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4) miLL‘lJig‘lJLLazmiﬁmTﬂwﬁ']ﬂ (Cold processing and distribution)
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AM%uUANIS (Program)

Mational Produciivity Covncil

22-CP-06-GE-WSP-A

Ap

Digital Multicountry Workshop on Efficient Food Storage Technologies and Management Practices

20-22 September 2022

National Productivity Council and the APO Secretariat

13:30-14:00

Registration/Zoom Connection

NPC and APOSecretariat

14:00-14:10

Opening Session:
Welcome Remarks by NPC

Introduction of Resource Persons and Participants

NPC

NPC

14:10-14:20

APO Introduction and Course Objectives

Kenji Watanabe,
APO Secretariat

14:20-15:20

Session 1: Impact of Environmental Conditions on Fruit
and Vegetable Quality

The session will explain impacts of various
environmental factors on various fruits and vegetables.
Understanding of such impacts is important for
maintenance of quality of fresh fruits and vegetable in
their storage.

Dr. Takeo Shiina
Professor, Graduate
School of Horticulture,
Chiba University, Japan

15:20-15:30

Break

15:30-16:30

Session 2: Challenges of Managing Dynamics of
Current Supply Flows in Food Security

The session will introduce challenges on food security in
current supply flows such as climate change, bio-
security issues and conflicts. Then, it will discuss these
impact on existing food exports and distribution systems,
and changes on existing sourcing and inventory flows.

Dr. Rodney Wee

Chief Executive Officer,
Asia Cold Chain Centre,
Singapore

16:30-17:30

Group Work: Country presentation (What are challenges
and opportunities on food storage in your country?)

Dr. Takeo Shiina

Dr. Rodney Wee

Dr. Ashok Kumar

Senior Consultant

NPC

NPC (Mr. Mayank Verma)
APOQO (Watanabe)

13:30-14:00

End of Day 1
Day 2: Wednesday, 21 September 2022

Registration/Zoom Connection

14.00-15:00

Session 3: Packaging Technologies for the Preservation
of Fresh Produce

The session will explain packaging technologies to
preserve quality of fresh produce. Each produce has
own proper method of packaging to preserve its quality.
Understanding of such methods is important to maintain

Dr. Takeo Shiina
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the value of the produce and decrease food loss.

15:00-16:00

Session 4: Efficient Management Practices for Food
Storage

The session will emphasize the need for a standard
operating procedure for efficient management of food
storage. This would include important management
tasks such as receiving/distributing the food to/from
storage, storage and preservation, quality management,
risk mitigation, workforce management and customer
feedback management.

Dr. R.K.Tripathi
Director-Technical
National Seeds
Association

India

16:00-16:10

Break

16:10-17:10

Group Work: Continued from Day 1

Dr. Takeo Shiina

Dr. Rodney Wee

Dr. R.K.Tripathi

NPC (Mr. Mayank Verma)
APQO (Watanabe)

13:30-14:00

End of Day 2

Registration/Zoom Connection

Day 3: Thursday, 22 September 2022

14:00-15:00

Session 5. Managing the Balance of Demand and
Forecasting with Planned Inventory Flows

The session will introduce management technologies of
food storage considering demand on food. Use of big
data from Al applications in forecasting demand,
management of agri-food freshness and shelf life,
matching consumer requirements in Ready to Cook and
Ready to Eat, etc. will be introduced.

Dr. Rodney Wee

15:00-16:00

Session 6: Scientific Storage of Food Grains in
Commercial Warehouses

The session will cover quantum of procurement by
government agencies, storage of food grains, reasons
for post harvest losses such as insects, rodents, micro-
organisms, their details and integrated pest control
method during scientific storage.

Dr. Ashok Kumar

16:00-16:10

Break

16:10-17:10

Session 7: Role of Moisture, Temperature, and Humidity
in Grain Storage

The session will cover aspects affecting storability of
food grains during storage, physical and biological
factors causing quantitative and qualitative losses in
food grains during storage. Role of moisture and
temperature during storage, their influence on the
growth and development of insects and micro-
organisms. Measures to control moisture and

Dr. Ashok Kumar
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temperature during storage.

Closing Session:

Vote of Thanks

17:10-17:20 Closing Remarks by NPC

Administrative Announcement by APO Secretariat
(evaluation, certificate)

Selected Participants
NPC

Kenji Watanabe

End of the Course

*This workshop will be conducted on the internet via Zoom. The meeting link and password are given below.
Please note that the videoconference link is provided exclusively to the participants selected for this workshop

and should not be shared.
Zoom Meeting:
Meeting ID:

Passcode:

Time zones @ 13:30 in Tokyo, Japan (JST, UTC+9)

Bangladesh -3:00 (UTC+6) Japan +0:00 (UTC+9) Philippines  -1:00 (UTC+8)
Cambodia -2:00 (UTC+7) ROK +0:00 (UTC+9) Singapore  -1:00 (UTC+8)
ROC -1:00 (UTC+ 8) Lao PDR  -2:00 (UTC+7) Sri Lanka -3:30 (UTC+5.30)
Fiji +3:00 (UTC+12) Malaysia  -1:00 (UTC+8) Thailand -2:00 (UTC+7)
India -3:30 (UTC+5.30) | Mongolia  -1:00 (UTC+8) Turkiye -6:00 (UTC+3)
Indonesia -2:00 (UTC+7) Nepal -3:15 (UTC+5.45) Vietnam -2:00 (UTC+7)

IR Iran -4:30 (UTC+4.30) Pakistan -4:00 (UTC+5)
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