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Mazganga Suzanna PHIRI
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マラウイ 
Taurayi Belo MLEWA
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MARUWO Golden Bobo
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MPHEPO Ruth Matimati
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CHAPOTA Gabriella
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マラウイ 
NKHOMA Clemence Mickeas 
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Follow-up Survey of the Training on 
“Utilization and Preservation Technique for Animal Product”   

Japan International Cooperation Agency (JICA)  
Obihiro International Center 

 
Follow-up Seminar   

8th March 2012  9:00 – 11:00 
Venue: Rwanda Bureau of Standard (RBS)  

 
 
1. Welcome Remarks 

Dr. Mark Cyubahiro Bagabe,  Director General, RBS 
 
2. Opening Speech 
          Nobuyuki Kobayashi,  Program Director 
                                JICA Obihiro International Center 
 
3. Introduction of training in Japan 
          Hidetoshi Kinoshita,   Program Coordinator 

JICA Obihiro International Center 
 
4. Lecture on “Safe Handling and Processing of Meat and Meat Products”  

Masayuki  Mikami,  Emeritus Professor 
                      Obihiro University of Agriculture and 

Veterinary Medicine 
 
5. Discussion and Way Forward 
 
6. Closing Remarks 

 Dr. Mark Cyubahiro Bagabe,  Director General, RBS 
 
 
Master of Ceremony:    Nobuyuki Kobayashi, Program Director 
                        JICA Obihiro International Center 
co-master of Ceremony:  Dr. Mark Cyubahiro bagabe 
   Director General, RBS 

８．セミナー日程及び出席者リスト

－141－



Follow-up Survey of the Training on 
“Utilization and Preservation Technique for Animal Product”   

Japan International Cooperation Agency (JICA)  
Obihiro International Center 

 
Follow-up Seminar   

14th March 2012  14:00 – 16:00 
Venue: JICA Malawi Office 

 
 
1. Opening Speech 
          Nobuyuki Kobayashi,  Programme Director 
                                JICA Obihiro International Center 
 
2. Introduction of training in Japan 
          Hidetoshi Kinoshita,   Programme Coordinator 

JICA Obihiro International Center 
 
3. Lecture on “Microbiology of meat and meat products, and dry meat 

products”  
Masayuki  Mikami,  Emeritus Professor 
                      Obihiro University of Agriculture and  
 Veterinary Medicine 

 
4. Discussion and Way Forward 
 
5. Closing Remarks 

  Director,  DAHLD 
 
 
Master of Ceremony:   Nobuyuki Kobayashi, Programme Director 
                      JICA Obihiro International Center 
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