cooperacidn y posterior a su témino.
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COMITE CONJUNTO DE EVALUACION FINAL
PARA

"PROYECTO PARA EL FORTALECIMIENTO DEL PROGRAMA
NACIONAL DE INOCUIDAD DE LOS ALIMENTOS”

INFORME
Sagtiago, 8 de Octubre, 2008
/S
/
s /
/1 . «l é’ .'/’/
Sr. Futfio KAWANO Dr. Manucl ESPINOZA
Lider Director Ejecutivo E/ :
Equipo de Evaluacidn Final Red de Alimentacion Es€olar para América
Agencia de Cooperacién Internacional del Japén Latina y Coordinador del programa de
Japén Alimentacion de la Asociacion Chilena de
Seguridad

Republica de Chile
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Anexo :

1. PDMVer.l

2. Listade Expertos japoneses

3. Listade Contrapartes capacitados en Japén
4. Listadec Equipos Donados

5. Listade Gastos Locales

6. Listade Contrapartes

7. Resolucidn No. 187 (Procedimicnto de notificacion para la obligatoriedad de
implementacion dc HACCP)
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Anexo
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.

PDM Ver.1

Lista de Expertos japoneses

Lista de Contrapartes capacitados en Japén

Lista de Equipos Donados

Lista de Gastos Locales

Lista de Contrapartes

Resolucion No. 187 (Procedimiento de notificaciéon para la obligatoriedad de
implementacién de HACCP)
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1. Introduccion

1.1 Antecedentes de la Evaluacién Final

La industria alimentaria en Chile ha experimentado una expansion en términos de la cantidad
de la produccion, diversificacién de los productos y la introduccion de nuevas y sofisticadas
tecnologias. Sin embargo, el sistema de aseguramiento para la inocuidad de los alimentos no se
ha desarrollado al mismo paso y su estructura atin se enfoca en los puntos finales de la cadena
de produccién.

Con el fin de disminuir esta brecha, el Gobierno de Chile estd modernizando el Programa
Nacional de Inocuidad de los Alimentos, el cual requiere la reformulacién de politicas, mejora
de las regulaciones y de un sistema de inspeccién, incluyendo el mejoramiento de la capacidad
analitica de la red de laboratorios.

En esta perspectiva el Gobierno de Chile solicité al Gobierno del Japon la asistencia para el
desarrollo de un proyecto de cooperacion técnica el cual apunta al fortalecimiento del sistema
de inocuidad de los alimentos. El Gobierno de Japén decidi6 aceptar esta demanda y la Agencia
de Cooperacién Internacional del Japon (en adelante referido como JICA), como la agencia
implementadora de la cooperacion técnica del Japdn, envié dos Misiones de estudio preliminar.
Basados en los resultados de estas dos Misiones, el Gobierno del Japon y el Gobierno de Chile
firmaron el Registro de Discusiones (en adelante referido como “R/D”) el 13 de Diciembre,
2005, para el Proyecto “Foratelecimiento del Programa Nacional de Inocuidad de los
Alimentos” (en adelante referido como “El Proyecto”). El Proyecto comenzé en diciembre 2005
por tres afios finalizando en diciembre 2008.

Antes del término del Proyecto el 14 de diciembre 2008, la Evaluacion Final fue ejecutada con

el fin de evaluar los logros y obtener las lecciones aprendidas del Proyecto. La evaluacion fue
realizada en conjunto por las partes chilenas y japonesas, con la total colaboracién del
Ministerio de Salud de Chile (en adelante referido como “MINSAL”) y otros actores
relacionados.

1. 2 Objetivos de la Evaluacion

Los objetivos de la Evaluacién Final fueron:

1) Revisar el progreso del Proyecto y evaluar el logro en concordancia con los cinco criterios
de evaluacion (relevancia, efectividad, eficiencia, impacto, y sustentabilidad);

2) Discutir las perspectivas en el tema del Proyecto en conjunto con la parte chilena basandose
en la evaluacion y andlisis del resultado antes mencionado. Discutir las soluciones para los
problemas que podrian identificarse a través de las revisiones y de la observacion;

3) Identificar los factores que promueven y los factores que impiden los logros del Proyecto y
confirmar el progreso del mismo.
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4) Formular las recomendaciones que permitan la sustentabilidad de los resultados del

Proyecto.

5) Presentar el resultado de la evaluacion en un informe de evaluacion conjunta.

1.3 Miembros del Equipo de Evaluacién

Parte japonesa

Nombre cargo en la | Organismo al cual pertenece
Misién
Sr. Fumio | Lider Representante Residente,
KAWANO
Agencia de Cooperacién Internacional del Jap6n
Oficina en Chile
Sr.Hiroshi Analisis de | Director
TAKIMOTO |{ Alimentos
Laboratorio Oriente para Alimentos Importados y
Enfermedades Infecciosas
Estacién de Cuarentena Yokohama
Ministerio de Salud, Trabajo y Bienestar Social
Sr. Takuya | HACCP/Gestion | Experto en Inspeccion de Paises Exportadores
KONDO Publica de ) ) )
Inocuidad de | Oficina de Seguridad de Alimentos Importados,
alimentos Division de Seguridad e Inspeccién, Departamento de
Seguridad de Alimentos, Oficina de Seguridad de
Alimentos y Farmacéutica
Ministerio de Salud, Trabajo y Bienestar Social
Sr. Kazumi | Evaluacién Gerente General
UENO
Departamento de consultores
Inspeccién de Mercaderias Extranjeras Ltda. (OMIC)
Sra. Haruka Planificacion de | Division de Recursos Humanos para Salud
Cooperacion
SHINDO Grupo de Recursos Humanos para Salud y Control de
Enfermedades Infecciosas, Departamento de Desarrollo
Humano, Agencia de Cooperacién Internacional del
Japén, Oficina Central
Sra. Hiroko Intérprete
SUZUKI
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Parte chilena

nombre cargo en la Misién Organismo al cual pertenece
Dr.  Manuel | Lider Director Ejecutivo
ESPINOZA
Red de Alimentacion Escolar para América Latina
y Coordinador del Programa de Alimentacion de la
Asociacion Chilena de Seguridad
Sr. David | Anilisis de alimentos Jefe Laboratorio de Salud Ambiental
FUENTES
Secretaria Ministerial de Salud
Regional Metropolitana
Dr. Amoldo | HACCP/administracién | Jefe Sub Depto. Calidad de Alimentos
ESTEFO de seguridad
alimentaria Secretaria Ministerial de Salud
Regioén Metropolitana
Ministerio de Salud
Sr. Ivan | Evaluacién Coordinador del Programa Japén
MERTENS
Departamento de Cooperacién Bi-Multilateral
Agencia de Cooperacion Internacional (AGCI)
Dr.  Eduardo | Planificacién de | Asesor
ALVAREZ cooperacion )
Salud Publica Veterinaria
Organizacién Panamericana de la Salud (OPS)

1.4 Itinerario del Equipo de Evaluacién

Fecha

Actividad

Sep. 23 (martes)

08: 20 El consultor (Sr. Ueno) llega a Santiago

15:00 Reunié6n en la oficina de JICA Chile y entrevista con los expertos japoneses

Sep. 24

{miércoles)

09:30 Entrevista con la contraparte del MINSAL

15:00 entrevista con las contrapartes del ISP

Sep. 25 (jueves)

10:00 entrevista con la empresa procesadora de pescados en Santiago

16:00 entrevista con la empresa procesadora agricola en Talca

Sep. 26

(viernes)

09:00 entrevista con SEREMI en Maule

11:30 entrevista con el laboratorio de Talca
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Analisis basado en los resultados de las entrevistas

Sep. 27
(sébado)

Sep. 28
(domingo)

Analisis basado en los resultados de las entrevistas

Sep. 29 (lunes)

10:30 Entrevista con el laboratorio de Valparaiso

14:30 Entrevista con SERNAPESCA

Sep. 30 (martes)

08:20 Sr. Takimoto, Sr. Kondo, y Sra. Shindo llegan a Santiago
10:00 Entrevista con las contrapartes MINSAL

15:00 Reunién en la oficina de JICA Chile

Oct. 1
(miércoles)

09:00 Visita de cortesia al director de la Division Salud Piblica Saldable y Promocién
09:30 Primer Comité de evaluacién conjunta

15:00 Visita de cortes{a al director de ISP

Oct. 2 (jueves)

AM Reunién entre los miembros de la misién japonesa
12:00 Visita de cortesia a la Subsecretaria de Salud

14:30 Segundo Comité de evaluacion conjunta

Oct. 3 (viernes)

09:00 Tercer Comité de evaluacion conjunta

PM Preparacién de informe

Oct. 4 (sébado)

Preparacién de informe

Oct. 5
(domingo)

12:00 salida hacia Pto. Montt (LA271), llegada a las 13:45

Oct. 6 (lunes)

09:30 Entrevista con SEREMI en Los Lagos y el laboratorio de Pto. Montt

17:35 salida hacia la Santiago (LA270), llegada a las 19:15

Oct. 7 (martes)

AM Reunién entre los miembros de la misién japonesa

14:30 Cuarto comité de evaluacién conjunta

Oct. 8
(miércoles)

09:00 quinto Comité de evaluacién conjunta

15:00 Reunidn entre los miembros de la mision japonesa

Oct. 9 (jueves)

11:00 comité de coordinacién conjunta, firma de las M/M

16:00 informe a la Embajada de Jap6n

21:45 salida de Santiago (LAS532)
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1.5 Resumen breve del Proyecto

El Proyecto ha sido ejecutado desde diciembre 2005 por un periodo de tres afios, basdndose en
la PDM Version 0. , el que fue revisado durante la evaluacion intermedia, generando la PDM
Version 1. (ANEXO 1).

La Meta Superior, Objetivo del Proyecto y Resultados esperados son las siguientes;
Meta superior (propésito a ser alcanzado después de la culminacién del proyecto):

La seguridad de los alimentos en los mercados chilenos es mejorada y el nivel de seguridad de
los consumidores chilenos es aumentado.

Obijetivo del Proyecto:

El Programa Nacional de Inocuidad de los Alimentos es fortalecido a través de la introduccién
de HACCP y la vigilancia de residuos y contaminates quimicos y microorganismos en los
alimentarios.

Resultados:

(1) La capacidad de gestion de inocuidad de los alimentos del MINSAL es fortalecida.

(2) El nivel de la inspeccidn y supervision de fiscalizadores de los alimentos es aumentado.

(3) La capacidad de de analisis de alimentos en los laboratorios de 1a red del sistema de salud es
fortalecida.

(4) La capacidad de formulacién e ejecuciéon de programa de muestreo de alimentos es
mejorada.

2. Proceso de Evaluacién
2.1 Metodologia de Evaluacion

La evaluacion fue ejecutada siguiendo los siguientes pasos:
(1) Verificacion de desempeiio

El grado de cumplimiento del Proyecto (aportes, actividades, resultados, objetivo del proyecto
y meta superior), fueron verificados teniendo como referencia los indicadores verificables
objetivamente descritos en la PDM Ver.1. Para la verificacion, la informacién y los datos se
obtuvieron a través de cuestionarios, entrevistas, de observacién en terreno, reuniones con las
organizaciones pertinentes, etc.

(2) Verificacion del proceso de implementacion del proyecto
Se examinaron el proceso del Proyecto y las presunciones importantes en la PDM versién 1.

(3) Evaluacién segun los cinco criterios es como sigue:
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2.2 Criterios de Evaluacién
(1) Relevancia

La relevancia es referida como la validez del propésito del proyecto y de la meta superior en
concordancia con la politica de desarrollo del Gobierno de Chile asi como también de las
necesidades de sus beneficiarios.

(2) Efectividad

Efectividad es referida como los beneficios esperados del proyecto que han sido alcanzados
segun lo planeado y el beneficio que ha traido a través de los resultados del proyecto (no por los
factores externos).

(3) Eficiencia

Eficiencia es referida a la productividad del proceso de implementacion y si los aportes del
proyecto fueron eficientemente convertidos en productos.

(4) Impacto

Impacto es referido a los impactos directos e indirectos, positivos y negativos causados por la
implementacién del proyecto, incluyendo la influencia de los logros de la meta superior.

(5) Sustentabilidad

Sustentabilidad es referida al punto en que el proyecto puede ser desarrollado por el pais
receptor y los beneficios generados por el proyecto pueden ser mantenidos bajo las politicas del
pais beneficiario, en los aspectos financieros y aspectos tecnoldgicos.

3. Logros y Proceso de Implementacién
3.1 Aportes

3.1.1 Aportes de la parte japonesa

(1) Expertos de largo plazo (ANEXO 2)

Se han enviado dos expertos de largo plazo en el drea, Asesor Jefe y Coordinador (cada uno
con 34 meses persona -MM-) y que alcanzara a 36 MM para fines del Proyecto.

(2) Expertos de corto plazo (ANEXO 2)

Se han enviado un total de doce (12) expertos de corto plazo en el drea de HACCP, residuos de
drogas veterinarias, metales pesados, micotoxinas, residuos de pesticidas, microbiologia,
aditivos alimentarios y OGM (Organismo Geneticamente Modificado). (Total 11.4MM.)
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(3) Capacitacién en Japon (ANEXO 3)

Un total de nueve (9) contrapartes han participado en cursos de capacitacién individual en
administracion de inocuidad de los alimentos, HACCP, aseguramiento de la calidad para los
laboratorios, microbiologia en alimentos, andlisis quimico de alimentos en Japén (total 7TMM.)

Adicionalmente, durante la realizacién del estudio de evaluacion, una (1) contraparte esta en
este momento participando en el curso grupal de JICA “Assurance of food safety and quality
control II” (aseguramiento de la inocuidad de los alimentos y el control de calidad II)
efectuado en Hyogo, Japon. (Total 3.7MM.)

(4) Entrega de Equipamiento (ANEXO 4)

El equipamiento entregado alcanza la cifra de 108.359.591 yenes japoneses.

JFY 2006 73,381,139 Yen japonds, ‘ 692,929 USS, 382,191,701 pesos chilenos

JFY 2007 34,978,452 Yen japonés, 330,297 USS, 182,178,613 pesos chilenos

(Calculado con el tipo de cambio del mes de octubre 2008, utilizado por la Oficina de JICA Chile")

(5) Gastos Operacionales del Proyecto (ANEXO 5)

JFY 2005 2,538,311 Yen japonds, USS$ 23,969, 13,220,368 pesos chilenos
JFY 2006 4,747,006 Yen japonés, USS 44,826, 24,723,991 pesos chilenos
JFY 2007 6,582,951 Yen japonés, USS 62,162, 34,286,205 pesos chilenos
JFY 2008 3,447,971 Yen japondés, US$ 32,559, 17,958,183 pesos chilenos

(Calculado por el tipo de cambio del mes de octubre 2008, utilizado por la Oficina de JICA Chile)

3.1.2 Aportes de la Parte Chilena
(1) Personal de Contraparte Asignado para el Proyecto (ANEXO 6)

En total 27 personas incluyendo al Director del Proyecto, al Director Asistente del Proyecto, al
Gerente del Proyecto, y al Gerente Asistente del Proyecto han sido asignadas como contrapartes.

(2) Disposicion de Instalaciones y Equipamiento

La parte chilena ha suministrado lo siguiente.

! El tipo de cambio de la Oficina de JICA Chile es de 1US$=105.90 Yen = 551.56 Peso Chilenos a Octubre 2008
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- Entrega de una oficina para ¢l trabajo de los expertos de largo y corto plazo con linea
telefénica.

- Remodelacion de los laboratorios involucrados en el Proyecto para la instalacion de
equipamiento.

(3) Entrega de Recursos Financieros

JFY 2006 281,056,123 pesos chilenos 509,566 USD, 53,962,776 Yen japonés
JFY 2007 144,340,000 pesos chilenos 261,694 USD, 27,713,280 Yen japonds
JFY 2008 286,935,000 pesos chilenos 520,224 USD, 55,091,520 Yen japonés

(Calculado por el tipo de cambio del mes de octubre 2008, utilizado por la Oficina de JICA Chile)

Este cuadro muestra el total de los recursos aportados por la parte chilena, entre los que se
incluyen:

- Apoyo administrativo y logistico para el desarrollo de todos los cursos de capacitacién en
Chile, considerados en el proyecto.

- Gastos de traslado a Japén de una becaria, adicionada al proyecto, a solicitud de la parte
chilena. (vibrio, norovirus)

3.2 Logro de las Actividades

Los logros de las actividades son los siguientes:

Actividades Logros

1-1) Realizar andlisis comparativo entre el | A través de la capacitacién en Japén la parte chilena
sistema de auditoria HACCP en Japén y Chile | pudo obtener numerosa informacién en relacién a la
para evaluar posibles modificaciones en el | aplicacién del HACCP lo que permitié evaluar y
sistema nacional. revisar la implementacién en Chile.

1-2) Realizar analisis del sistema de vigilancia de | La parte chilena conocié el actual sistema de
alimentos de Japén como base para el desarrollo | monitoreo de los alimentos en Japén a través del
del programa nacional de monitoreo de alimentos | seminario de monitoreo de alimentos importados,
de Chile muestreo  de  alimentos, y  Organismos
Geneticamente Modificados (en adelante referido
como “OGM?") para establecer un plan nacional de
monitoreo de los alimentos

2-1) Desarrollar curriculums y textos para la | El curriculum y el texto de HACCP han sido
radualmente revisados a través de cuatro
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capacitacion bésica y de auditoria en HACCP.

seminarios HACCP. La cuarta edicion de HACCP
fue hecha en Julio 2008

2-2) Realizar capacitacién basica y de auditoria
en HACCP para los inspectores de alimentos.

El curso de capacitacion en HACCP fue efectuado
tres veces con expertos japoneses en HACCP para
fiscalizadores de inocuidad de los alimentos de las
Secretarias Regionales Ministeriales (en adelante
referido como “ SEREMI”) de Salud del pais.

2-3) Desarrollar el manual de audiotoria HACCP
para los fiscalizadores (diciembre 2007)

El manual de auditoria HACCP para fiscalizadoress
de inocuidad de los alimentos fue emitido en marzo
2008 para estandarizar el proceso de auditoria

2-4 Monitorear la aplicacion de las auditorias
HACCP en las SEREMIs

MINSAL ha comenzado a supervisar la aplicacién
de las auditorias por parte del equipo de HACCP de
las SEREMIs, y emitié un primer informe en agosto
2008.

3-1) Realizar capacitaciones para los nuevos
métodos analiticos.

1. Se efectuaron cursos de capacitacién en los
siguientes ftemes por parte de los expertos japoneses
para el personal del ISP y los laboratorios en Chile
de las SEREMIs:

Residuos de drogas veterinarias, micotoxinas,
residuos de pesticidas, S. aureus y Listeria, metales
pesados, aditivos alimentarios y OGM.

2. Ademds se realizaron cursos de capacitacién en
Japén en : aseguramiento de la calidad de los
laboratorios, vibrion parahemolitico y norovirus,
analisis quimico de los alimentos y microbiologia de
los alimentos.

3-2) Aplicar los metodos a otras matrices de
alimentos considerdas en el plan de monitoreo.

Se han aplicado nuevos métodos de analisis para
otras matrices de alimentos una vez que se ha
confirmado la validacion del metodo.

3-3) Documentar los métodos analiticos

Se formalizaron métodos analiticos a través de la
preparacién de procedimientos operacionales
estandarizados (en adelante referido como “POE™).

4-1) Realizar el curso de muestreo de alimentos

Se dicté un seminario en muestreo de alimentos
para el personal del ISP y SEREMI el 29 y 30 de
septiembre de 2008.

4-2) Preprarar manual de procedimientos de

Se preparé un manual de procedimientos de toma de
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muestreo muestras con la colaboracion de profesionales de la
SEREMI de la V Regién e ISP, ésta se publicd en
marzo 2008. El manual se basé en la primera
version desarrollada después de un curso de
capacitacién, en una iniciativa de seguimiento
(follow up) de una ex becaria JICA.

3.3 Resultados de los Productos

El nivel de logro de cada producto se muestra a continuacion:

resultado | | La capacidad de gestion del Programa Nacional de Inocuidad de los Alimentos
del MINSAL es fortalecida.

indicadores | 1-1. Formulacién de programa de supervisién de Auditoria HACCP a septiembre
2008

1-2. Formulacion de plan de vigilancia de residuos, contaminantes y patégenos a
septiembre 2008

1) Programa de supervision y apoyo de la auditoria HACCP por parte del MINSAL.

MINSAL ha desarrollado el borrador del programa de supervision y apoyo para la auditoria de
HACCP para supervisar y asistir a SEREMIs, ademas MINSAL establecié un equipo para
supervisar la aplicacién de auditoria HACCP en cada SEREML

Estd previsto que el programa de supervision y apoyo de la auditoria HACCP por parte
MINSAL esté formulado a diciembre 2008, para ser ejecutado a partir de 2009. Durante el
2008, se han apoyado a regiones a través de intranet y videoconferencia.

2) Plan nacional de vigilancia de residuos
Ha sido planificado ¢ implementado plan piloto de vigilancia de residuos de drogas veterinarias,
micotoxinas y residuos de pesticidas.

MINSAL planea formular a diciembre del 2008, un plan nacional de vigilancia de residuos® a
ser implementado durante el afio 2009, para inspeccionar alimentos nacionales e importados en
conjunto con el Servicio Agricola y Ganadero (en adelante referido como “SAG”) y el Servicio
Nacional de Pesca (en adelante referido como “SERNAPESCA”).

? Residuos: Pesticidas, drogas veterinarias, micotoxinas, metales pesados, aditivos y patégenos microorganismos.
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Resultado
2

El nivel de la inspeccidn y la supervisién de los fiscalizadores de alimentos es
aumentado.

indicadores

2-1. el nimero de fiscalizadores de alimentos que adquierieron la competencia en
auditoria de HACCP alcanza 63 a diciembre 2008

2-2. el nimero de auditorias HACCP a empresas de alimentos alcanza al menos a
126 a diciembre 2008

1) Capacitacion en auditoria de HACCP a fiscalizadores de inocuidad de los alimentos

El niimero total de fiscalizadores capacitados en cursos de auditoria HACCP ha alcanzado un
total de 66 personas a nivel nacional provenientes de las 15 SEREMIS, como se muestra en la
siguiente Tabla 1. El nivel de mejora fue confirmado por el examen de logros realizado al final
de cada curso, y todos los participantes aprobaron el examen.

El curso de capacitacion desarrollado por el Proyecto comprende aspectos tedricos y también
talleres y précticas.

Tabla 1. Niimero de participantes de los seminarios HACCP

Regién Primer seminario | Segundo | Tercer Total
seminario | seminario
XV Arica 0 0 1 1
| Tarapaca 0 2 1 3
11 Antofagasta | 0 2 0 2
1 Atacama 0 2 2 4
v Coquimbo 1 1 2 4
Vv Valparaiso 3 2 2 7
VI O’Higgins 1 2 2 S
Vil Maule 1 2 1 4
VIII Bio Bio 3 3 2 8
IX Araucania 1 2 2 5
X1V Los Rios 0 0 3 3
X Los Lagos 2 2 1 5
X1 Aysén 1 1 0 2
XII Magallanes | 0 2 0 2
Metropolitana | Santiago 4 2 5 11
Total 17 25 24 66
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2) Auditoria HACCP a empresas de alimentos
Segun el informe de SEREMIS al 30 de junio 2008, el nimero de auditorias HACCP fue de 60
entre abril y junio de 2008.

Esté previsto que el nimero de auditorias HACCP sea més de 126 a diciembre 2008, lo que
llevara a alcanzar el resultado 2 manteniendo las tasas actuales.

Resultado
3

La capacidad de andlisis de alimentos en los laboratorios de la red del sistena de

Salud es fortalecida.

Indicadores

3-1. el numero de analitos detectables de

interes sanitario (residuos,

contaminantes quimicos y microbiologicos) se incrementa al menos 50 en la

red delaboratorios del MINSAL a diciembre 2008

3-2. el numero de profesionales capacitados para la metodologias nuevas de
analisis de alimentos aumenta al menos a 30 a diciembre 2008

1) Analitos para el andlisis de la inocuidad de los alimentos ensefiados por los expertos

japoneses.
Los expertos japoneses han capacitado al personal de laboratorios de MINSAL usando
equipamiento entregado por el Proyecto como lo indica la siguiente Tabla N° 2, el niimero de
analitos es de 85.

Tabla N° 2: Principales analitos y sus niumeros

Campo Principal analitos Principal Numero
equipamiento

Drogas veterinarias | Nitrofurano, Tetraciclina, cloramfenicol,etc. LC/MS/MS 19

Residuos de | Clorpyriphos, Imidachloprid, 2,4-D etc. GC/MS . |30

pesticidas LC/MS

mico toxinas Ochratoxina, Deoxynivalenol, Fumonisin etc. | HPLC 7

Aditivos Erythrosine, Aspartame. BHA. TBHQ etc. HPLC 15

alimentarios
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Metales pesados Methil mercurio, Arsénico, Cadmio, Plomo | AAS 6
etc.
Microorganismos S. aureus, Listeria etc. PCR en Tiempo | 8
Real
Total 85

Se realizaron las siguientes transferencias tecnoldgicas para el fortalecimiento de la capacidad
de andlisis de los alimentos, por parte de los expertos japoneses.

- Operacion y técnicas de mantenimiento del equipamiento

- Métodos analiticos y su validacion para cada analito

- Muestreo y preparacién de muestras para cada matriz de alimentos
- Aseguramiento de la calidad para el anélisis y sus resultados

Los expertos poscen suficiente conocimiento y experiencia en el trabajo de laboratorios en
Japén, lo que permitio entregar el entrenamiento adecuado para el correcto uso del
equipamiento. El logro fue confirmado a través del examen préctico y escrito final rendido por
los participantes.

2) Los analistas que han adquirido los nuevos métodos para el analisis de los alimentos a
través del curso de capacitacion.

49 analistas adquirieron nuevos métodos analiticos, a través de cursos de entrenamiento,

detallados en la siguiente Tabla.

Tabla N° 3: Numero de analistas que han adquirido nuevas técnicas de analisis

a través de la capacitacién

Region Drogas Pesticidas | aditivos | micotoxinas | Metal | GMO | Micro | Total | anotaciones
veterinarias

lugar

1l Antofagasta 1

111 Copiapé 1

v Coquimbo 1

\Y Valparaiso 2 1 1 importadas

Vifia del Mar 1 1

vil Talca 3 Fruta

vegetales |
16
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VIII | Concepcitn 1 2
Bio Bio 1 1
IX Temuco 2 Carne,
leche
X Pto, Montt 1 pesca
XI11 Punta Arenas 1
Santiago 2 2 1 1 1
ISP 4 2 2 3 4 2 4
Total 9 9 7 6 8 3 7 49
Resultado | Capacidad de formulacién y ejecucion de programas de muestreo de alimentos es
4 mejorada.
Indicadores | 4-1. El desarrollo de manual de procedimiento para la toma de muestra de

alimento a diciembre 2007

4-2. El nimero de técnicos capacitados para la toma de muestra de alimentos
aumenta al menos a 30 de las regionales a diciembre 2008.

Desde el punto de vista de los dos indicadores més abajo mencionados el resultado 4. ha sido

alcanzado.

1) Se edité un manual de toma de muestras con la colaboraci6n de profesionales de la SEREMI
V Regién ¢ ISP. Este se publicé en marzo 2008. La version base se desarrollé en el marco de
una iniciativa followup, de una ex becaria JICA.

3) El Proyecto realizé una capacitacion en muestreo de alimentos para 31 analistas de las
SEREMIS, el 29 y 30 de septiembre 2008 .

3.4 Objetivo del Proyecto

Objetivo del | El Programa Nacional de Inocuidad de los Alimentos es fortalecido a través

proyecto de la introduccion de HACCP y la vigilancia de residuos y contaminantes
quimicos y microorganismos en los alimentos.

indicadores -  Todas las empresas de primera categoria segiin la norma tecnica
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implementa HACCP a septiembre 2008

- El nimero de muestras de alimentos para residuos de riesgo y patagenos
emergentes para el plan de vigilancia se incrementa al menos en 500 y
al menos 2500 analisis a diciembre 2008.

1) Regulacion obligatoria HACCP

La regulacion obligatoria d¢ HACCP fue promulgada en Julio 2006, por la modificacién del
articulo 69 del Reglamento Sanitario de los Alimentos D.S 977/96,. Dictandose la Resolucién
N° 658 (25 de septiembre del 2006), la que sefialaba como fecha de implementacién marzo
2008, para la industria de primera categoria. Por razones administrativas se posterga su
implementacion, a través de la Resolucién N°187, 15 abril 2008, con los mismos plazos
seitalados en la resolucion previa.

MINSAL ha instruido a todos los SEREMIS el procedimiento de notificacion de
obligatoriedad de implementacion de HACCP, de acuerdo a los criterios y calendario
establecidos en la Resolucion N°187. (Esos documentos se incluyen como ANEXO 7)

A pesar de lo anterior, se presume que el Objetivo del Proyecto sera cumplido en las 132
empresas de primera categoria de acuerdo a lo establecido en la Resolucién N° 187, como se
muestra en la siguiente tabla .

Table N° 4, Procedimiento de la Obligatoriedad de HACCP :
Periodo de gracia por nivel de prioridad y tamaiio de la industria

Tamafio de la Industria Nivel de Prioridad *2
(valor UF)*1
I | I
Grande (mayor a 100,000) 18 meses 30 meses 42 meses
(primera categoria)
Mediana (25,000-99,999) 30 meses 42 meses 54 meses
Pequefia (2,400-24,000) 42 meses 54 meses 66 meses

Nota*1: 1 UF=17.572.24 pesos chilenos, 8 de agosto, 2006

Nota*2: El nivel de prioridad es definido desde el punto de vista epidemiologico como sigue:
1°® prioridad : alimentos para nifios, productos lecheros, productos pesqueros, carnes, helados, frutas, etc.
2% prioridad: salsa, productos instantaneos, agua mineral, jugos, nectares, suplementos nutricionales, etc.

3ra prioridad : alifios, especias, dulces, pan, cereales, conservantes de alimentos, etc.
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Para octubre 2008, el logro del primer indicador “Todas las empresas de la primera categoria
basadas en un criterio técnico de las regulaciones de la inocuidad de los alimentos introducen el
HACCP a diciembre 2008” ain no ha sido confirmado. Sin embargo, al momento de la
evaluacion, 120 empresas han implementado el HACCP. Este numero representa el 90% del
total de 130 empresas de primera categoria. Por lo anterior, existen buenas prospectivas que
todas las empresas de primera categoria introduzcan el HACCP dentro de los 18 meses de
periodo de gracia luego de la notificacién de la obligatoriedad de HACCP.

2) Monitoreo de residuos y microorganismos patégenos en los alimentos

El indicador ya ha sido alcanzado, el nimero de muestras para monitoreo alcanza a 729 y el
numero de andlisis a 2946 a septiembre de 2008,

Tabla N° §: Datos de monitoreo para residuos y microorganismos patégenos

en alimentos en 2008

pesticida | Drogas Mico Metales aditivos Micro- Total
veterinarias ] toxinas pesados organismos

ISP 10 (170) | 75 (626) 103 (236) | 39 (39) 58 (58) 285
(1129)

Temuco 41 (598) 41 (598)

Talca 51(867) 51 (867)

Valparaiso 42 (42) 42 (42)

Pto. Montt 310 (310) |310(310)

Total 61(1037) | 116 (1224) | 103 (236) | 39(39) 42 (42) 368 (368) | 729
(2946)

3.5 Meta superior

Meta superior La inocuidad de los alimentos en los mercados chilenos es mejorada y el
nivel de seguridad de los consumidores chilenos es aumentado.

indicadores 1. habra una tendencia a la disminucién de la tasa de no conformidad de los
alimentos circulados en 2008-2015

2. el nimero de brotes de Enfermedades Transmitidas por Alimentos
(ETAs) durante el periodo de 2008 a 2015
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3. El nimero de muestreo y anélisis serd aumentado en 2008-2015

4. La informacién a los consumidores sobre inocuidad de los alimentos a
través de medios de comunicacién serd aumentado en 2008-2015

* Durante el perfodo de evaluacién final, los ultimos dos indicadores fueron agregados con el propésito
de medir apropiadamente el alcance del Objetivo Superior.

Aunque la tasa de reduccion para ambas tasas de no conformidad de los alimentos y del nimero

de brotes de ETAs no podrén ser medidos como indicadores del Meta Superior, se espera que la
inocuidad de los alimentos en los mercados chilenos mejore y por lo tanto el nivel de seguridad
de los consumidores chilenos aumente en consecuencia, debido a que el sistema de calidad de
la industria de alimentos sera mejorada por la implementaciéon de HACCP.

3.6 Proceso de implementacion
(1) Sentido de pertenencia del Proyecto
El sentido de pertenencia del Proyecto por la parte chilena es muy alto.

La parte chilena ha proporcionado los recursos financieros y humanos necesarios para
implementar el Proyecto sin dificultades, y MINSAL adquirié otros equipos a fin de fortalecer
la capacidad de laboratorios para el monitoreo de residuos de los alimentos.

(2) Proceso de implementacion de actividades

La reunién semanal de coordinacién con la participacion constante de toda las partes
involucradas al Proyecto, contribuy6 a mantener comunicaciones fluidas para la adecuada toma
de decisiones. planificacion de actividades, coordinacion entre las instituciones sectoriales
involucradas en el proyecto. El resultado de las reuniones fue informado oportunamente a las
autoridades del MINSAL, las que brindaron un apoyo permanente al desarrollo de las
actividades del Proyecto.

Debido a que el MINSAL posee conocimiento sobre el esquema de la Asistencia Oficial para

el Desarrollo (en adelante referido como “AOD”) de Japén, ha contribuido con la
implementacién del Proyecto y la construccién de relaciones entre otras organizaciones
relacionadas.

(3) Relacion entre expertos japoneses y contrapartes

El Proyecto enfrentd en algunas ocasiones dificultades en el proceso de implementacion, tales
como problemas de funcionamiento del los equipos post instalacion y el retraso en el
provisionamiento de los reactivos para la capacitaciéon. Sin embargo, por la buena relacién, los
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esfuerzos y la buena comunicacién de las personas relacionadas, ambas partes
tanto Chilena como Japonesa pudieron resolver dichos problemas rapidamente.

4. Evaluacién por los cinco criterios
4.1 Relevancia

En general, la relevancia del Proyecto es alta. Los detalles se indican a
continuacién:

(1) Relevancia del proyecto para las politicas gubernamentales chilenas

El Proyecto es considerado relevantes para dar cumplimiento a los “Objetivos
Sanitarios de la década 2000- 2010”, que establece a la inocuidad de los
alimentos como una de las 4rea prioritarias de la salud publica. Debido a que
las circunstancias que influyen en la inocuidad de los alimentos varian
permanentemente, no solamente en mercados nacionales, sino que en todo el
mundo. Por lo cual, el fortalecimiento del Programa Nacional de Inocuidad de
los Alimentos es prioritario para Chile.

En inocuidad de los alimentos, Chile se ha planteado grandes desafios
tales como la creacién de una nueva institucionalidad denominada
Agencia Chilena de Inocuidad de los Alimentos (ACHIA), que tenga
presente en su labor la necesidad de que Chile cuente con un sistema
nacional de inocuidad de los alimentos moderno, eficiente e integrado
que otorgue un alto nivel de proteccién a la salud de las personas,
respeto por los derechos de los consumidores.

La reforma administrativa en la Salud fue implementada en 2005, separando
las funciones en salud publica y cuidados medicos como elementos decisivos.
A partir del 2005, la inocuidad de alimentos en la salud publica fue
considerado importante tanto en los aspectos institucionales como también en
lo financiero. El presupuesto para los equipamientos y su mantencién
incrementd, asi como también, el nimero de funcionarios en HACCP y de los
laboratorios.

(2) Relevancia de la politica AOD de Japén

Una de las 4 4reas prioritarias para la AOD de Japén en Chile es la mejora del
medio ambiente y la salud. Esto incluye la gestion de la inocuidad de los
alimentos. La relevancia de la cooperacién en el manejo de la inocuidad de los

alimentos en el mercado interno es también alta en los términos de la politica
de la AOD de Japén
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(3) Relevancia del proyecto para el grupo objetivo

El Proyecto esta dirigido a fortalecer el Programa Nacional de Inocuidad de los Alimentos, y el
desarrollo de capacidades en el campo de la inocuidad de los alimentos es el tema mas
importante para proteger a los consumidores del mercado nacionales, siendo el MINSAL la
agencia responsable en Chile de la inocuidad de los alimentos.

Por lo tanto, MINSAL es el principal actor para ser considerado como grupo destinado al
Proyecto, para la proteccion del consumidor de alimentos.

4.2 Efectividad

Todos los resultados han contribuido al alcance del objetivo del Proyecto, es asi que el
Proyecto ha asegurado su efectividad exitosamente.

(1) Logro del objetivo del Proyecto

Desde el punto de vista de los indicadores de los resultados, los cuatro resultados esperados han
sido practicamente alcanzados a la fecha de la evaluacion final. Las actividades restantes seran
cumplidas para fines del periodo de cooperacion.

(2) Contribucion de los productos al objetivo del Proyecto
Los productos han contribuido al objetivo del Proyecto como se muestra en el siguiente
diagrama “relacion entre el objetivo del Proyecto y los resultados” .
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< Relacidn entre el Objetivo del Proyecto y los Resultados >

< Objetivo del Proyecto
r Programa Nacional de Inocuidad de los Alimentos

es fortalecido.
o poy
Implementacién de Implementacién menitoreo de
HACCP *residuo en alimentos
4 r 3
<Resulado 1 > <Resultado 32>
La Capacidad de | SResuludo2> La capssidad s analisia de <Resulndo 42>
Progama Nacional de i nlv.cl de la msp.eccxbny la alimentos ea los laboratarios de La capacidod dz formulacion
ocuidad de los ’upe':“éﬂ de fiscalizadores de La red del Gstema de salud es y ejecucién de programas de
Alimcrtos cs alimentos es zumentado L Brualedida. muestreo d¢ alimentos es
fortalecida. \. mejorada
I_i—l i I_*_| L )
Capacitacidn Sup:mbn Analitos Capacidad Capacitacién de
Su isién HACCP ,° A nuevos de analistas mugstreo
s, I Y| I A f
HACCP . o Ascgaramicato
por MINSAL Preparacién | | Manual de Cupmlu.q.én e calidad d Manual de
de textos HACCP cn andlisis laboratorios muestreo

* Residuos: Pesticidas, Drogas Veterinarias, Aditivos en alimentos, Metals pesados. y Microorganismos patogenos

A través de las actividades del Proyecto, las contrapartes han adquirido conocimientos y
experiencia en auditoria de HACCP y monitoreo de residuos en alimentos, lo que ha fortalecido
al Programa Nacional de Inocuidad de los Alimentos a través de la transferencia tecnoldgica de
los expertos japoneses y el esfuerzo realizado por la contraparte chilena como se muestra a
continuacion:

1. La capacidad de gestion del Programa de Inocuidad de los Alimentos de MINSAL se ha
fortalecido a través del desarrollo de las acciones de supervisién y del plan de monitoreo,
ademas del trabajo en colaboracion con agencias relevantes, tales como SAG y
SERNAPESCA, en el plan nacional de monitoreo de residuos. (Resultado 1)

2. Fue mejorado el nivel de los fiscalizadores de inocuidad de los alimentos a través de la
capacitacion en auditoria HACCP y la estandarizacion de la supervision. Adicionalmente,
se han impartido cursos de capacitacion intensivas y continuas en auditoria HACCP por la
parte chilena, lo que ha permitido mantener la competencia de los fiscalizadores en las
SEREMIS. (Resultado 2)

3. Se fortaleci6 la capacidad de andlisis de la red de laboratorios a través de la introduccién
de nuevos métodos de andlisis por parte de los expertos japoneses y la capacidad de los
profesionales de laboratorios mejor6 por algunas capacitaciones realizadas por la parte
chilena, posterior a la capacitacion entregada por los expertos japoneses. El ISP ha
preparado Procedimientos Operacionales Estandarizados (POE) para estandarizar otras
combinaciones de analitos y matrices de alimentos con los métodos validados. (resultado
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4. Se fortalece las técnicas de muestreo de los alimentos a través del desarrollo de un manual
de muestreo y la respectiva capacitacién (resultado 4)

(3) Factores que promueven o inhiben el alcanzar el objetivo del Proyecto

< Factores que inhiben>
1) Falta de recursos de empresas

En general, las pequeiias y medianas empresas de alimento tienen algunas dificultades para
implementar el HACCP, debido a que no poseen suficiente conocimiento sobre el HACCP, no
cuentan con suficiente personal capacitado para la implementacion y mantencién del sistema,
asi como también, adolecen de recursos financieros para mejorar sus instalaciones. Estas
empresas podrian sufrir retraso en la implementacion, debido a los factores antes sefialados.

< Factores que promueven>
1) Motivacién para fortalecer la capacidad de anilisis de residuos en alimentos
Algunos alimentos considerados peligros en el mundo, como también para los consumidores
chillenos, indicados mas abajo, hace necesario que MINSAL y SEREMIS fortalezcan la
capacidad de los laboratorios, ya que garantizar la proteccién de la salud de los consumidores es
su mision.

- Peligros biolégicos: Salmonella, Norovirus, S. aureus, micotoxina, etc.

- Peligros quimicos: Residuos de pesticidas, drogas veterinarias y aditivos en alimentos,

etc.
- Peligros fisicos: Metal, vidrios, piedras como materiales extrafios

2) Cooperacion con el sector privado

Durante la capacitacion HACCP, los participantes recibieron entrenamiento basico teérico y en
capacitacién en auditoria en el procesos reales de produccion en algunas empresas privadas. Los
talleres de auditoria de empresas en las lineas de produccién fueron utiles para las practicas en
la auditoria d¢ HACCP para los fiscalizadores de alimentos. La cooperacion con el sector
privado contribuyo a las practicas de auditorias de HACCP.

4.3 Eficiencia
La eficiencia del Proyecto es muy alta, como se indica a continuacuién:
(1) Aporte de expertos y equipamiento

En cuanto a los expertos de corto plazo han sido enviados en la mayoria de los casos a tiempo,
después de la instalacién del equipamiento, para transferir su tecnologia a las contrapartes. Al
principio, algunos equipos tuvieron dificultades de funcionamiento, sin embargo, los problemas
han sido solucionados por los esfuerzos tanto de los expertos de corto plazo como de la
contraparte.
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Los expertos de corto plazo tienen suficiente conocimiento profesional y técnicas en sistema de
HACCP y en andlisis de residuos de alimentos, las contrapartes estan satisfechas con el nivel
alcanzado, segiin lo demuestra los resultados de los cuestionarios.

(2) Habilidad y Esfuerzos de las Contrapartes

La enorme habilidad y diligencia de las contrapartes en el drea de la inocuidad de los alimentos
y la solidez organizacional del MINSAL, hicieron que el Proyecto cumpliera el nivel de logro
confirmado en forma satisfactoria.

(3) Coordinacién con los cursos de capacitacién grupal

Un numero importante de profesionales de la contraparte han participado en cursos grupales
de capacitacién en Japén, antes y durante la ejecucién del Proyecto, y sus experiencias han
contribuido a lograr algunas actividades en el Proyecto, como la preparacién de manual de
procedimiento para la toma de muestras , manual de supervisién en HACCP y la coordinacion
de cursos de capacitacion en analisis dictados por los expertos japoneses.

(4) Equipamiento entregado por Japén

Todos los equipos han sido entregados de acuerdo a lo programado y han sido utilizados para
la transferencia tecnoldgica durante la ejecucidn de la capacitacion de los andlisis en forma
eficiente. El equipamiento ha sido usado efectivamente para el monitoreo de los residuos de
alimentos en cada laboratorio.

4.4 Impacto

Durante la evaluacion se identificaron varios impactos positivos, los que ya han surgido como
sigue:

(1) Programa de Inocuidad de Alimentos

Ademiés de la mejora en HACCP y monitoreo de residuos, el Proyecto puede contribuir al
desarrollo de otras areas, tales como, establecimiento de estindares de alimentos y
comunicacion de riego.

(2) Mejora de las instalaciones de los laboratorios
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ISP y los laboratorios regionales renovaron su infraestructura a fin de instalar los equipos en
buenas condiciones con anterioridad a la entrega de ellos. Esto contribuy6é a la mejora del
funcionamiento del laboratorio, no s6lo para el andlisis de los alimentos, sino también,
posibilitando el desarrollo de metodologias para el analisis de factores ambientales de interés en
la salud publica.

(3) Diseminacion de la educacién para una mayor conciencia en la inocuidad de los alimentos

El Proyecto contribuyé en las campaiias de prevencion de intoxicacién por alimentos
realizadas por el MINSAL. Esto es un impacto positivo pués fortalecié la informacién sobre
inocuidad de los alimentos entre los consumidores y los manipuladores de alimentos en las
empresas.

4) Fortalecimiento de la competitividad en la exportacién

La introduccion del sistema HACCP y del Plan de monitoreo de residuos, contribuye
adicionalmente a cumplir con estandares internacionales de inocuidad de los alimentos y en
consecuencia mejora la insercion de los alimentos chilenos en los mercados internacionales.

5) Cooperacion entre otras agencias gubernamentales

La implementacién de nuevas técnicas analiticas otorgadas por el Proyecto, permitird al
MINSAL, establecer un trabajo intersectorial con SAG y SERNAPESCA para disefiar un
integrado Programa Nacional de Monitoreo de los Alimentos, que responda a las exigencias
reglamentarias nacionales e internacionales.

4.5 Sustentabilidad

Al ver la sustentabilidad del Proyecto desde tres diferentes aspectos: Institucional, financiero y
técnico, se puede concluir que la sustentabilidad estd muy probablemente asegurada para el
futuro.

(1) Aspecto institucional

Se espera que el Sistema Nacional de la Inocuidad de los Alimentos de Chile serd
fortalecido a través de la promulgacion de la Politica de Inocuidad de los Alimentos y la
creacion de la ACHIA en el futuro, desafio para el cual el MINSAL esta preparado en gran
medida a través de los aportes del Proyecto, no obstante requiere asegurar la sostenibilidad
de los logros alcanzados .
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La sustentabilidad institucional esta probablemente asegurada, ya que para MINSAL los
desafios es considerar transformaciones estructurales y de gestién en los programas de
inocuidad de alimentos. Lo anterior significa fortalecer; su rol rector, la adecuada
formulacién de programas de control y vigilancia, la coordinacién de las distintas
instituciones, los sistemas de autocontrol basados en enfoques preventivos de la gestién de
riesgos, la informacién y participacion de los consumidores, y, ampliar el espectro de
actividades de promocién de la salud. Esto se fundamenta en los siguientes cuatro grandes
pilares:

1.- Regulaci6n con altos estandares, es decir, la generacién de normas basadas en evidencia
cientifica, con especial énfasis en la evaluacion y la comunicacién de riesgos, armonizada con
la normativa internacional.

2.- Control y la vigilancia sisteméticos y moderno de la inocuidad, en que se integren los
sistemas de fiscalizacion tradicionales y de auditoria HACCP; la vigilancia de los principales
contaminantes de los alimentos. y el fortalecimiento de la red de laboratorios y del ISP.

3.- Promocién de la salud orientada a la adopcion de conductas responsables, tanto del
consumidor como del productor.

4.- Una mirada integral y multisectorial, “desde el campo a la mesa”, que incluya la
participacién activa de otros sectores del Estado, tales como el SAG y el SERNAPESCA, asi
como también, establecer vinculos con el sector privado.

(2) Aspectos financieros

El presupuesto asignado para el programa de inocuidad de los alimentos ha sido aumentado
desde 2006, para la adquisicién de equipamiento y su mantenimiento, contratacion de recursos
humanos y capacitacién de los mismos.

Existe una tendencia a la expansién presupuestaria del Programa Nacional de Inocuidad de los
Alimentos. Chile enfrenta nuevos desafios tales como los cambios institucionales, creacién de
la ACHIA y transformar al pais en potencia alimentaria. Para alcanzar estas metas, MINSAL
debera fortalecer la red de las 15 SEREMI de Salud, lo que correnponde con la Politica
Nacional de Inocuidad de los Alimentos.

El presupuesto para el Programa de Inocuidad de los Alimentos es como se muestra a
continuacion:

2005 2006 2007 2008 2009+
Presupuesto 13,000,000 | 133,000,000 | 39,651,000 | 39,575,000 39,575,000
Programa de
Inocuidad
( Gestion Nivel
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Central)

Presupuesto e 242,224,164 | 244,410,000 | 244.410,000
PRSP
componente
Inocuidad
destinado a
SEREMIS

Expansion | | eeemeceeeee- - esmemeeemeeee | 263,033,000
presupuestaria
solicitada,
presupuesto
aiio 2009
(Nivel Central)

Total  (pesos | 13,000,000 | 133,000,000 | 281,875,164 | 263,985,000 | 527,018,000
chilenos)

Nota: El presupuesto para 2009 esta en proceso de aprobacion.

(3) Aspecto técnico

Gracias a las capacitaciones en andlisis de alimentos entregadas a través del Proyecto, las
contrapartes pueden realizar andlisis de una serie de nuevos analitos en los laboratorios. Sin
embargo, los métodos analiticos enseflados en las capacitaciones no cubren todas las
conbinaciones de alimentos y analitos.

Con el uso de los equipos donados, el ISP podra implememtar nuevos metodos de analisis para
otras matrices y analitos, ademas de validar estas metodologias y transferirlas a los laboratorios
de la red, cumpliendo de mejor manera el rol de laboratorio de referencia.

ISP ha preparado POE para cada analisis, y posee las condiciones para transferir las técnicas a
los laboratorios regionales y hacerse cargo de las generaciones futuras.

MINSAL reconoce que la capacitacion continua de los fiscalizadores en auditoria en HACCP
es un elemento importante para la incorporacion de un sistema preventivo en la fiscalizacion a
través de la auditoria HACCP, y disefié un sistema de capacitacién continuo de fiscalizadores de
auditoria HACCP. Como primera estapa, MINSAL implementé actividades como las
capacitaciones intensivas, distribucién de informaciones por intranet, videoconferencia para
todas las SEREMIS y modalidad de cursos e-learning.

5. Recomendaciones

Se ha confirmado que el Proyecto marcha favorablemente.
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Sin embargo, para un mayor fortalecimiento de las actividades del Proyecto, el Equipo
Evaluador recomomienda lo siguiente:

<En relacién a HACCP>

- Asegurar la creacion de equipos dedicados exclusivamente a realizar auditorias HACCP
en las 15 SEREMI de Salud, los que deberén estar entrenados adecuadamente.

- Elaborar un programa de capacitacion continua y de seguimiento de acuerdo a niveles de
experiencia de los fiscalizadores, a fin de mantener, continuar y expandir el trabajo de
HACCP.

- Promover el aprendizaje de conocimientos, el mejoramiento de las técnicas y la
estandarizacion de la auditoria de HACCP mediante, por ejemplo, la construcciéon de una
red por la cual todos los fiscalizadores puedan compartir sus experiencias practicas de la
auditoria de HACCP.

- Incrementar una colaboracién estrecha entre el mundo privado, el académico y la
administracién pablica, creando por ejemplo, alianzas de HACCP, sera necesario para un
mayor desarrollo de HACCP en Chile.

- Establecer un sistema de analisis rapido microbiolégico en apoyo a las auditorias de
HACCP.

<En relacion al anélisis y monitoreo>

- Contar con infraestructura, equipamiento y personal técnico adecuado para el desarrollo
de actividades del analisis.

- Mantener un programa de capacitacion continua de los analistas para realizar con certeza
el plan de monitoreo.

- Asegurar el presupuesto para la mantencién de los equipos de analisis para su uso
continuo y en buenas condiciones, tanto para ISP como para los laboratorios regionales.

- Asegurar que los operadores de los equipos reciban periédicamente la capacitacién de los
fabricantes de equipos.

- Crear un sistema de retroalimentacién sobre los resultados del monitoreo a los
involucrados en la produccion de alimentos. A su vez, considerar un sistema de difusién
de informacion a los consumidores ampliamente en el pais.

- Asegurar que todos los laboratorios de analisis tengan una seccién de aseguramiento de
calidad independiente de la seccidn de anilisis.
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- Asegurar la calidad de anilisis, por ejemplo, a través de la participacién en programas
de evaluacion externa de la calidad.

{Otros aspectos>

- Difundir el conocimiento y técnicas sobre inocuidad de alimentos en los paises de la
Region, basado en los resultados obtenidos en el Proyecto.
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