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Ms. Rabia Jamil

Manager, Interational Relations

National Productivity Organization (NPO) 2" Floor, Software Technology Park (STP) Building
F-5/1, Islamabad, Pakistan

Tel: 92-51-2823304-08 Fax: 92-51-2823309 Mobile: 92-321-4117031
e-Mail: rabiajamil.apo@gmail.com Website: www.npo.gov.pk
AMUILUAZIETRINENNTLITTENE
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@ Mr. Ng Ha Wai, Howie

Technical Director

Hong Kong Veritas Limited

902, 9/F, Beverly House, 93-107 Lockhard Road Wanchai, Hongkong

Tel: 852-2566-9000 Fax: 852-2566-9290 e-Mail: hng@hkveritas.com

@& Mr. Richard J.H.M Merx

Director

PT Markadi Management Consulting

Villa PondokBatu, JI. Raya BatuMejan 99, BR Padang Linjong, KelurahanCanggu,
KecamatanKuta Utara, Kota BADUNG Bali 80361, Indonesia

e-Mail: info@merkadi.com/ merkado.international@yahoo.com
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List of Participants

NO. Country Participants

1. Cambodia | Ms.DET Sinat

Cleaner Production

Lyly food industry Co, Ltd.

No. 281, Wat Tang korsang St., sk kakab, khan porthisenchhey Phnom Penh
Telephone : 0236899999

e-mail : info@lylyfood.com

sinat.det@gmail.com

2. Cambodia | Mr. Li Ling

VP and Chief Operating Officer (COO)

Park Café Food and Beverage Co., Lid.

#113, Parkway Square 3rd Floor, Mao TseToung Blvd. Phnom Penh
Telephone : 855-12 816720

e-mail : liliang@atech-it.com

3. IR Iran “Dr. Mohsen Amin

Assistant Professor

Tehran University of Medical Sciences

16th Azar St.-Faculty of Pharmacy, Tehran Unv. Of Med.SciencesTehran
Telephone : 98 21 6649 4997

Fax : 98 21 6695 9096

e-Mail : khoshayand@tums.ac.ir

mohsenamin@yohoo.com”

4, Indonesia | "Mr. Gregorius Gesi Raja

Production Manager and Food Safety Team Manager
CV.INTRAFOOD JI. Ir. Juanda 235,Surakarta 57125 Central Jaya
Telephone : 62 271 641277

Fax. : 62271652919

e-Mail : info@intrafood.net

gress.raja@intrafood.net"
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NO.

Country

Participants

Cambodia

"Mr. Rully Indrayana

Hesd of Section for Standards Implementation
KementerianPerdagangan, Ministry of Trade
JI. M.1. RidwanRais No.5 Jakarta, 10110
Telephone : 62-21-3863928

Fax. : 62-21-3863928

e-Mail . rully.indrayana@kemendag.go.id"

Malaysia

Mr. Raja Arief Deli Bin Raja Nasharuddin

Research Officer

Malaysian Agricultural Research and Development Institute (MARDI)
Food Technology Research Centre, Mardi Headquarters, Persiaran
Mardi-UPM, 43400 Serdang

Telephone : 03-8043-4360

Fax : 03-89422906

e-Mail : del@mardi.gov.my

rajadle 183@gmail.com

Mongolia

MS. Dolgormaa Noost

Technologist of Distilletry

APU company

Chinggis Avenue-14, Khan-UulDuureg Ulaanbaatar, 17040
Telephone : 976 11 343063

Fax.: 97611 343063

e-Mail : international@apu.mn

Napal

Ms. Shaubhagyal.axmi Joshi

Food Technologist

Nepal Bureau of Standards & Metrology Balaju, Bypass Kathmandu
Telephone : 977-14350818

Fax. :977-14350689

e-Mail : nbsm@nbsm.gov.np
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NO.

Country

Participants

Philippines

Mr. fbrahim Aromponi Racmat

Science Research Specialist 1

Bureau of Agriculture and Fisheries Product Standards
BPI compound, Visayas Avenue, Diliman Quezon City
Telephone : 632 455-0031

Fax : 632 455- 2856

e-Mail : Bongracmat@yahooc.com

10.

Sri Lanka

Mr. Dalath AkilaDishan De Zoysa

Assistant Director

Sri Lanka Export Developmant Board 42 NawamMawatah Colombo 02
Telephone : 94552222309

Fax : 94552223352

e-Mail :akiladishan@edb.tradenetsl.ik

11.

Sri Lanka

Ms. Herath Mudiyanselage Theja Herath

Principal Research Scientist

Industrial Technology Institute

Food Technology Section, Industrial Technology Institute, PO 787, 363,
BauddhalokaMawatha Colombo 07

Telephone : 94 11 2379800

Fax: 94 112349950

e-Mail : theja@iti.lk

12.

Sri Lanka

Mr. Waduge Rasika

Assistant Director

Ski Lanka Standards institution

No. 17, Victoria Place, ElvitigalaMawatha Colombo 08
Telephone : 94112672613

Fax : 94112672613

e-mail : dsc@slsi.lk

rasika8pl@yahoo.com
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NO. Country Participants

13. Thailand "Mr. Malik Abdulbut

Veterinary Officer, Practitional Level

Bureau of Livestock Standdards and Certification, Department of Livestock
Development

69/1 Phaya Thai Road, Ratchadhewee Bangkok, 10400

Telephone : 02-653-4444

Fax : 02-653-4444

e-Mail : malik.abdulbut@gmail.com”

14, Thailand "Mr. Nawakom Thawornwong
Standard Officer

VVVVVVV Office of Standards Accreditation, National Bureau of Agricultural
Commodity and Food Standard (ACFS), Thaifand

50 Phaholyotin Road, Ladyao, Chatuchak Bangkok, 10900
Telephone : 662-561-2277

Fax : 662-579-8427

e-Mail : NAWAKORN@ACFA.GO.TH"

15. Thailand ‘Ms. Pojanee Saengthong

Food Technologist

Samutsakom Fish Inspection Research Center
127 M.8 T.Kokkham A.Muang Samutsakorn, 74000
Telephone : 66 34 457423

Fax : 66 34 857192

e-Mail : smk_inspection@dof.mail.go.th"

16. Vietnam "Ms. Hoang ThiThuy Hong

Official

Standards Department

Directorate for Standards, Metroogy and Ouality
No.8 Hoang Quac Viet Street, CauGiay District Hanoi
Telephone : 84-4-37911629

Fax : 84-4-37911595

e-Mail : bantieuchuan@tcvn.gov.vn

hoangthuyhongnd@gmail.com”
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NO.

Country Participants

17.

Vietnam "Mr. Nguven Tran Mind Duc

Official in charge

The Southern Branch of Departmant for Goods, Products Quality
Manamgement

Directorate for Standards, Metrology and Quality

No. 64- 66 Mac Dinh Chi Street, 1st District Ho Chi Minh city
Telephone : 84-8-38241141

Fax ; 84-8-38297404

e-Mail : ccqiclhhmn@tcvn.gov.vn”
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Hadad 1 Food Safety Management System Overview
é)ﬂ‘é“iﬁl'lﬁl : Mr. Richard Merx

FTULNIaRNNIFuANLaaniaams Ussnaudaelsifudidny 4 Ustifufe
t. Key concepts in food safety and food quality
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1eendRduI lunmeuaueasafesnresiiilnald Inslanizquninaesndnsadianun ezl
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2. FSMS components and slements
2 [
TUUnARNNIATINLRaA e WS (FSMS) azddalisiesandtuaniiugunddny 2 szansia
H 4

2.1. maUfiAnR lunmuAne1us Good Manufacturing Practice (GMP) dawintiulnenidaenu

mmsg e sszwinszne visa Tawind (CODEX) ialiiaudnialantiluuuomalunslfiifiie
k4 H 1

ArrlaendoresEiiiing GMP hunudl wirededmuaiugunsudulunmdnuazaounu el
e o oA ° 24 o= 2 t o o e <R
HuanUfiRnmuaziniawmnsondnevasifedalsensanaaunqu 6 Uszansdadty Ae
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®  NIALANNTILIALNITNAR
®  ATRUNNLNG
®  ANLINTNHIUATNNTINANNATEA

® yasIng

2.2 iarnstlesiudunsefionaifinanluusasiunau Hazard Analysis Critical Control Point
(HACCP) %w‘iﬁ?ﬂﬂﬂu?ﬁmﬁmmﬁiuwa’?ﬁmu‘i‘m fw.a. 2503 iWiasrnfiasntsrzuunuiigns
arenrmideiulupulaensuduiunmanenns uiiniueina tazsonesinisams uaz
tnenswieanszaaif wazesdnireundalan Iliuaanddyeesnislszenifld HACCP Tu
nszuaunIRARe s lussALIing 7 FauslunFaiban ANTNARRG AL 1‘7';Lﬂuﬂqmmuﬁmmmuﬂﬁmmm?
annug] ﬁwﬁfqmﬂm:mmﬁmm'ﬁ%wmmgmmm?@:udmﬂﬁ*&ﬂﬂ‘lﬁ%ﬂﬁqLfaﬂmf‘f‘m'\mﬂﬁfaLﬂu
uuanalfiRnasUszgnslE HACCP fmfunisuanenmsiumsariadileuis atfuayunsld HACCP
Tunszuauns@renaitandnszuinalszmaiein Wi HACCP ufinaxsy
3. Introduction on national standards, intemational standards and standards for own branded product

Taquifinnsguilanudndoyiadu A liAaums gAY sAsgURITusaL
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AMTUITRIRIT AGNRRNITUNIUUARIUANNINARAUDNNITLTINA (From Stable to Table) A Whfuil

k4
nmsgIU GlobalGAP Organic uazProduct Certification TavanunanszAlidissiu dnnmsgau BRC Organic
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GMP uazProduct Certification Traunandufians funmsgan BRC IFS SQF uaz GMP gavinaAanisin
Auune ANMsgau Service Certification uaz Supply Chain Inspection FaninisinuunqaaLIAN
sunsgaziinmsgmauniiuseddn igu HACCP / 1SO 9001 /1SO 14001 / OHSAS 18001 / SA 8000
¥ - . o - o o
vebinsgwisansgudidngn BRudadlunnsgwiidniu fa 1S0 22000
4. The route from the original HACCP concept to state of art FSMS standard
L o o s ] = a 4:9‘ 2 e
AMTIANITTLLINNTARAITAINL A aAEa T dntulsraaunitaeiauanIufideedinas
P R o el - . .
AILANANIRAMANNTZUIUANT TefasilnisdfuAnAlun1suAna s Good Manufacturing Practice
(GMP) uazlumsnistlasiudunsefenaiiniulunsazdunen Hazard Analysis Critical Control Point
(HACCP) Asazanunsasiaaan anulsnaunis ldfunisfusas BRC/SQF/FS/ESSC wasiielgsusay

it v P 1
vszuAsziliaalsznaunniuydassuunisdamsarinlaandtamnsfide i ussiuaana

A |

#W3aN 2 : Food Safety Concept & Terms
HUS5EE : Mr. Ng Ha Wai, Howie
Food Safety:
© Assurance that food will not cause harm to the consumer when it is prepared and/or eaten
according to its intended use. (CODEX-CAC/RCP 1-1969)
€ Concept that food will not cause harm to the consumer when it is prepared and/or eaten
according to its intended use. (ISO 22000:2005)

Food safety vitaminnanafi asuLaeadaemwng wnsis nmlssmunieisee sl
Fupmeriefiilng iainnsie 1eiilng mndiauilfisz1y4 Tesummeannams (food hazard)
gnuthaanitu 3 Ussinnlfud

°  duATEmNNIenIw (Physical hazards) Wun wslavzdaaudu wwenanafndasniy wisuda
Uanuiu i liflaanthy uasimsnszgn wisuaslaanlu gy
fTURTIEAINETIAN (Chemical hazards) TAuA a13RENNEITHENR a1nAiinearsinens Taus
win arsiaillulannu asdec uasansiailananauzussy g
fumrramasdanan (Biological hazards) iWludunssannidalsaiialsald (Pathogens) 141
n¥a uuaiie e Tulsindn Usdn uastilsiu vitaansiina inenmsuk iy & dninzia ld
Uan un uazilenues i
mm@gmuazmemwﬂﬁﬂﬁﬁLﬁm%mfTummﬂ@'amﬁﬂﬁmmm3‘

®  Codex Alimentarius Commission (Codex)

®  Good Agricultural Practice (GAP)
Good Hygiene Practice (GHP)
Good Manufacturing Practice (GMP)
®  Hazard Analysis Critical Control Point (HACCP)
¢ British Retail Consortium Standard-Food (BRC)

® International Food Standard (IFS)
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European Hygienic Equipment Design Group (EHEDG)

®  3-A Sanitary Standards, Inc. (3-A SSI)
ﬁq%@ﬁ 3 : Risk assessment techniques
Hussene : Mr. Richard Merx
niAsziAAEN (Risk analysis : RA) tsznaugas
o  malsziiuanuiden (Risk assessment) Rasaninelifeyaninemans Aa
O funme il A AE arsielueung LL@;‘:ﬂ’]ﬁ‘LVQ\;N%:LAWﬂ\iL%yﬂ’iﬁuvﬁﬁ
O mrdld 1Tu nsmsadnen mwﬁﬁuuﬁgm uszanrinaesAntinasiiiu

o enuiiulFnsdlifndunsaniaaldts

o o N <4 oo A el = e o u
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(constraints)
4 4 _ a4 v v - o
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1. mruanstaansitiudumse (Hazard ldentification)
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2. MMTRELNYANEICIANAUATE (Hazard Characterization)
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3. nssuiiiunildTuduia (Exposure Assessment)
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4. MTABLNEANMIIEANNIALY (Risk Characterization)
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#adaf 4 : HACCP
é"ui‘a‘g']g . Mr. Ng Ha Wai, Howie
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ulanasusing  Inefeduinnrgmainanuiiedimunaasaniznssuinistasnsunasgiuanung FAO/
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4. MPNUHLIATANTARNINARS uTTRANLaeRY (Planning and realization of safe products)
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