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2.1.1 Overview of APO Activities and its Program to Improve Agriculture Productivity inAsia :( Asian
Productivity Organization ; A Snap shot of its activities for the agricultural sector in Asia)
ussanglag Mr. Joselito C. Bernado (APO)
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Training Module 1: Global trends in trade in,supply of, and demand for agricultural and food products Wag
Opportunities for and challenges in entering overseas markets.
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Globalization of world Agriculture
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Overview of Japan ‘s Japan ‘s food market a2 Opportunities to enter Japan ‘ food market

ussenalag: Mr .Taneo Moriyama Managing Director Insight Inc.
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Training Module 2 : Concept and principles of value addition Wag Tools and techniques for value addition
ussenelng: Mr. Joselito C.Bernardo

waansINNyarAaazls (What is value addition ?)
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Training Module 3 : 3.1 )Development of new products from agriculture raw materials (new food
products,natural food ingredients : non food products : etc.)

ussenalag:  Dr.Navam Hettiarachchy University Professor Food Science Dept, and Institute of Food

Engineering - University of Arkansas
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3.2 )Case Study on Value Addition to Fish Products
ussenalag: Mr.Jose De Leon Angeles

National Marketing Manager & Business Development Manager Vitarivh Corporation
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usseneime:  Mr.Reuel k.Virtucio : Managing Director,Manok Mabuhay,Inc., and Regular Faculty
Member,Development Academy of the Philippines
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3.4 Development of nutraceuticals and functional foods (Value addition to cereals and
legumes : focus on rice and soybean)
ussenalag:  Dr.Navam Hettiarachchy University Professor Food Science Dept, and Institute of Food
Engineering - University of Arkansas
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(Value addition to cereals and legumes : focus on rice and soybean)
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3.5 Workshop 1 : Development of new products from agriculture raw materials

{pgl:  Dr.Navam Hettiarachchy University Professor Food Science Dept, and Institute of Food

Engineering - University of Arkansas Loz Mr. Joselito C.Bernardo
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Healthy Honey Garlic

with natural Vitamin C from Lemon

Dr. Dassanaka Gunathilake
~ Mr. Tariqg Mahmood Lari
Mr. Pakpoom Darapong
Ms. Celested De Guzman
Ms. Szu Ju Chen

But...

» garlic’s characteristic strong odor, which has
even been thought to ward off vampires -
causes many people to avoid handling raw
garlic. - -

Process P

Peeled Organic Garlic -

Boiled (to remove bad smell and soften)

Filled the garlic in glass bottle
Filled with Organic bee honey L

Add some Organic lemon juice o &

Expected to be preserved for 6 months ~‘ ———
Tra Mraiue Aauiuon w Agricunidral Products for Greater Access to New Markets

About Garlic

» According to the scientific literature, the
antimicrobial action of allicin helps prevent
stomach cancers caused by Helicobacter
pylori . This compound also helps prevent
cardiovascular disease by making the blood
vessels more flexible and by preventing the
formation of atherosclerotic plaques.helps
resolve colds, coughs, sore throats, and sinus
infections.

. B

The new product of Garlic

» Convenient

» Low/no sulfide order
» Innovative taste

» HEALTHY

(ﬁ\ I N
T+ +L?

Target Market and Group

» Who are concerned about healthy
? Alliin (Allicin is created when Allin reacts with the
enzyme Allinase, which is activated when garlic is
chopped or crushed.)
? Vitamin C
? Organic A
» new product adventurers

=l

1 10 184 38



How to use this product?

» Eat the sour and sweet garlic with meal

» Garlic honey for medicinal or culinary use.

» Add the garlic flavor honey into your drinks
? Drinking water
?Soda
? Cocktail

? Juice —

? energy drink 1 ‘
\.‘
1
. h‘ | ..

Functional compound of garlic

Potential health benefits

» Allicinis an organosulfur compound obtained from garlic, a
ate that allicin speciesin the family Alliaceae.!'l It was first isolated and
may: reduce atherosclerosis and fat deposition, normalize the studied in the laboratory by Chester J. Cavallito and John Hays
soprotein balance, decrease blood pressure, have anti-thrombotic! " Bailey in 1944. This colorless liquid has a distinctively
and anti-inflammatory activities, and function as an antioxidant to some pungent smell. This compound exhibits antibacterial and
extent. Other studies have shown a strong oxidative effectin the gut anti-fungal properties.” Allicin is garlic's defense mechanism

that can damage intestinal cells, although these results werein laboratory
animals, not humans. Furthermore, many of these results were obtained by
excessive amounts of allicin, which has been clearly shown to have some

against attacks by pests.“!
Structure and occurrence

toxicity at high amounts, or by physically injecting the lumen itself with » Allicin features the thiosulfinate functional group, R-S(0)-S-
allicin, which may not be indicative of what would happen via oral ingestion R.The compound is not present in garlic unless tissue

of allicin or garlic supplements. A randomized clinical trial funded by damage occurs,'' and is formed by the action of the enzyme
the National Institutes of Health (NIH) in the United States and published in alliinase on alliin.l') Allicin is chiral but occurs naturally only
the 4 es of Intel Vedicine in 2007 found that the consum ption of as a racemate.”’ The racemic form can also be generated by

garlic in any form did not reduce blood cholesterol levels in patients with
moderately high baseline cholesterol levels. ! The fresh garlicused in this
study contained substantial levels of allicin so this study casts doubt on the

oxidation of diallyl disulfide!
(SCH,CH=CH,), + RCO.H? CH,=CHCH,S(0)SCH,CH=CH, +

ability of allicin when taken orally to reduce blood cholesterol levels in RCO,HAlliinase is irreversibly deactivated below pH 3; as
human subjects. h, allicin is generally not produced in the body from the
» In 2009, Vaidya, Ingold and Pratt clarified the mechanism of the antioxidant n of fresh or powdered garlic."'"/ Furthermore,

activity of garlic, such as trap ping damaging free radicals. When allicin n ble ypreaking down within 16 h at 23 °C.
mposes, it forms 2-propenesulfenic acid, and this compound is what
e free-radicals.” The 2-propenesulfenic formed when garlic is

tl
r crmWe of less than one second
—

3.6 Utilization of by-products and farm waste to create new products( co products and new
products from crop waste and residues,from animals,marine and fisheries, etc)
{pgl:  Dr.Navam Hettiarachchy University Professor Food Science Dept, and Institute of Food
Engineering - University of Arkansas
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3.7 Emerging R&D on utilization of by products and waste products

{pgl:  Dr.Navam Hettiarachchy University Professor Food Science Dept, and Institute of Food

Engineering - University of Arkansas
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Training Module 4 : 4.1 )Food packaging techniques ,design,and principles
; Innovations in packaging technology
ussenelae:  Dr.Navam Hettiarachchy University Professor Food Science Dept, and Institute of Food
Engineering - University of Arkansas
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4.2 ) Labeling and branding principle and regulations in the USA

ussenelae:  Dr.Navam Hettiarachchy University Professor Food Science Dept, and Institute of Food

Engineering - University of Arkansas
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CLAIM MEANING OF CLAIM EXAMPLES

Low :LITTLE ; Low A SMALL AMOUNT OF NUTRIENT FOUND | LOW FAT (CONTAINING NOT MORE THAN

SOURCE ; FEW IN THE FOOD 3 G OF FAT PER 100 G OF SOLID FOOD ;

CONTAINS A SMALL AMOUNT OF NOT MORE THAN 1.5 G OF FAT PER 100
ML OF LIQUID FOOD

(2
v o
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4.3 Branding and packaging as part of product development

ussenalag: Mr.Taneo Moriyama Managing Director Insight Inc.
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mw 1 nealu Agribusiness devrlopment center NN 2 Aumnelu Agribusiness devrlopment center
Training Module 5 : Value Addition through Quality and Safety Assurance Certification
5.1 Overview of Selected food safety and quality assurance certification system (GHP,GMP
GAP etc)
ussenalag:  Dr.Navam Hettiarachchy University Professor Food Science Dept, and Institute of Food
Engineering - University of Arkansas
Lﬁ@nmqﬁmmmw‘nmmmi (Product Quality) wazeunsasnsie (Food safety ) Asluiilasnan
ﬂﬁmﬁdﬁﬁ”\i 2 ﬁl‘mLﬂuﬁl‘mﬁqﬂﬁqmﬁﬁmnﬁ'zgm'lummammmﬂuﬂqﬁuimaL@Wﬂmamﬁmsﬁﬁuﬁﬁﬁmmnmﬁ
NITINBAT
M ufiasnana s lidamunin?

W9z 1.ANNAAUSINAzANEBINTsLE TnATasEi Bl ARinnnuazA A luA N IWELAN 4

'
v

2.nszualuBasnsnasniuinsiudwafeniluiadsiesanilsuasfisinaliaouanlauin
3. mMauteiundirumatulagaie Tl lunainiige

4. Wiulidsmunalnaesszuunananinanufednig

'
o

dl 1 b4 v =3 Yo dl a a aa Y a o a
mnmmqmm\imu%muvl,mfmmum’lum\immiTﬂmmum‘mﬁmmwmmmm‘lﬁmiui@mmﬂmuum

q a
1%

wn fuslnaBunssminuazannldla saniaidendudianistlnaninnansan ietiilulliveausssey
| 1% a ' Yo - ' = e Al ¥ a
seAdNsiesn1sLiing ethelafudsslomivaznniAgean iNequnnuaTinfeugntzeiisinn

= o = a v % o d’l

dnsdemalulaguaznszusunisnanevnsliidaninmlusiruanudasnduuazasnimalsa
A M TNz uauNTHARSIM T NFELIUNIT HACCP
HACCP fiaazls

HACCP tiad1a1n Hazard Analysis of Critical Control Point ANUNNENAS TZULN1TIANITHIU
AINLABAAEIBIBINNINENAINNITIATIETUAT AL ANRINTI ALa A1 TLAR IAYFINNY Ti9aNTRN I
nannazdann laaliilaondasadulunnduneunszusunisuanfeusnisssandngay dnu

a o o =2 A v a =2 ax g A 9
NITUIUNIINAN APIRABLIAUNIN AUNTLTNandenaiedLiina 3935019 HACCP  UHqmiENAuAINNIg
wisana s liAunineanIAre9e9AnIg  NASA uazlfdiuilpaanldnuasnisuaneunslitiuauwinlyl
1slnalunannnis HACCP senaulifian 7 ndnnishe
. A a P P A o ~ a & o oo v o«
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5.2 Overview of Selected food certification system (organic,halal,kosher
certification.etc)Market trends and opportunities for certified organic ,halal and kosher
products

ussenalag:  Dr.Navam Hettiarachchy University Professor Food Science Dept, and Institute of Food
Engineering - University of Arkansas
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Training Module 6 : 6.1 Value addition through offering economic rents (excess profit) to importers of the
developed markets
6.2 Marketing through taking selling steps (documentation,identification of prospects,steps
for selling,factory management check-points)
ussenalae: ussenalag: Mr.Taneo Moriyama Managing Director Insight Inc.
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1.Cost of merchandise (purchasing cost)
2. Operation cost (labors,utilities,repacking.etc)
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1. Required information about product and supplier

- Production process

- Production capacity

- Packing specification

- Storage

- Testing methodology
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Marketing Strategies of a New
Agricultural Product in Taiwan

Ms. Celeste De Guzman
Mr. Pakpoom Darapong
Dr. Champathi Gunathilake
Mr. Tarig Mahmood Lari
Ms. Szu-Ju Chen
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Honey Garlic with Lemon C

» Our product is made with natural materials,
without additives and preservatives.
» It could be specified as NATURE PRODUCT

Functional Foods in Taiwan

» Sales volume of healthy food in Taiwan is 2.6
billions USD in 2009, and keep growing.

ana DeFReREL MEAFAEY
Purified functional products  Traditional Functional foods

aeg
Ll

es Volume (100 million NTD)

7:
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i o |
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‘i 400
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Functional Food Market In TW

» About 80% of people in Taiwan have bought
functional foods.

» Spend 30-100 USD per month

» Mostly woman and elder people

» For beauty, healthy and nutrition balance

Functional food in TW should
by approved by Department of
Healthy. Otherwise, the claim
of physiological function on
product is not allowed
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Sales channel in Taiwan

» The main sales channel of functional foods in
Taiwan is TV shopping and internet shopping,
not real stores.

» By the development of home delivery system,
commodities can be transport from sales to
consumers conveniently and fast.

Market Segment

» Women who prepare for family meals
> Tasty
> Convenient
> Healthy

» Elder people who concern about healthy

> Healthy
> Function

)

Super-G &

GhonefC

Honey Garlic with Lemon
NATURE
No Aditives
No Preservatives

SperG

Ghoneyt

6 bottles in box
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Honey Garlic with Lemon

NATURE
No Additives
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For Elder people

Organic food store

Weekend farmer’s market

Approach to potential buyer

» In E market, organic store or farmer’s market,
our product will be sold with other
agricultural products, which have the same
claim about food safety and healthy.

qaun 3 Usslagunlasuainnisiansanlasenis
3.1 Uselainanuial
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Training Course on Value Addition to Agricultural Products

for Greater Access to New Markets

July 9-14, 2012

Venue: Ballroom E, Crowne Plaza Manila Galleria

Ortigas Center, Manila, Philippines

Time

Activity

Moderators/Presenters

Day 1: Monday, 9 July 2012

08:30-09:00

Registration of Particpants

DAP Secretariat

09:00-09:30

Opening Session

® \Welcome Remarks

Mr.Antonio D. Kalaw,Jr.
President
Development Academy of the Philippines and

APO Alternate Director for the Philippines

® Message from APO Secretary General

Mr.Joselito C. Bernardo
Director
Agriculture Department Asian Productivity

Organization Tokyo, Japan

® |ntroduction of participants

Ms. Christian S. Eparwa
Project Manager

Development Academy of the Philippines

® |ntroduction of resource persons

Mr. Carlos A. Sayco, Jr.
Vice President, DAP
APO Liaison Officer for the Philipines

® [ntroduction of the Keynote Speaker

® Keynote Address

Hon. Proceso J. Alcala
Secretary (to be represented by Under Secretary

Emerson Palad)

Training Course on Value Addition to Agricultural Products for Greater Access to New Markets
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® Photo Session

09:30-09:45 | Coffee break
09:45-10:30 | Overview of the course Ms. Monica D. Saliendres
- Course content and schedule of Program Director
activities Development Academy of the Philipines
- House rules
- Pre-course examination
10:30-11.30 | Overview of APO Activities and its Program to | Mr. Joselito C. Bernardo
Improve Agriculture Productivity in Asia Director
Agriculture Department
Asian Productivity Orgnization
Tokyo, Japan
Time Activity Moderators/Presenters

Module 1. Global Trends in Supply of and Trade in Agricultural

and Food Products

11:30-12:00 ® Global trends in trade in, supply of, Mr. Reuel K. Virtucio
and demand for agriculture and food | Managing Director, Manok Mabuhay, Inc., and
products Regular Faculty Member, Development
® Opportunities for and challenges in Academy of the Philippines
entering overseas markets
12:00-13:30 | Lunch
13:30-15:00 ® Overview of Japan’s food market Mr. Taneo Moriyama
® Opportunities to enter Japan’s food Managing Director
market Insight Inc.
15:00-15:15 | Coffee break

Module 2. Basics of Value Addition to Agricultural Products

15:15-16:30 ® Concepts and principles of value Mr. Joselito C. Bernardo
addition
® Tools and techniques for value
addition
16:30-17:00 | General Discussions
19:00 Welcome Dinner

Day 2 : Tuesday, 10 July 2012

Module 3. Development of New Products and Use of By-products to Add Value to Agricultural Products

Training Course on Value Addition to Agricultural Products for Greater Access to New Markets
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08:30-10:00 ® Development of new products from Dr. Navam Hettiarachchy
agriculture raw materials (new food University Professor
products, natural food ingredients; Food Science Dept. & Institute of Food
non food products; etc.) Engineering
University of Arkansas
10:00-10:15 | Coffee break
10:15-11.30 | Case Study on Value Addition to Fish Mr. Jose De Leon Angles
Products National Marketing Manager & Business
Development Manager Vitarich Corporation
11:30-11:45 | General discussions
11:45-13:00 | Lunch
13:00-14:00 | Case Study on Value Addition to Meat and Mr. Reuel Virtucio
Poultry Products
14:00-15:30 ® Development of nutraceuticals and Dr. Navam Hettiarachchy
functional foods
® Value addition to cereals and legumes
(focus on rice and soybean)
Time Activity Moderators/Presenters
15:30-15:45 | Coffee break
15:45-17:00 | Workshop 1 : Development of new products Mr. Joselito Bernado and
from agriculture raw materials Dr. Navam Hettiarachchy
17:00-17:30 | Group Presentation of workshop 1 output By group

Day 3: Wednesday, 11 July 2012

08:30-10:00

®  Utilization of by-products and farm

waste to create new products (co

products and new products from crop

waste and residues, from animals,

marine and fisheries, etc)

Dr. Navam Hettiarachchy

10:00-10:15

Coffee break

10:15-11:45

® FEmerging R&D on utilization of by

products and waste products

Dr. Navam Hettiarachchy

Training Course on Value Addition to Agricultural Products for Greater Access to New Markets
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11:45-12:00

General Discussions

12:00-13:30

Lunch

Module 4. Adding Value through Packaging and Labeling

13:30-15:00 ® Food packaging techniques, design, Dr. Navam Hettiarachchy
and principles

15:00-15:15 | Coffee break

15:15-16:15 ® |abeling and branding principles and Dr. Navam Hettiarachchy
regulation in the USA

16:15-17:15 ® Branding and packaging as part of Mr. Taneo Moriyama
product development

17:15-17:30 | General discussion and briefing on site visit Mr. Joselito Bernrdo

assignment

Day 4: Thursday, 12 July 2012

07:30-10:00 | Site Visit 1 Vitarich Corporation
Processing Facility-Meycauyan, Bulacan
11:00-12:00 | Site Visit 2 Pangasius Farm-Bocaue, Bulacan
12:30-13:30 | Lunch
14:15-17:00 | Site Visit 3 Processing Facility-Sta. Maria, Bulacan
17:00 Return to Hotel
Time Activity Moderators/Presenters

Day 5: Friday, 13 July 2012

Module 5. Value Addition through Quality and Safety Assurance Certification

08:00-10:00

® Qverview of selected food safety and
quality assurance certification system
(GHP,GAP,etc.)

® Market trends and opportunities for
products produced by certification

companies

Dr. Navam Hettiarachchy

10:00-10:15

Coffee break

10:15-11:45

® Overview of selected food certification
system (organic, halal, kosher

certification, etc.)

® Market trends and opportunities for

Dr. Navam Hettiarachchy

Training Course on Value Addition to Agricultural Products for Greater Access to New Markets
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certified organic, halal, and kosher

products

11:45-12:00

General discussion

12:00-13:30

Lunch

Module 6. Value Addition to Agricultural Products for Greater Access to the Developed Markets

13:30-15:00 ® Value addition through offering Mr. Taneo Moriyama
economic rents (excess profit) to
importers of the developed markets
15:00-15:15 ® Marketing through taking selling steps | Mr. Taneo Moriyama
(documentation, identification of
prospects, steps for selling, factory
management check-points)
15:15-16:15 | Group workshop session 2 development of Mr. Joselito Bernrdo
marketing strategies for market access Mr. Taneo Moriyama
16:15-17:00 | Post-course examination

Day 6 : Saturday , 14 July 2012

08:30-10:00 | Presentation and discussion workshop 2 By- groups
output
10:00-10:15 | Coffee break
10:15-11:30 ® Discussion on follow up action Mr. Joselito Bernrdo
® Course evaluation
11:30-12:30 | Closing session
® Awarding of certificates
® \/ote of thank from the Project Team
and Resource Person
Closing remarkets
12:30-13:45 | Farewell Lunch

Sunday, 15 July 2012

Departure of Participants to their respective countries

4.2 wndnstszneunissygn/dunu (Training Materials)

4.3 UsrdRlpadailaadinannsussant (CV) H 4 vinu
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1.Dr.Navam Hettiarachchy University Professor Food Science Dept, and Institute of Food

Engineering - University of Arkansas

2. Mr.Reuel k.Virtucio : Managing Director,Manok Mabuhay,Inc.,

Member,Development Academy of the Philippines

3.Mr .Taneo Moriyama Managing Director Insight Inc.

4.Mr.Jose De Leon Angeles

National Marketing Manager & Business Development Manager Vitarich Corporation

4.4 912RNUNAUNNTLAENIG (Country Paper-Thailand)

4.5 19NANTHIAUBHANUNAIAINENFINTANIINNGN (Group Presentation)

sznavagluseeudingdiu

and Regular Faculty

iﬁﬂ%ﬂé’ﬁl”}é'm Training Course on Value Addition to Agricultural Products for Greater Access to New Markets

9-14 July 2012

Crowne Plaza Manila Galleria || Manila, Philippines
Directory of Participants

1. Cambodia

Mr. Chhor Beang Kong

Vice Chief of Office, Department of Agriculture
Ministry of Agriculture Forestry and Fishery

Tel. no. : 855-23-213-107

Fax: 855-23-217-320

Email add.: beangkongchhor@gmail.com

2. Republic of China

Ms. Szu Ju Chen

Assistant Researcher

Kaohsiung District Agricultural Research and Extension Station
Tel. no.: 886-8-7746743

Fax: 886-8-7389062

Email add.: suju@mail.kdais.gov.tw

3. India

Mr. Shashi Bhushan

Scientist

Institute of Himalayan Bioresource Technology (CSIR)
Palampur India

Tel. no.: 91-1894233339

Fax: 91-1894230433

Training Course on Value Addition to Agricultural Products for Greater Access to New Markets Wi 33 284 38



Email add.: sbhushan@ihbt.res.in

4. India

Mr. Lari Tariq Mahmood

Director

Abdullah Fresh Foods Pvt. Ltd.

Tel. no.: 91-9999387486

Fax: 91-9936189458

Email Add.: mnlari2011@gmail.com

5. Indonesia

Mr. Agung Diantyo Putro

Head of Unit Operation Services-Semarang Branch
PT. SUCOFINDO (PERSERO)

Tel. no.: 62-24-3516616

Fax: 62-24-3540085

Email add.: agungdp@sucofindo.co.id
6. Indonesia

Dr. Diana Hermawati

Functional of Veterinary Medicine

Directorate Quality and Standardization

Directorate General of Processing and Marketing for Agriculture

Product

Ministry of Agriculture of Indonesia

Tel .no. : 62-2178839746

Fax.: 62-2178839746

Email add.: hermawati_diana@yahoo.co.id
7. Iran

Mr. Abdolhossein Shariatzadeh

Quality Control Manager

Kalleh Amol Meat Products

Tel. no. : 98-121-323-5979

Fax.:

Email add.: hoseinshariat@kallehamol.com
8. Lao

Mr. Khamniem Phongthady

O & M (operation and maintenance)

Ministry of Agriculture and Forestry, Department of Agriculture,

Training Course on Value Addition to Agricultural Products for Greater Access to New Markets
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Clean Agriculture Development Centre
Tel. no. : 856-21-780042

Fax.: 856-21-780042

Email add.:

9. Malaysia

Mr. Faidz Afizi Mohamed

Assistant Director

Federal Agricultural Marketing Authority (FAMA)
Tel. no. : 603-61262020

Fax.: 603-61365610

Email add.: faidz@fama.gov.my

10. Nepal

Mr. Rabindra Prasad Shrestha
President

Federation of Nepal Cottage and Small Industries (FNCSI)
Tel. no. : 977-63-420502

Fax.: 977-63-420425

Email add.: fncsi@ntc.net.np

11. Pakistan

Mr. Ehsan Ul Haq

Agriculture Marketing Officer
Agriculture and Cooperatives
Department of Balochistan

Tel. no. : 92-81-2471640

Fax.: 92-81-2446754

Email add.: ih_kakar@yahoo.com

12. Pakistan

Mr. Abdul Moueed

Marketing Executive

Agro Food Processing Facility

Tel. no. : 926-19239450

Fax.: 926-16007479

Email add.: abdul.moueed@gmail.com
13. Philippines

Ms. Adelina D. Alvarez

Associate Project Officer

Training Course on Value Addition to Agricultural Products for Greater Access to New Markets
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Agriculture Productivity Enhancement Division
Development Academy of the Philippines

Tel. no. 632-6312163

Fax.: 632-6312163

Email add.: alvareza@dap.edu.ph, adelsalvarez@yahoo.com
14. Philippines

Mr. Willard P. Endaya

Business and Product Development Head
Vitarich Corporation Abangan Sur, Mc. Arthur Highway
Marilao, Bulacan

Telephone: 63-2 843-3033

Fax: 63-2 843-3033 loc. 100-400

e-Mail: wpe@2012@yahoo.com

15. Philippines

Mr. Bernales A. Floriano

Regional Impact Zone Chief

Community eCenter Manager/Program Manager
Philippine Carabao Center

Lomangog, Ubay, Bohol

Telephone: 63906-9755485

e-Mail: kaO7benjie@yahoo.com

16. Philippines

Ms. Celeste de Guzman

Agribusiness Marketing and Assistance Service
Department of Agriculture

Elliptical Road, Diliman, Quezon City
Telephone: 63-2 920-40-72t0 73

17. Sri Lanka

Ms. Ranasinghe Arachchige Dona Damika Nilanthi
Agriculture Development Assistant

Ministry of Agriculture

Tel. no. : 94-2887431

Fax.: 94-2868926

Email add.: nilanthi0OO@yahoo.com

18. Sri Lanka

Dr. Dassanayaka Mudiyanselage Chaminda

Training Course on Value Addition to Agricultural Products for Greater Access to New Markets Wi 36 284 38



Champati Gunathilake

Senior Research Officer

Institute of Post harvest Technology
Research and Development Centre
Tel. no.: 94-252222344

Fax.: 94-25-2223983

Email add.: champathi@hotmail.com
19. Thailand

Mr. Pakpoom Darapong

Agriculture Development Officer
Highland Research and Development Institute
Tel. no.: 66-5332-8496

Fax.: 66-5332-8494

Email add.: darapong555@hotmail.com
20. Thailand

Dr. Rattana Tantatherdtam

Researcher

Kasertsart Agricultural and Agro-Industrial Product Improvement
Institute (KAPI)

Tel. no.: 66-2-940-5634

Fax.: 66-2-940-5634

Email add.: aaprnt@ku.ac.th

21. Vietnam

Ms. Dang Diep Yen Huong

Managing Director

Nam Phuong Fruit Limited Company
Tel. no.: 84-8-54093161

Fax.: 84-8-5403619

Email Add.: diephuong9@gmail.com
22. Vietnam

Mr. Nguyen Hoang Chuong

Sales Executive, Business Department
Tien Giang Vegetables and Fruits Joint Stock Company
Tel. no.: 84-73-3-834-677

Fax.: 84-73-3-832-

o o
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