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Section . Introduction and Summary

This is the fifth Semi-Annual Report (SAR) and thed that primarily describes the
implementation of solution strategies by the Pasinigs for Food Industry Development (PFID)
for the processing of meat, poultry and seafoolis Project is jointly undertaken by the
Louisiana State University Agricultural Center (L&ldCenter), the World Food Logistics
Organization (WFLO), the Ukrainian Branch of Wotldboratory (World Lab) and the
Moldovan National Institute for Animal Husbandrydaveterinary Medicine (INZMV).

PFID-MSP’s planning process for Year Three (2008)uded two meetings and the Project’s
response to the USAID Mid-Term Evaluation’s (MTEfefommendations. For Year Three,
World Lab and INZMV are to provide most of the iative for project activities, which would
focus on meeting the Project’s three implementabiojectives: Support Mechanisms, Capacity
Building and Fostering Business Partnerships. RklDrepeat this planning procedure to
develop its & Annual Work Plan (AWP). The MTE’s recommendatiimsuded continued

focus on international food safety and quality deds and targeted assistance for associations
and information support. The MTE recommended disnaed support to production-side
assistance activities and a change of PFID-MSPisagement in Moldova. It also
recommended a formal marketing program of PFID-M@RJSAID missions.

A. Program Highlights

The PFID-MSP program has recorded significant tesalthe third year and has slated
additional relevant activities for the balance @Y Three. An important feature is the emphasis
on sustainability and an increased wider impacstakeholders. Another feature to be noted is
that, with the support of the LSU AgCenter and\WieLO, both Ukraine and Moldovan partners
are seeking local funding support to expand PFlivisies.

Considering where the two target countries wetbeastart of the PFID-MSP Project in terms of
food safety and support systems in 2001, the foigwexamples demonstrate visible and
sustainable impacts. PFID Ukraine in particulas imluenced significant policy changes in the
country and is poised to become a leader in Ea&lerope in terms of science-based food safety
as an important component in national and inteonatitrade.

Among the highlights for this reporting period are:

World Lab helped a Livestock Marketing Agency coctdwo auctions in Kovel
raion, in which a total of seven hundred animalseng®ld, saving the Kovelsky meat
processing plant 5-7% in buying expenses;

As a result of a presentation by a founder of theob of Associations “Ukraine
Refrigeration”, participants of a seminar in Algedecided to establish a similar
association in that country;

Two representatives each from the Ukrainian anddiehdn cold chain sector
attended the WFLO training Institute and touredAdtansan cold storage facility;
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Activities of PFID-established associations helgegir members address a series of
legal and economic constraints arising from theesurperiod of economic reforms;

IIFSQ has proved its organizational independencedmgucting the first fully
Russian language Basic Seafood HACCP Certificdtiamining in any CIS country —
this also showed IIFSQ’s potential to conduct othEDO-approved training in
Eastern European,;

Kyiv National University of Trade and Economy (KN8Yapproved a HACCP
course into its curriculum;

[IFSQ staff have demonstrated that it could be gacaed as a “competent third
party” and certify Ukrainian seafood enterprisegxport to the U.S. complying with
American regulations; and

As a result of adopting a PFID-promoted technolimgiyeshwater fish processing, a
new Moldovan plant named Ihticom established aiggmt sales volume and
increased its employment by eight positions.

B. Program Issues

Annex A compares the anticipated indicators of @bActivities of the last six months, as
stipulated in the "8 Annual Work Plan (AWP) with the actual resultsnnex B summarizes
PFID-MSP'’s activities for USAID’s 2003 Fiscal Yedrom October 1, 2002 to the present) in
conformance with Title XII reporting guidelines.

During this reporting period, the local partneMoldova was changed as recommended by the
MTE. The Project Director, Dr. Velupillai visitddoldova twice to support review and
encourage the Moldova effort and to enter intoogel dialogue with the local USAID office.
The Project Director also visited Ukraine twicestgport the Ukraine PFID-MSP Team. The
new USAID Project Manager/Cognizant Technical GffidMs. Carol Wilson, accompanied Dr.
Velupillai in June to review progress in both coles.

Section Il.  Objective #2: Developing Awareness of Critical Isses
A. Accomplishments

Most of the Project’s first years’ activities inveld project start-up, assessment and planning. In
Year Two, PFID-MSP developed a series of suppoahaeisms for the Food Industry chain,
including improved linkages with raw material supg, association building and an information
support system for the industry. The Project &soised on capacity building, including

training in food safety, economics, marketing aaltl chain issues. PFID-MSP capacity

building also included case studies in the proogssf Moldovan fresh water fish. PFID-
MSP/INZMV has collected and analyzed informationJoimt Ventures in Moldova, providing
expertise in joint venture formation among busirleaglers and policy recommendations to
government.
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In developing the PFID-MSP’s activity plans for Y&dree (2003) the following activities were
conducted:

A November planning meeting in Ch u, Moldova;
The Second Advisory Committee Meeting (ACM) heldanuary at Kyiv, Ukraine;

The Mid-Term Evaluation (MTE) conducted by USAIDnmdiately following the
ACM (the MTE’s report was submitted in March 2008)d

An April 4" discussion meeting between key members of USAKDRFID-MSP,
after which the LSU AgCenter submitted a respospent to the MTE and that
meeting.

At the first two meetings, it was decided that Vddrhb and INZMV would provide most of the
initiative in conducting project activities, suppst by LSU AgCenter and WFLO. Future
Project activities would focus on meeting the Retgethree implementation objectives, as
follows:

Support Mechanisms Enhancement of the Information Support Systems,
stakeholder associations and linkages for improsungply of raw material,

Capacity Building- The International Institute for Food Safety &nahlity, HACCP
introduction and case studies of value-added prisdundMoldova and other training
activities; and

Fostering Joint Venture FormationFhrough case studies and information sharing.

The Information Support System in both countriesianclude an Internet presence and
collaboration with other entities to provide relavanformation to stakeholders in the food
industry. Such information would cover topics sashcold chain issues and food safety, as well
as the meat, poultry and seafood sectors. Assmtiahhancement activities would include
capacity building, integration with the ISS, markgtassistance and support of business
proposals submitted by associations. Raw matémkeges involve supporting a central
livestock market in Ukraine.

The IIFSQ and the Moldovan partner institution vwebaim to create conditions for HACCP
implementation through training, monitoring, colbaltion with US food safety and quality
entities, policy advocacy and the establishmerbofl science departments at national
universities. INZMV has begun to facilitate exp@ansof the freshwater fish processing to a
commercial level and conduct a deep processinigafrispent hen meat.

Through continued case study preparation and dissgion, PFID-MSP/Moldova would
identify Moldovan businesses with the potentiahtivact foreign investment and recommend
appropriate strategies. General project manageausinities would include maintenance of the
PFID-MSP web site, a Project evaluation and devakg of a procedure to submit associate
award proposals as needed.

These activities as well as general managementramitoring are outlined in the Third AWP,
submitted to USAID as a separate document.
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B. Issues and Lessons Learned

The original AWP was submitted to USAID in Februafp3. A revised AWP was developed,
based on USAID’s Mid Term Evaluation’s (MTE'’s) recmendations and LSU AgCenter’s
responses to those recommendations. The MTE'smaemdations included continued focus on
international food safety and quality standardstangeted assistance in the area of industry
association support, including practical informatgupport useful to industry clients. The MTE
recommended discontinued support to production-asdeéstance activities and a change of
PFID-MSP’s management in Moldova. It also recomaeeha formal marketing program of
PFID-MSP for USAID missions. PFID’s revised AW lects these recommendations; a final
revision that reflected additional comments by USAICognizant Technical Officer/Project
Manager was submitted and approved in July 2003.

PFID will repeat its previous planning procedurelévelop its # AWP, detailed as follows:

1. By the middle of September 2003, Ukrainian and Mu&h Project Activity Leaders
will be asked to develop concept paper (CP) firaftd for their respective activities,
to be submitted to the LSU AgCenter by the begigrmhNovember;

2. After staff members from the LSU AgCenter and WHie®iew the drafts,
representative will meet with all activity leadersd recommend any revisions during
a mid-November planning meeting in Kyiv;

3. Based on the consensus reached at the planninghmebe activity leaders will
revise their CPs in time for the third Advisory Coittee Meeting (ACM), to be held
in Chi in u in mid-January;

4. During the ACM, further recommendations will beisibdéd from committee
members, particularly the USAID Project Manager Hredrepresentative of the LSU
AgCenter’s Chancellor; and

5. Based on those recommendations, the CPs wilina¢iZed and incorporated into the
4" AWP, to be submitted by February 2004.

PFID staff will consider including the following ngponents in theAAWP:

To decrease livestock marketing costs (mentiond®hgpe 9), assist two communities
in establishing livestock marketing cooperatived/aninformal assemblies for joint
transportation of livestock to the market;

Verify the viability of a small model wholesale déistock market in Gorokhiv raion
and replicate it on three other areas;

A representative from FDA’s Office of Seafood sttbatcompany Dr. Moody on his
June 2004 build on recent efforts to initiate raguly agreements between the FDA
and PFID’s target country governments (refer toeP2@) and to evaluate seafood-
processing facilities for compliancend

! This is critical to the Project’s sustainabilitit.is also recommended that both Ukraine and Meddolan seafood
HACCP training programs for FDA evaluation. Duritids visit, Dr. Moody and the FDA representativil w
present a three-day seminar in Kiev on US Foodlmig Laws for Governmental Officials. The Ukrainia
governmental has requested this seminar as institairia fostering international trade.
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Expand the International Institute for Food Safatg Quality (IIFSQ) from focusing
on Ukraine to focusing on the Eastern Europe/NIS.

Section lll.  Objective #3: Formulate Support Mechanisms

As reflected in the Third AWP, emphasis has beanqd in developing the following
mechanisms:

Expansion of linkages for improving supply of raatenial — enhancement of
working relationships between livestock producers meat processors.

Information support expansiendisseminated through web pages and/or brochures;
and

Association enhancemenrganizational development activities to increase
association’s capacity to deliver services (infainraexchange/education, marketing
and industry promotion) to its members.

A. Improving Raw Material Supply
1. Accomplishments and Impact, Ukraine

World Lab continued to provide assistance to theesiock Marketing Agency in Volhyn oblast
(province) for the development of the Livestock Ao Standing Order. A standing order is an
internal document, developed to ensure complianttethhe Provision on Livestock and Poultry
Auctions approved by the Ministry of Agrarian PglicTwo particular provisions of the
Standing Order, “Auction Procedure” and “Settlemrdcedure”, were developed in response
to the Agency’s chief concerns. Dr. Moldovan, YMerld Lab Economist, also is coordinating
the drafting and advocacy of the following to bémitted as bills to the Supreme Rada
(National Parliament):

“On Regulation of Agrarian Market Development” (W&og title), particularly the
provision, “Animal Husbandry Support”; and

“On Auctions of Livestock and Poultry”.

PFID/World Lab facilitated meat processors and llaggicultural regulators’ understanding of
the central livestock market concept as well aadigantages for the meat industry. With
facilitation of Dr. Moldovan, a team of livestockaduation experts was established in Gorokhiv
raion (district or a sub-component of an oblastjl a seminar on the current regulatory
requirements on livestock evaluation was conducealdescribe the advantages of central
livestock markets and the auction trade, a preentavas made at the meeting of agricultural
producers and specialists of district-level agtimal departments of Kovel and Gorokhiv raions
in Volhyn oblast. Dr. Moldovan started collectimgterials for brochure to be titled “Organized
Livestock Markets: U.S. Experience and ProspecttJkvaine”. Preparations have also been
made to establish a column entitled, “Formatioifficient Raw Material Procurement
Channels” in Meat Business Monthly, a national falr

Dr. Moldovan and Mr. Anatoly Yashchynkyy (Head abr@khiv Raion Department of
Agriculture) visited the LSU AgCenter in May 20a8acquire information and skills relevant to
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livestock marketing. Dr. Moldavan and Mr. Yashcsiyy spent much of their time discussing
relevant issues with Dr. R. Wesley Harrison whthes Agricultural Economist on PFID’s
Technical Team. Dr. Harrison also took the Ukiaais to observe a central livestock auction in
Kinder, LA. Other visits included theefield visit to East Feliciana Parish, State iegmian
office, local retail markets and the Mississipdiag of USDA Officials responsible for packing
and stockyards and for Veterinary Services.

As a result of this trip, the following revisionere made to the activity schedule:

Based on their experience, an analytical note & tentral livestock market
experience and adaptation of this experience t&Jirainian context was submitted
to the Ministry of Agrarian Policy;

Upon the request of the initiating group in Gorakfaion, assistance was provided in
business-plan plan development for a local livdstelolesale center — this included
a seminar at the livestock market of Zhashkiv Rasoml

A workshop was conducted to simplify livestock netikg and decrease costs of raw
material procurement to processing enterprisesentiyfive livestock producers,
cooperative officials and local government spesialin Khmelnytsky and Vinnytsia
oblasts attended this workshop.

Impact: With World Lab assistance, the Agency conducteddwctions in Kovel raion, in
which a total of seven hundred head were sold. allstions were for former breeding stock that
finished their productive life — culled cows, bullsd swine. The main buyers were local meat
processors, including the Kovelsky meat procesgiagt, as well as individual consumers.
These auctions saved Kovelsky 5-7% in expenses amdgo what the plant originally incurred
when it collected animals in numerous villages.

The agency and World Lab analyzed these first anstio verify the relevance of the fore-
mentioned Provision on Livestock and Poultry Auctidy the Ministry of Agrarian Policy. The
experience from these auctions shows the necessatyending and improving some articles of
the Provision, specifically Market fees. The Psow currently obligates the buyer to pay a
registration fee. In the US, the seller pays #® fDr. Harrison recommended such an
amendment as an incentive for more buyers to pgaate. In addition, Dr. Moldavan favored
amending the Provision to regulate functions ofgbeernment’s Veterinary Service.

2. Issues, Lessons Learned and Actions Planned fddéxe Six Months

As a result of analyzing the first auctions, thikofwing issues were identified:

The establishment of an auction market for comraéheiestock involves significant
equipment expenses;

To conduct auctions, it is necessary to have niyt qumalified auctioneers and
livestock evaluation experts, but also a team lbéoexperts in each auction covered
by the Agency and this team needs to be trainddeirfield; and

Transportation of livestock to auctions is stilbplematic.
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Regarding the last issue, not all shadow marketnmédiaries want to openly participate at the
organized market. The Agency is unable to orgalnestock transportation to auctions and
farmer assemblies responsible for such transportatie not yet available.

The experience of the Central Livestock Market oilyn is being shared with interested parties
from Cherkasy and Vinnytsia oblasts; this has thtemtial of expanding the Project impact in
several regions. The training of the livestockleaon team was rescheduled from February to
May to correspond to the availability of the lodapartments of agriculture.

The U.S. tour significantly expanded understandihgossible options in central livestock
market formation in Ukraine. Along with auctionsmight be expedient to develop small local
wholesale livestock markets that would facilitasmsactions between small-scale processors
and livestock producers. Dr. Moldovan and Mr. Y&shkyy also learned in Louisiana that it
would be advisable to consider promoting inform@buas of small farmers for joint marketing
of livestock at central markets.

The following activities are planned for the rektlee year:
To conduct three additional auctions at the esthbl site in Kovel raion;
Facilitate a wholesale livestock center in GorokRaion; and

Study the viability of the informal small produagrion model for facilitating larger
lots of livestock at the market that take advantaigeconomies of scale.

PFID-MSP originally aimed to continue its effortséxpanding raw material for pork processors
in Moldova. However, it has consented to the MTifeEsommendation to discontinue this
activity.

B. Information Systems
1. Accomplishments, Ukraine

To achieve Year 3 objectives for the provision brmhd-based Information Support System
(ISS) for industry clientele, several actions wiaeen. For example, a poultry information sub-
system was placed on the Ministry of Agrarian Bodiavebsite www.ptakhy.org.up At the
Poultry Quality Round Table Discussion mentionedPage 21 (and sponsored in part by PFID),
the poultry sub-system was demonstrated to paaintg

A fish data bank and accompanying interface weweldg@ed, which included contact

information and description of 456 fish enterprigesuped into several categories: processors,
harvesters, fish-farmers, trade associations, pmdstraders. The data bank also included a list
of standards and specifications and a list of istducts. The latter includes 1,703 items of
thirteen product types and is organized into alueda to make it easier for enterprises to register
products into the database, add new informationpaochote their products.
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The International Institute for Food Safety and @yia (IIFSQ’s) web page is placed on the
World Lab web-site (www.ubwlab.org). The page imgs:

General HACCP informatior HACCP principles and history, administrativeuiss,
terms and definitions;

General IIFSQ informatior- History, prospects, activities and membership
requirements;

IIFSQ services- Training and HACCP plan development, applicatmrservices
and a directory of HACCP trainers (refer to pictbedow on left);

IIFSQ materials- HACCP manuals and articles;
Food safety legislatior Texts of twelve laws, orders and guidelines;

Current and recent eventsincluding activity schedules (refer to pictueddw on
right).

o O % y
WORTD WAB /

Mixtxapoduuu inemumym Gesnexu - [1po XACCIT -

Ai: - Hosunu - ]

e e e o e v

Interactive application form for IFSQ/HACCP sem&c IIFSQ/HACCP Current Activities

A cold chain web page is included in the World edb site www.ubwlab.org refer to Page
13).

2. Accomplishments, Moldova

The Project web site has been regularly updaté&actode information about the results of the
2002 Project activities, announcements on forthogrmeat and poultry HACCP and seafood
HACCP seminars and announcements about Moldovampalt partners for joint ventures.

Data collection and processing to form various lolatas have been performed resulting in an
ISS that will include the following information htks:

Information on PFID Project including Project objectives, achievements to daie
contact information;

Profiles and contact information on the projectk&holders including capacities
and kinds of production;

Food safety/HACCP systenincluding requirements for HACCP implementation o
meat, poultry and fish processing enterprises ah@EP basic principles, HACCP

Leader-with-Associates Agreement No: PCE-A-00-0040800 # Semi-Annual Report
Louisiana State University Agricultural Center Page 11



guidebooks and information materials (provided yNdoody and Dr. McMillin)
and project activities on HACCP implementation;

Best practice of raw material productionneluding information on genetic stock;

Post-harvest technologiesnamely Project activities on spent hens anchiweser
fish processing;

Cold chain issues including guidelines presented by WFLO and tlatidhal
Refrigeration Association;

Association developmentincluding information concerning the formation o
Propiscicola, enhancement of the National Refrig@maAssociation capacity and the
WFLO experience on association development; and

Marketing information- including raw materials and processed productalas, as
well as contact information about fish fingerlirges, breeding stock and poultry.

Thirty-two pages of an information system have bg@pared, including:

Fourteen pages on meat sector, nine pages onyseatttor and seven pages on fish
sector;

Two pages pertaining to meat and poultry HACCP @anitation Standard
Operational Procedure (SSOP) guidebooks and sedfaQ@LCP and Sanitary Control
Procedure (SCP) guidebooks

Translation and dissemination of relevant informafprovided by members of the US Technical
Team has been undertaken, including the HACCP stipganaterials mentioned later in this
document. Four stands were erected for the Foddainks Exhibition, concentrating on
Project activity information, HACCP, freshwatertfiprocessing and spent hens processing.
Five hundred and twenty-five information leaflets 125 poultry farmers and 342 information
leaflets for 57 fish farmers were disseminatedrduseminars held in association with ASCA
Regional Centers. The five types of informatieaflets distributed to the fish farmers also were
submitted to the “Agro-Courier” newspaper for pahtion. Lastly, articles on PFID Project
activities were published in the Moldovan mass aéditopics such as HACCP seminars and
implementation, fish farmer seminars and producéiod spent hen processing; these are
detailed later in this report.

3. Issues, Lessons Learned and Actions Planned fddéxé Six Months

The poultry information sub-system placed on theibtry’s of Agrarian Policy website allows
for providing specific benefits to poultry enteg®s:

A businessman who wants to establish a broiler gr@wnterprise can identify the
best cross of meat chickens to use for broiler pectdn - after selecting the proper
cross, s/he can find the most favorable produceedigree stock;

A hatchery enterprise, having learned of the prddaoschedule of each producer,
can develop a hatchery schedule that is most ceenveto that customer;
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A poultry enterprise, regardless of its speciala@atcan find necessary equipment for
poultry care, such as climate control equipment)tppfeed, hatcheries, etc.;

Using ISS, an enterprise can learn about regulajp@ntaining to the poultry
industry;

To conform to existing legislation, poultry entagas can find in ISS a list of Sate
Standards and Specifications for all types of pgyltoducts.

An agreement has been reached with the Departmé&iglteries on the joint development of the
fish web page. PFID/Ukraine’s responsibilityasdevelop the data bank, web page and to place
it in the Internet; the Department’s responsibiigyo provide information and to maintain sub-
systems after the end of the Project. In the siexinonths, World Lab will continue to place all
available information in the Internet, fill and gaip data banks and to add new information into
all ISS sub-systems. Lastly, it will develop anthbtish feedback with ISS users.

The key goal of the Moldovan information systeml Wé the transition from sole dissemination
of printed materials to include dissemination ofl @tectronic-based ISS. A commodity storage
manual, an energy conservation manual and a reditieg warehouses manual provided by
WFLO are being prepared to be included in the MaéalolSS.

C. Association Formation

In Ukraine, the current PFID work plan calls foe thggressive development of industry
associations through seminars, training, mentaaumd) partnering. In Moldova, the current PFID
work plan calls for increasing stakeholder assamatapacity through a series of round table
discussions, strategic planning, and advocacy eaudership development activities.

1. Accomplishments, Ukraine

To increase effectiveness of the Union of Assooreti“Ukraine-Refrigeration” six Regional
Information and Advisory Centers (IACs) were estdi®#d, covering almost all of Ukraine.
Among IAC major activities are information suppartd provision of consultations in cold

chain, expert reviews of draft designs and techmiealuations, professional training, legal
services, etc. With PFID assistance, office premisave been found and IAC heads have been
selected. PFID also contributed to identifying tieeds of each specific region (deriving from
commodity specialization, such as seafood in tleestab regions) and how the corresponding
IACs would address those needs. In Berdiansk ¢gasAC), a seminar on IAC organizations
was conducted; Eastern IAC management sharedetkg@rience with representatives of other
regional centers.

Preparation of a Directory of technical instructidar refrigeration, freezing, thawing and
storage of meat, poultry and seafood was compldteel Directory is available at World Lab’s
website (www.ubwlab.org) and will be disseminatedhard copy among participants at a
seminar to be conducted in September 2003 by Unfidtssociations “Ukraine-Refrigeration”
(UAUR) with participation of WFLO specialists. Wdr_ab and UAUR also conducted a
seminar in July entitled “Efficiency ImprovementiRéfrigeration Enterprises”. Dr. Steven
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Neel, a WFLO-affiliated specialist, attended thegar from WFLO; full information will be
available in the next SAR.

Together with the Ukrainian Branch of InternatioAghdemy of Refrigeration’s Press Center,
materials have been prepared for the Digest ofRLilication’s first quarterly issue,
“Refrigeration and Application”, which includes tf@lowing sections: market analysis,
technical audit, advice, “At Laboratories and Rese&enters”, new equipment, people and
events and “Meet the Firm”.

An electronic version of the manual “Utilization Refrigeration in Fish Industry” (200 pages)
also was prepared. The following additional malerof WFLO library were translated:

Warehouse design and - Food preservation — product,
construction; process, packaging;

Power utilization; - Minimization of power costs; and
Sales and marketing strategies; - Crisis management.

Freezing basics;

A draft Provision on certification of personnelpessible for refrigeration system design,
installation and maintenance was developed. laget on European regulations RGE #13313.

PFID and UAUR facilitated the formation of a theteperson team to give lectures, conduct
seminars and workshops, and provide consultatiotise field. The team has already prepared
training materials for ways to reduce costs of npeatessing, refrigeration, freezing and storage
— as well as a simulation involving the conducaonél Enterprise Energy Audit.

In January 2003 a team of UAUR experts initiatéecinical study of the refrigeration system’s
condition at Odessa Poultry Plant; findings of gneup provide the foundation for a conceptual
reconstruction plan. Equipment that could contittube used was identified and assessed. Basic
characteristics of the refrigeration facility weslaborated, including elements of automation and
energy support. In July at the UAUR executive nmgethe findings were reviewed with two
foreign specialists who presented their own propfasaails are not yet available at the time of
this report). These specialists were Ervin T. Botder from Burkholder & Associates (USA)

and Sedat Kosucuoglu from Entegre Otomasyon (Istdritirkey)

In April 2003 in Odessa UAUR conducted a rounddabscussion (attended by sixteen men and
four women) with Vladimir Cherepovsky, who sharbd knowledge he received at WFLO
Institute. Mr. Cherepovsky used WFLO materialstfer designing and implementation of a
refrigeration facility construction project for hesiterprise. Currently the facility is in the
construction phase. The UAUR is performing techhiacking of this project.

PFID stakeholder associations were enhanced thrneidghutilization of ISS, and access to
training sponsored by PFID. This includes an AZea Basin Association (ASBA) member’s
participation in HACCP seafood basic certificatmmurse and Ukrptakhoprom participation in a
round table discussion on poultry quality (both tre@red later in this document).
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At a scientific workshop for refrigeration produseonducted on April 20-23 in Algeria, Dr.
Ighor Chumak, one of the UAUR founders and HonoRegtor of OSAR, gave a presentation
on UAUR experience and benefits of this model.tiBipants of the seminar decided to initiate
establishment of a similar association in AlgeAdgéria Refrigeration Association), with
support of UAUR and OSAR.

2. Accomplishments, Moldova

INZMV obtained support from the Ministry of Agridure and Food Industry for the formation
of Propiscicola, which encouraged Agency for Cotisgland Training in Agriculture (ACSA)

to conduct a two-day seminar for fish farmers urtderauspices of the association. A seminar
entitled “Pond Fishing - Basic Course for Fish Farsii was held in March; twenty fish farmers
from all regions of Moldova were trained and cetifby ACSA and Scientific and Research
Fish Station. In addition, three regional seminaigh a total participation of thirty-eight
farmers, were held on marketing and technical ssWgith PFID’s assistance, Propiscicola
established contacts with the Ministry’s Scientditd Research Fish Station. As a result of this
support, the Station provided legal consultatiansvo fish farmers preparing court claims: one
regarding utilization of fish farming ponds renfeaim local authorities and the other regarding
the identity of a purchased carp breed.

The following articles were written in relation ®R¥-ID’s activities with Propiscicola:

Article “Rod, not Fish Given” described the two-dsgminar in both Romanian and
Russian in the newspaper “Capital” on March 20,32@mhd

The article “Water Survival School” described tlaeng seminar in the English
Appendix to the “Capital” newspaper on April 3, 300

In May 2003, Mr. Ron Vallort, a WFLO-affiliated eaq, visited Moldova primarily to

participate in a cold chain round table held dutimg Chiin u Food and Drinks Exposition.

This round table was organized by PFID/Moldova attended by representatives of
PFID/Ukraine and UAUR as well as Dr. Velupillai.isbussion issues included panel
construction, panel heat absorption, rules of thufneon vs. ammonia, and types of under-floor
heating. Mr. Vallort also gave a presentatioileating, Ventilating and Air Conditioning
(HVAC) at the Moldovan Technical University (MTUhd answered questions regarding the
future of fluorocarbons, Freon versus ammonia @gragerant and the future of solar and wind
generation of energy.

He also gave a presentation on the design andractieh of refrigerated warehouses at Carmez
Meat Processing Company, covering the followingdsp

History and Trends; - Office and site issues;
Factors that affect facility design; - Energy costs and insulation;
Dialogue with owner and basic - Exterior building construction;
guestions;

Building features;
Design issues: goals, flexibility

o Maintenance reduction;
and expansion;
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Facility features: clear-heights, - Lighting;
racks, blast cells, docks, curbs . i

i Machine room; and
and guards;

Fire protection: Example of a typical project.
Mechanical, electrical and
plumbing;

Floor warming;

Lastly, Mr. Vallort visited various refrigeratioadilities and discussed operation issues with the
managers.

Under a cooperation agreement signed between UAldRre Moldova National Refrigeration
Association, UAUR specialists provided consultasiom refrigeration equipment and

monitoring instruments for reconstruction of cadaifity of meat processing enterprise in Bal

An audit of refrigeration facilities of fruit andegetable industry of Moldova also was conducted
and equipment depreciation, power consumption amtt@mental safety were assessed. About
forty enterprises were investigated, resultinghia ¢stablishment of a computerized technical
and energy monitoring system.

3. Accomplishments, WFLO Experience

Two Ukrainian and two Moldavian stakeholders hasldpportunity to attend the WFLO

institute located at the University of OklahomaheTWFLO Institute was established in 1965 to
fill the public refrigerated warehousing industryised for a specialized training curriculum. The
Institute is a three-year program, with 3% dayprofjramming each year devoted to helping
warehouse and food distribution professionals bettederstand the many facets of the
refrigerated warehouse industry. Nearly forty aéssare offered at the Institute, divided among
seven tracks—Facilities Management, Finance anduetivity, Food Science/Food Safety,
Human Resources, Logistics Management, Risk Managerand Warehouse Technology.
More than 200 people, in positions ranging fromesuisory level to top management,
participate in the Institute every year. A plagsi@warded to those who complete the three-year
course (the PFID-sponsored participants undervwentitst year program). Participants also take
home a textbook, Successful Refrigerated Warehgusihich serves as a reference guide to all
they have learned.

The value of this three-and-one-half day prograned®gnized throughout the food industry. In
addition to operations personnel, people who speeim administration, engineering, human
resources, accounting, and other areas attenashiaute to become more valuable employees
by understanding all aspects of the PRW business.

After the visit to the WFLO Institute, candidatesrh Ukraine and Moldova had the opportunity
to visit with the management of Arkansas Refrigegda®ervices, Inc. to discuss various industry
practices and standards. During the visit the teamed the cold storage facility and had a
“hands on” opportunity to see various managemeduttymes.
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WFLO'’s contribution to the Project are describedyieater detail in Annex C, the Combined
Technical Assistance Narrative

4, Issues, Lessons Learned and Actions Planned fddéxe Six Months

The Asov Sea Basin Model Association has provesifits be a viable entity, able to act
independently and provide services to its memlyefsr(to the previous SAR). One of the
greatest impacts provided by the Project is a digs&tion and application of the ASBA model
as a favorable contrast to older associations. Mditlyese associations are “top-driven”
institutions accounting to government offices ratian to its members. They are characterized
by an over-organized regulatory infrastructure cétely, several of the largest Ukrainian poultry
enterprises established an Association to pronhetie dwn interests. In the new economic
situation, hundreds of small enterprises are unelgresented. To advocate the interests of
medium and small poultry businesses, PFID’s podkpert in Ukraine has organized a core
group, including heads of several poultry entegs;gor the establishment of a “bottom-driven”
Association based on the ASBA model. Currentlydtye group is developing association by-
laws and will receive members directly and not tigto regional centers. It will be able to
conduct commercial activities among a wide arrages¥ices, and it will include poultry

growing complexes, farmers and processors - allgWion a continuous production chains.

In Kmelnytsky, a Fish Farmer Association was essabd using the same model of that poultry
production chain from production to consumptiorhisTnewly established association will
facilitate harmonious utilization of fresh watesHiresources at the local level.

Activities of PFID-established associations haweated that these activities are relevant. In the
period of economic reforms many small and mediuterpnises have faced a series of legal and
economic constraints, while organized institutitrs originally advocated their interests were
disbanded and not replaced. Under such conditassficiations often are the only means for
small enterprises to survive and expand. Undoupt&dk necessary to continue development
and enhancement of the established associationseplichte this model in other regions and
industries.

Taking into consideration a large share of old absblete equipment remaining from Soviet
times, it was the right time and right place tabssh UAUR and its regional Information and
Advisory Centers and to develop materials on appba of cold technologies.

The Project has shown itself to be a “corridortptigh which cold chain information from

WFLO comes to Ukraine. Translated materials at@gh demand among specialists and notably
cold chain business newcomers, who do not havelestad information sources. For example,
at the UAUR executive meeting, a consensus regaittim details of the reconstruction plan for
the Odessa Poultry Plant will be reached. It ibphde that UAUR member South-Refrigeration
Association (based in Odessa) will be selectedleading organization.

World Lab and UAUR negotiated with BIZPRO to coltahte on the provision of business
services in the cold chain. BIZPRO is the flagshME development project for USAID in
Ukraine and Moldova and provides business skillsetigoment to local enterprises. This
collaboration will be conducted through regionaCl&\with participation of BIZPRO business
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advisers. Possible ways of information support {gon could be “hot lines” for small and
medium businessmen participating in BIZPRO Prajedtiutsk, Zhytomyr, Kirovograd, Lviv,
Kremenchug, Cherkassy and Kharkiv.

In the next half-year, World Lab plans to contiriaeilitating the UAUR’s enhancement, both
through development of regional Information and &dwy Centers and through study of
experience of foreign associations. For this pugpasstudy tour of leaders of Ukrainian
associations to the U.S. will be proposed. As padAUR capacity building activities the
seminar “Role of Associations in Agrarian and Fdaaalustry” will be conducted in September.
This seminar will cover the following issues:

Potential for implementation of newly acquired coldin skills;
Round table on Association activities, experieniceuacessful associations;

A Leaders Round Table, “Prospects for developmeassociations through
international collaboration”; and

Any other technical training needs identified by Neel at the July efficiency round
table discussion.

A list of preliminary recommendations by the papants of the round table discussion
mentioned above included development and dissemmmat regulations and instructions
pertaining to refrigerated storage, adjusted toakan specifics.

UAUR and ASBA will continue sharing model asso@atexperience with industries in Ukraine
and possibly abroad. WFLO will create and con@dissessment activities directed at
Association Development and Association Capacithéperishable food sector. Effective
market development programs are strengthened lwyatecand timely program evaluations.
This project will endeavor to garner useful infotroa from stakeholders who have had access
to or participated in WFLO'’s developmental progrardsiowledge of perceptions and
impressions will assist WFLO with program effortedlavalue based decision-making.

This assessment will consist of the following steps

1) Survey DevelopmertWFLO will assess participants’ perception of W-conducted
programs — and identify additional training neesgport needs and program weaknesses.

2) Survey Conduct Companies, associations and individuals wiltbetacted and asked to
participate in one of three formats:

Company or Association Survey — Upper managemethigirassociation(s) and
companies will be contacted for one-to-one intemgieand

Round Table Interviews - Persons who have partiegppan PFID-sponsored training
will be asked to participate in a series of rouslglé discussions in order to determine
the quality, effectiveness and overall impact ofPprograms.

3) Analysis and Report WFLO will compile a summary of the associatioompany and
round table interviews into a final report for PFHDaff. The survey summary report will
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include a listing of suggested training solutiond avents to fulfill training needs as stated
by survey participants.

4) Follow-up— WFLO will coordinate supplemental training andieakional efforts in the
region in support of the aforementioned trainingdseas identified by the survey
mechanism.

WFLO will work closely with pre-established assdidas to strengthen association building
efforts in the region, providing the following asstion management and membership
development support:

Pilot Membership Directory-This directory will profile existing association
members, identify prospective members and explifitested groups that may
benefit through membership in the association.tkRempurpose of this study, the
National Refrigeration Association (NRA) of Moldowall be used as the model
association. Once compiled and completed, the Ritohbership Directory will be
presented to the association as part of a fornoalgss linking the association with
the WFLO.

Technical Training SeminarThe affiliate association linkage and assocratio
activities will take place during a fourth quartechnical training seminar
coordinated by WFLO, LSU AgCenter and the locallPElaff. This seminar will
provide valuable follow up training which will beithined in the survey section of
this work plan.

Dr. Michael Moody will spend the rest of the yeaegaring for industry and association
(including IIFSQ) representatives from Ukraine &ndldova to attend the International Boston
Seafood Show in Boston, MA. The dates are Sundaych 14 through Tuesday, March 16,
2004. This activity will be important in estalblisg international networking opportunities for
sustainability in future business opportunitieon€ideration may be given to acquiring booth
space to showcase fisheries products from bothtdean Specific work items will include the
identification of products and participants, ashaslsatisfying logistical requirements.

Section IV. Objective #4: Create Technical and Educational Capezity

In Year Three, action has been taken on the foligweapacity building and technical activities:

International Institute for Food Safety and QualilfrSQ)— enhancement of the
IIFSQ’s capacity to provide services to clients &mg@romote policy formation

Facilitate HACCP introductior- enabling the participants of the basic certifarat
HACCP courses to apply what they learned to thealdkan and Moldovan industry,
as well as the US-based Train-the-Trainer partidgp#o develop approved food
safety curricula;

Post harvest/value added produeisformational support and case studies; and

2 This activity was originally categorized as a suppnechanism in the Solution Strategy Paper aed@fhAWP
but World Lab has since decided that it was mopg@griately grouped with the capacity building sities.
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Further training building on topics covered in Yearvo— Including livestock market
mechanisms, refrigeration and cold chain issuegltgyoquality control and
revitalization of aquatic resourc@s.

A. Food Safety and Sanitation

The descriptions of Technical Assistance from USelaexperts in the area of Food Safety are
divided between the following sub-sections on IR&Q in Ukraine and on HACCP
introduction in Moldova. These descriptions als®@rovided in greater detail in Annex C, the
Combined Technical Assistance Narratives.

1. Accomplishments and Impact - International Insétat Food Safety and Quality (IIFSQ)

IIFSQ adjusted the training curriculum for meat @odltry to the Ukrainian context. A system
of training course documentation and the IIFSQifteate code system was developed. To
accredit the HACCP training course in Ukraine,rnnag design documents were submitted to
Ukrainian Body for Personnel and Curricula Ceréifion. Accreditation procedure is almost
completed as of this report. Lead instructor aygion letters and supporting documents for
four Ukrainian trainers and one HACCP trainer frbtoldova were sent to the International
HACCP Alliance.

Full versions of the latest editions of the follogyiNational Seafood HACCP Alliance manuals
were translated in to Russian and proofed (the mdarare in high demand among processors
and regulators):

HACCP: Hazard Analysis and Critical Control Poinftsaining Curriculum (276p);
Fish and Fishery products Hazard and Control Gwie#826 p); and
Sanitation Control Procedures for Processing FihFashery Products (179).

To promote sustainability of seafood HACCP trainafier the end of the Project, an approval
process of these translated manuals was initiaigdtiae Seafood HACCP Alliance. Scientific
reviews were obtained from Institute of Food Pradukyiv National University of Trade and
Economy and Department of Foreign Languages of Madstate University. The manuals,
along with translated scientific reviews, were sitbed to National Seafood HACCP Alliance.

Mr. Gregory Small of the FDA'’s Center for Food Sgfand Applied Nutrition (Office of
Seafood) visited Ukraine. Mr. Small stated tha#®RRill consider IIFSQ as a competent
authority in the region of Eastern Europe, and FAB£Aeady to provide information support for
IIFSQ. On June 17, IIFSQ and World Lab organiaedund table discussion on current FDA
policy and forms of collaboration with foreign gomeents and institutions for regulators from
Ukraine and Moldova. This included a presentatipivio. Small entitled, “FDA Regulatory
Compliance Agreements for Imports/Exports”. Thasgar was an important initial step
toward initiating a regulatory “Agreement” betwdeDA and Ukraine to facilitate seafood

% In fact, the capacity building activities pertaigito cold-chain and aquaculture revitalization@osely related to
the support mechanism of association developmehtsatiescribed as part of that Project activithe poultry
quality control is categorized with the Projectiatt relating to food safety and quality.
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exports to the US. Sixteen Ukrainians and Moldev@nore information on the latter is
available on Page 26) attended the round tabldeamded first-hand of recommendations on
how cooperation with FDA could be established wlifate increased trade.

On March 18, 2003, IIFSQ together with the editoc@mmittee of Law & Person Monthly
organized a round table discussion on HACCP attkbgldwenty-one representatives of
government authorities, public organizations andsmaedia. Participants agreed on the
necessity to facilitate HACCP implementation in bike.

On April 15-16, the IIFSQ co-sponsored the confeeetModern Market Requirements to Food
Safety and Consumer Protection. HACCP System”. dighedin colleagues attended the
Conference and participants gave presentationseofotlowing issues:

The need of HACCP implementation to facilitate gregion with global economy;
Food safety and HACCP legislative framework in Ukea and

Others, including the importance of sanitationftmd safety, the necessity to
organize a system of training of specialists arquliag recommendations for HACCP
implementation, etc.

Impact: IFSQ has proved its organizational independencedoyglucting the first fully Russian
language Basic Seafood HACCP Certification trainmgny CIS country (June 11-13,

Berdiansk, Ukraine). The Association of Food andd®fficials (AFDO) and National Seafoad
HACCP Alliance approved the training, which wa®atted by thirteen women and ten men.
Both Dr. Moody, who monitored the course and pagudiots noted the high professional level pf
training and usefulness of materials. Dr. Moodlewes that IIFSQ has fully demonstrated its
capability to provide AFDO certified seafood HAC@Rining in the Eastern European arena.

Special attention was given to the fish harvestind processing company “Briz”, located in
Berdiansk. Initially, only one person from thigenprise applied for participation but after the
first presentations, he asked organizers to alloegt more specialists of his company to
participate. As IIFSQ had to strictly follow thening protocol that didn't allow participants to
miss a lecture, the trainers decided to give anlthti presentations to these three persons. As a
result, a full HACCP team was actually trained“®riz” company.

On July 3, at the Poultry Quality Round Table dsstan organized by Ukrptakhoprom, IIFSQ,
World Lab and NAUU (and attended by twenty-eightspas), a series of HACCP presentations
were made (other topics presented at the RounceBaiblpresented in ):

Mr. Sergeev, HACCP trainer, presented newly efiechational HACCP Standards
developed with facilitation of PFID;

Dr. Myroniuk presented legal aspects of HACCP imeotcountries; and

Dr. Kenneth McMillin, of the LSU AgCenter, discudsd.S. Poultry Standards and
Regulations, modified atmosphere packaging, in-pgekbacteria inhibition,
recovery of poultry mince for value added produtd soy isoflavones’ effects on
broiler growth and carcass traits (these speafiics were requested by
Ukrptakhoprom members).
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As HACCP raises significant interest in Ukrain& S0 responded to a series of proposals to
participate in activities conducted by other ingtdns:

On April 4 Dr. Myroniuk discussed HACCP with thirytendees of a seminar on
dairy safety organized by UkrConservMoloko (UkramiCanned Milk) Association;

On April 8-11 IIFSQ participated in “LaborTech’03n International Exhibition,
where it demonstrated the services that it coutdide and conducted a seminar
entitled “International Requirements to Food Satetythe Basis of HACCP
Principles”;

[IFSQ trainers participated in an information seanifor thirty-five food processors
in Kyiv;
On April 18 Dr. Myroniuk participated in the intextional symposium of Bureau

Veritas “Quality and Environment — 2003” and prdaséri'Application of HACCP
Standard: Domestic and International Aspects”; and

On May 6 Victoria Prishchepa, HACCP trainer, gaana day seminar “Experience
of HACCP System Development and ImplementatiorFwod Processing
Enterprises” to approximately 35 persons.

For PFID’s pilot monitoring of HACCP implementatidmo enterprises were selected. As a
representative of the seafood industry, the entsrpAkvavit” was identified. Sergey
Smorodinov, the firm’s HACCP team leader, and #eegue received Basic Seafood HACCP
Certification in Odessa on July 2002. [IFSQ and/&kt developed the first draft of HACCP
plan that was reviewed by Dr. Moody during his Junspection visit (refer to the picture
below). Following Dr. Moody’s recommendations, Alktt will purchase special monitoring
equipment and nine additional firm employees resgioperational training (without receiving
an AFDO-approved certification) in 2003.

The other model enterprise selected for HACCP mhpiementation is Lubny Meat Processing
Plant. A cooperative agreement was signed andria satvedule was developed. A HACCP plan
was developed for paste sandwich sausage. A USD®1@eHACCP model plan for similar
products was translated into Russian and providehlet enterprise along with materials on
sanitation. The plant's management and staff anengitted to HACCP implementation and
IIFSQ provided individual training for a three-pensnucleus of the HACCP team. A HACCP
plan have been developed with supporting docunemdswhen Dr. McMillin visited the
enterprise for the purposes of HACCP plan inspactie gave a very positive review.

Without a proper legislative framework, HACCP implentation in Ukraine would not be
possible; therefore one of IIFSQ’s primal goaltaislitation of development and advocacy of
laws, standards and regulations that regulate HA@@#ication. The Draft National Standard
of Ukraine “Management of Food Safety on the Bagidazard Analysis and Critical Control
Points” co-developed by IIFSQ HACCP trainers, Wwasslated into English and sent for review
to Dr. McMillin. He concluded that the documentsagenerally acceptable.

The provision of IIFSQ consultations to governmeatahorities now covers safety issues of
different types of food. Upon request of the SuprdRada’s Committee on European
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Integration, the following Draft Laws pertainingftwod safety were reviewed to assess their
compliance with EU Regulations and WTO principles:

Draft Law of Ukraine “On Amendments to the Law dfrdine “On Veterinary
Medicine”;
Draft Law of Ukraine “On Milk and Dairy Products”ir fact, this was not passed in

the first reading in part due to the IIFSQ assartlmat the Draft Law had no HACCP-
related provisions and does not comply with EU laguy requirements.

Kyiv National University of Trade and Economy (KNBY approved an introduction of a
HACCP course into the University training curricoluKNUTE and IIFSQ have divided
responsibilities for the development of traininggmam. On April 3-4 KNUTE students made
two reports on HACCP at the Student Scientific Bralctical Conference.

To promote HACCP in Ukraine and develop awarenéssA@CP concept and benefits of this
among wide consumer audience six publications pufa and trade periodicals were prepared.
A HACCP/IIFSQ web-site structure also was develofpeter to the ISS section).

Drs. Moody (center) and Myroniuk (right) with Akviés  Dr. McMillin (2" from left), Dr. Vitale Lupascu
manager during a HACCP implementation inspection at(INZMV, 3" from left) and Tochile staff during a
that seafood plant HACCP implementation inspection at that poultrympla

2. Accomplishments — HACCP Introduction in Moldova

PFID/INZMV sent information letters regarding itgention to hold meat/poultry and seafood
HACCP seminars in 2003. An article on HACCP impletagon at enterprises and forthcoming
seminars was published in “Capital’ newspaper. HAECP manual for seafood HACCP
instructors, given by Dr. Moody, also was translate

Two meat/poultry HACCP guides and three seafood BR@uides have been prepared for the
seminars. The review of the translation of seafld®@CCP guidebooks and the guidebook on
sanitation required by the National HACCP SeafodlithAce were obtained from the
Department of the English Language Philology of $iete University of the Republic of
Moldova. The review was forwarded via IIFSQ to Negtional HACCP Seafood Alliance.
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In addition, INZMV prepared the following articlésr Moldovan publications:

An article “Expenses are rewarded by trust”, déseg HACCP seminars and
implementation activities performed by the Projgas written in Romanian and
Russian for the “Capital” newspaper on February2®D3;

An article on HACCP implementation activities ae€rFisheries was written for
“Dezvoltarea” newspaper on April 10, 2003; and

Article “It is high time for HACCP”, concerning theecessity of HACCP
implementation, as well as concerning HACCP impletaton activities performed
by the PFID Project, was written for the Russiargleage newspaper “Moldavskie
Vedomosti” on April 12, 2003.

HACCP plans were developed for Carmez Internatidfr@e Fisheries and Tochile poultry plan.
Dr. Moody monitored the HACCP implementation até€iFisheries” early in June. He made
suggestions, especially in smoked fish producteol®d fish products, particularly scomboid
fish species, represent one of the most challergjiegs for HACCP development. The overall
assessment is that this company has a good unagirggeof the requirements provided in
21CFR123 and has the knowledge to sustain anaftitiACCP program.

Dr. McMillin monitored HACCP implementation at “Gaez International” (meat processing;
see preceding picture) and “Tochile” poultry plgmultry processing).

To prepare a memorandum of mutual understandiraydey HACCP problems, Dr. Moody
met with representatives of the Preventive Medi€eater, the Ministry of Agriculture and
Processing Industry and Moldova Standard. Dr. Maedeived encouragement in these
meetings to continue his efforts to provide infotiora relative to regulatory compliance issues
and international commerce.

3. Issues and Lessons Learned and Actions Planndatdddext Six Months

As opposed to last year's HACCP training, processa@re the most common participants at the
Berdiansk seminar; this conforms to the IIFSQ’s HFZtraining/implementation strategy:

Train the first target group of food specialistsg grovide TTT programs not for
processors but for consultants and regulatorsatffitst group (completed last year);

Promote HACCP in cooperation with the trainers whdorse the procedure among
processors through their regular jobs; and

Start training processors who to agree to the itapee of HACCP.

It is noteworthy that all processors wrote in thiaining evaluation forms that they would like
lIFSQ to provide them assistance in HACCP develagmEhus, [IFSQ now has created
opportunities for provision of consulting servitdesspecific enterprises. Such services could be
provided on a fee basis that would contribute E&SD sustainability.
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In its awareness seminars, IIFSQ ensured thateasiiy of representatives of veterinary
services, trade and marketing institutions andmatéonal organizations (such as the
International Financial Corporation) appreciateithportance of HACCP.

Akvavit plans to double its current seafood producbf 400 tons per month and intends to
target the international market where HACCP is nadmy. Expansion of production and
acceptibility of Akvavit crab sticks at internata@imarket would allow for an eighty-percent
increase in employment. In mid-July Akvavit will Beut down for reconstruction and HACCP
implementation phase will start by the end of teary

In Ukraine, work on HACCP implementation in seaftiisth industry advances in faster pace
than that in the meat/poultry industry. Since HAT&loption is voluntary, the major incentive
for enterprises to do so is their respective mamgtirements. Currently, Ukraine has almost
no exports of meat products to countries where HR@Calready mandatory. The difficultly of
HACCP implementation increases for processor otiplalproducts each requiring a separate
HACCP. ltis technically impossible to conduct st different HACCP plans at one line
during one shift. In contrast, some new fish pssagg enterprises, such as Akvavit, produce
only one or a few products, and are located neamnaterial sources (rivers and the sea). All
these factors simplify development and implemeatatif HACCP while the higher export
market share, relative to the meat and poultryosericreasesthe need to implement HACCP.

Some Ukrainian seafood products are exported t&iB8e But because U.S. regulations require
that an importer employ HACCP, Ukrainian comparfige® certain difficulties in complying
with custom entry procedures. 1IFSQ, having HAG€&ers who attended standardized and
FDA-recognized HACCP training could be a “competdird party” and certify Ukrainian
seafood enterprises to export to the U.S. complwiitly American regulations, that would
significantly simplify and facilitate trade betwe#re two countries.

IIFSQ activities encouraged governmental autharifie particular, the State Committee for
Technical Regulations and Consumer Protection awthifical Committees on Standardization)
to be more active in HACCP:

On April 25, the State Committee organized a megpirtaining to HACCP
implementation in Ukraine for heads of regional teemfor CSM — decision was
taken to develop agreed policy of HACCP regulattoguments elaboration;

On April 7, the National HACCP Standard “Managemaiffood Safety on the Basis
of Hazard Analysis and Critical Control Points”4116-2003 was approved — it
comes into effect on July 1, 2003.

In spite of its name, most of IIFSQ’s current aitiédés are limited to food safety and quality
promotion in Ukraine. However, its scope will i@ limited to the national level; it has
ambition to be a regional Eastern European ingitutMoldovans already have taken part in
IIFSQ activities and plans for such expansion bdlfurther detailed in the Fourth AWP and
proposals for associate awards (refer to Page IB3he next half year, IIFSQ is going to
continue and build on all the activities that @rs¢d, including completion of accreditation
procedures, work with pilot HACCP enterprises aanlicy formation.
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In fact, protocols of HACCP plan implementation eergned with four Moldovan companies:
Free Fisheries, Carmez International, Anina Agtimall Company (a poultry processor) and
Delifres company. However, Delifres ceased its/ag due to its transformation into lhticom
Company. Furthermore, the Ministry of Agriculteed Processing industry transferred the
property of Anina agricultural company back to gozernmental in April 2003 and this poultry
processing enterprises does not still operate.€fbey, PFID/INZMV concluded a new protocol
on intentions with another poultry processing gurise — “Tochile” poultry plant JSC.

As travel constraints prevented Mr. Gregg SmathefFDA to visit Moldova, representatives of
the Moldovan Government (Preventive Medicine Ceatef Moldovan Standards), as well as
INZMV staff members, traveled to Kiev to participah his seminar on memorandum on mutual
understanding and equivalence. Furthermore, Dodylavas not able to evaluate Critical
Control Point Critical Limits since custom requiremts prevented him from bringing in the
required equipment. He recommended that Free fiéshi@ Moldova and Akvavit in Ukraine
acquire equipment necessary to monitor Criticalitsm

Unfortunately, neither World Lab nor INZMV receivedmplete instructions for completing the
accreditation applications for the meat and pottACCP course that they intended to conduct
this year. During his visit, Dr. McMillin providedssistance in the correct completion of the
documents. Pending approval by the InternatiosC8P Alliance, the seminar will be held in
Moldova at the end of August 2003, the same mositih@ Seafood HACCP seminar.

The three enterprises selected for initial monigiwf HACCP implementation in Moldova will
be used as the basis for HACCP training. In aoidjta round table on HACCP implementation
will be held with interested government agencieduly. Preliminary activities on HACCP
implementation at Carmez J5®ill be performed in the second half of 2003.

B. Case Studies - Post Harvest Technology

Fostering joint venture formation is a primary afPFID-MSP. To do so, it is necessary to
identify businesses that possess the physicahdiah and human assets required to attract
foreign direct investment. To accomplish this tdbk economists from INZMV and LSU
AgCenter have initiated a series of case studiexamine existing joint ventures in Moldova.
Results of these studies will yield a body of imhation to be used to identify, evaluate, and
build the capacity of other potential partners witthe Moldovan meat industry.

1. Accomplishments and Impact

INZMV promoted the expansion of the freshwater fisbcessing from a trial to a commercial
level by developing protocols on intentions withsvecia, lhticom, Costesti, Free Fisheries, and
Telenesti fish plants. Free Fisheries worked WiiiD last year on the processing trials; the new
collaborators received technical documents andmewended procedures. The processed
products were promoted at the Food and Drinks Etbibin May.

* Distinct from Carmez International, a Joint Vertwith a Belgian company, Carmez JSC is a whollyestic
operation.
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Impact: On July 1, 2003, Ihticom (a newly formed enterpase one of the participating
processing plants) submitted records on freshwisteiprocessing and sales volumes for the first
three months of its operations. It stated thag, tduadopting the protocol, 13.26 tons of
freshwater fish were processed or 69.8 percertaiffilant’s total sales volume (the remainder
originating from imported saltwater fish). As @u#, employment at the plant increased by
eight positions.

PFID/INZMV also initiated discussion regarding dgepcessing of spent hens to contribute to
the higher efficiency of poultry farming and greataw material supply to the food industry.
Anina Agricultural Company, Carmez JSC and Leghmoultry plant have indicated their
support to this initiative. Technical informatiohthis process was collected and shared with
these three companid2otocols on intentions - stipulating liabilitiektbe parties involved in
spent hens processing, the volume of spent hemdisdfor processing and distribution of
processing expenditures - were signed with theabolating companies.

Carmez and Leghorn made the necessary preparxjpen@itures and the initial trial was
performed. Leghorn supplied 600 kg of poultry lweight for slaughtering to Bicovet poultry
plant. As a result, 335 kg of eviscerated hen caeswere supplied to Carmez JSC for trial
processing in cans.

The following six types of processed poultry pragugere processed for a total volume of 1015
metal cans (each weighing 325 grams; refer todheving picture):

Hen ragout with pearl barley; - Hen meat in its own juice;
Hen meat in jelly; - Henragout in jelly; and
Hen hearts; - Hen ham meat.

The new products were presented at the internadtiwd and Drinks exhibition. INZMV’s
involvement in post-harvest technology also waguesd in the following articles:

The article “If Not Meat then Fish”
describes the PFID Project’'s
activities on fostering freshwater fish
production and processing and was
puplished in “Economicheskoe
obozrenie” (“Economic Overview”)
on July 25, 2003;

The article “Age Does Not Matter,

Even for Hens”, concerning the

Project activities in spent hen

processing was written in Russian

and Romanian in the “Capital”

newspaper on May 27, 2003. Canned items frorprocessed spent hen ir
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2. Issues and Lessons Learned and Actions Planndatdddext Six Months

An unexpected result of the freshwater fish praogsgresentation at the Food and Drinks
exhibition was the interest shown by Nortada Lidortada asked PFID to render assistance in
procuring cut and frozen freshwater fish with thention to export to European countries.

In spite of signing the protocol of intentions, Aaidid not initiate the spent hen processing trial.
In the next six months, PFID will analyze and doemirthe feasibility of spent hen meat
processing and, if the results are positive, extaedange of ready-to-eat products.

Section V.  Objective #5: Fostering Business Partnerships
A. Accomplishments

Five case studies on JV establishment in meatiahdrfdustries of the Republic of Moldova
were analyzed, documented and submitted to puldicafThese case studies described the
following joint ventures: Carmez International In¢ork Delicatese, Pascua, DC Ltd and Free
Fisheries company. These case studies analyzedgphblic’'s meat and fish markets and
identified the supply structure of the operatingjwentures, taking into account different
market segments. The analysis outputs were publishiéhe international conference held by the
Technical University of Moldova in May 2003.

The case studies disseminated the following inféionao potential Moldovan partners:

Significance of the partner selection process toppses of sustainability and
efficiency;

The impact of property structure and managemerntraloover JV formation; and

The interrelationship between partner compatibiltyitual renewal of resources,
management control over joint ventures and econamdicators.

The results of the analysis have been submitteah iaternational conference organized by the
Commercial Cooperative University in June 2003 toedinformation Catalogue of the Central
Agricultural Marketing Information Bureau (CAMIB)It is hoped that this material witle used
to improve the capacity of future local partners.

Preparatory work has been done to hold a conferi@n©etober 2003 on joint ventures. The
conference’s goal is to enhance the capacity oféulbcal partners in terms of JV formation and
creation of an industry task force to identify aadtle issues hampering to improve the
investment climate and to attract foreign investtaen

Identification of potential local partners to edistp JVs in the meat, fish and poultry processing
industry has been initiated. INZMV contacted thgeeAcy for Attracting Foreign Investments
(AAFI), provided information on the PFID’s objectis and activities and asked the AAFI for
cooperation. The AAFI contacted potential forepgmtners, with which it had established
working relations. When a partner from the Czecphuddic expressed an intention to establish a
JV in the poultry processing industry, PFID and A#d=1 proposed Anina JSC.
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A second local partner Roma was identified direbgiyPFID. First, the letters-inquiries were
sent to enterprises, asking if they are willingstablish a JV and Roma expressed interest.
Thus, the INZMV economist conducted a Strength, kideas, Opportunities and Threat
(SWOT) analysis on the enterprise and arrangediawith the AAFI's Director. During this
visit, concrete directions for JV formation werevdi®ped and the AAFI agreed to search for a
foreign partner.

The preparation of the SWOT analysis of potentahl partners to form the basis of information
to be put in the Project’s web site has alreadyeiated (refer to the section on Information
Support Services) and will be published with theFAA

All shortcomings existing in the current legislation foreign investments, as well as negative
moments on which both foreign and local partnersparating JV should concentrate their
attention, were discussed with the First Deputyistar of Economy.

B. Issues, Lessons Learned and Actions Planned for tiNext Six Months

Industry capacity is anticipated to increase dudb¢odissemination of case study outputs,
particularly during a conference scheduled for ®etd®2003. An expected outcome of this
conference will be an industry task force, createidentify and solve impediments to the
investment climate and to attract foreign investtaemMore local potential partners will be
identified and linkages with relevant organizatiéostering JV formation will be facilitated. It
is hoped that JV formed to be more closely tieHH&ACCP implementation and export increase.

As a result of their technical study mentioned ag® 14, UAUR specialists are invited to
participate as experts in the “Odessa Chicken"detdhat will be financed by the American-
Ukrainian firm DOCS Incorporated at a total cos$®8,500,000. The Project objective is to
produce poultry meat at the rate of nine thousaatld per hour. To achieve this, three poultry
growing companies, one hatchery with a capacitynaf million eggs, two formula-feed plants
and Odessa Poultry Plant (constructed in 1989 anémtly idle) will be involved.

PFID has facilitated initial contacts between Uspanies and host country enterprises. Atlas
Cold Storage LSU AgCenter and WFLO have identipetential partners for a refrigerated
warehouse that Atlas wishes to build in Ukrain€IDOPstaff has also introduced Purdue Farms
Inc. to Carmez International, a Moldovan procesisat wishes to import American poultry
products for sausage production to export to di@estern European countries including Russia.
PFID is ready to provide any assistance in the ldpmeent of these linkages toward functioning
business partnerships.

Section VI. General Management Issues
A. Selection of New Moldovan Partner
1. Accomplishments

A new Moldovan partner, the Central Agricultural ldeting Bureau (CAMIB), has been
selected through a transparent process with theipation and guidance of the
USAID/Chi in u and the PFID CTO/Project Manager. This changeanagement was
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recommended in the USAID MTE and subsequent digzussvith project Managers at
USAID/Washington. This process included the follogvactions:

A newspaper advertisement was placed on Monday, Mand a Request for
Applications (RFA) was released to applicant NG@$hday May 23 — at this time,
Dr. Lakshman Velupillai, the Project Director aksdicited interest for potential
applicants in Chin u;

The RFA closing date for receipt of applicationsswane 13, 2003;

Selection of the two best applicants to be intevei@ was completed at International
Programs by June 17, on which date the chosencappdi were informed by email
about an interview in Chisinau; and

On June 25, Dr. Velupillai, Ms. Carol Wilson (USAEXTO and Project Manager)
and Mr. Corneliu Rusnac (a representative fromGhesinau USAID office)
interviewed the two applicants.

2. Issues, Lessons Learned and Actions Planned faddéxe Six Months

As the new Moldovan partner, CAMIB will perform thales originally delegated to INZMV.
Some work items have already been started by INZvif would be continued by CAMIB.

Upon selection of CAMIB, the LSU AgCenter, has e thirty-day notice of termination for
convenience to the current partner, INZMV. Simuétausly, Dr. Velupillai has discussed the
role of the new partner, and completed the proogsgecuting a sub-contract with the new
partner to manage PFID-MSP Moldova. Details iniclgdffice space and location, transfer of
existing equipment, personnel, and other admiriggand financial management will also be
addressed to effect a smooth transition. Based dgmussions with USAID concluded after the
evaluation, the LSU AgCenter has requested that@ybers of the current team be retained to
ensure continuity as well as linkages with progtaekeholders.

B. PFID Expansion
1. Accomplishments

After three months of project startup, the LSU Ag@e began exploring expansion possibilities
for PFID. After a year of implementing solutiomegegies, PFID identified strengths in two
major programmatic areas: increasing the body ofedge for industry stakeholders and
developing linkages within the food industry. Sfieally, the Project has demonstrated a
comparative advantage in the two key areas ofdbé $afety regulatory area and in association
formation. Therefore, the LSU AgCenter has decidedevelop an overall plan for marketing
this comparative advantage to USAID missions. Tesument was submitted to USAID in
April 2003.

In March 2003, a proposal for PFID-related actestin Ukraine’s Kharkiv oblast was submitted
to the USDA’s Emerging Markets Office; unfortungtdUSDA declined to fund the proposal.
Also in March 2003, a concept paper has been stdahfior the USAID mission in Jakarta to
consider a proposal for an associate award totté#rggrovince of East Java. While the mission
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does not currently have funds to consider suclogegt; the then Acting Mission Director has
invited Dr. Velupillai to meet with him in Augusb discuss potential application strategies. Dr.
Velupillai will now submit a complete proposal adidcuss it at the USAID/Jakarta Mission on
August 13. The LSU AgCenter submitted another Asde Award proposal to
USAID/Honduras for HACCP Training in collaboratiaith the Escuela Agricola Panamericana
in Zamorano. Additional concept papers have besitew to USAID Missions in South Africa
and Bulgaria.

PFID also has examined the following European am@$tan countries with USAID Missions,
based on the recommendation of USAID: Azerbaijagni@ia, Romania, Albania, Croatia,
Kosovo, Armenia, and FYR Macedonia. LSU AgCentaff summarized the Missions’
strategic plans of the first three countries im®of relevance to PFID’s institutional experience
and qualifications in separate documents; thefilastvere examined in a single document.

In May 2003, Dr. Velupillai and Ron Vallort, the W specialist met the Citizen’s Network for
Foreign Affairs (CNFA) Moldova Office to explore gsbilities for collaboration to rehabilitate
the country’s cold chain infrastructure. A firs¢g would be to assess the existing facilities and
decide whether each of the facilities should b@vated or replaced. Mr. Vallort felt that it
would be ideal to have smaller refrigerated waraleswout in the country and larger refrigerated
warehouses near the main cities. LSU AgCenteVdRHO later developed a proposal to CNFA
involving refrigeration, building, processes angdisbics

In May 2003, Dr. Sergey Melnychuk of the Nationgrisultural University of Ukraine visited
the LSU AgCenter to acquire information and corgaetevant for establishing a university level
food science program and to develop an initial pibaction for establishing such an academic
department in Ukraine. Dr. Melnychuk spent congitiee time with Dr. Moody, as well as that
Department’s other faculty members and graduatéests. Dr. Melnychuk concluded his trip
with a planning meeting with Dr. Moody.

2. Issues, Lessons Learned and Actions Planned fddéxé Six Months

LSUAgCenter and WFLO are working on an additiorssiaziate award in Albania and Dr.
Velupillai will follow up on this during a trip tthat country in September 2003. In addition, the
PFID staff has prepared a proposal for CNFA/Moldtwvaontract PFID in providing technical
assistance relating to that country's cold chawagtructure. The process will first involve a
technical audit conducted by WFLO-affiliated expeoh selected enterprises. This audit will
provide the Project with information needed to addrcritical issues of each enterprise, as well
profile that enterprise for potential partners anegstors. CNFA/Moldova will consider this
proposal when its own funding situation is clearer.

Both Drs. Moody and Melnychuk are confident thatifa collaboration between the LSU
AgCenter and the NAUU will yield tangible benefitsthe Ukrainian Food Industry. Such
collaboration includes an offer by the LSU AgCeist&hancellor, Dr. William R. Richardson,
for Ukrainian students to come to the Departmedtearn an advanced degree in food science.

Dr. Moody has proposed that a formal activity seHedf establishing a food science program at
NAUU be developed when he visits Ukraine in Septenibr the & Conference of the Global
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Consortium of Higher Education and Research in @&dture. Activities that can be included in
the schedule include the following:

An assessment of NAUU'’s food science curriculadentify the gaps between what
the NAUU should do to fulfill its potential contution to the Ukrainian food
industry and what it already offers;

Providing an overview to students of a universéydl food science program such as
what is offered at LSU — such a seminar could sasvpromotion for interested
students to apply for the fore-mentioned assistnps;

A short course taught by a LSU Food Science profegseferably during the short
semester of May-Jujyand

Other cooperative programs with an emphasis ofispediscreet “mini-projects”
(which could facilitate PFID’s efforts in leverage)

A final plan should be submitted by 11/15 and stontlude results of the assessment and
options for potential funding and the suggesteatastiies to apply for that funding. In October
2003, a similar visit to Baton Rouge is plannedDor Natalya Prytulskaya of the Kyiv National
University of Trade and Economy. As with Dr. Methyk, this trip also is funded through
University, not Project funds. During his tripJane, Dr. Moody visited both universities to
confirm these plans.

The LSU AgCenter, in support of the PFID progranil, fend all of the fore-mentioned travel.

PFID has adopted a strategic plan for global exparsf the project through USAID’s Leader-
Associate mechanism. Its key component is progosaledure outlined as follows.

1)

2)

3)

4)

Identify a country with a USAID Mission, with whighe LSU AgCenter or WFLO has an
existing contact or about which the LSU AgCentes texeived information regarding
potential interest.

Review the strategic objectives of that mission @edtify those that can be addressed by
PFID, as described in a summary of accomplishmamdsqualifications.
Develop a concept paper with the following outline:

a) Background — concentrating on: the food industsyés of the identified country that
PFID can address, the relevant qualifications dDP&hd experience that the LSU
AgCenter or its partners has in the identified ¢ou(f any);

b) Proposed Project Activities — technical areas andgcogram characteristics,
emphasizing PFID’s strengths in promoting food sdACCP and association
developmentand

c) Conclusion — included suggested next steps.

Submit the Concept Paper to the Mission with a ctatéer covering the following:
a) Experience that the LSU AgCenter or its partnessihdhe identified country (if any);
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b) USAID policies and procedures pertaining to Lealiesbciate agreements (as stipulated
in USAID Contract Information Bulletin # 99-10);

c) A description of the mission’s strategic objectiv@$e addressed by PFID; and
d) Conclusion — included suggested next steps.

5) Follow up with e-mail correspondence or other passtontact (i.e. telephone call or face-
to-face meetings) with the Mission.

6) If the Mission wishes, prepare a more extensivegsal with format corresponding to the
Mission’s request.

The LSU AgCenter will explore other countries. 8a®n assorted factors (links with
PFID/MSU, USAID recommendations and experience ®JLAgCenter, its staff or its partners,
etc.), initial consideration will be given to thalbwing countries: Former Yugoslavia/Serbia
and Montenegro, Philippines, Viet Nam, South AfriBangladesh, El Salvador, Mo¢cambique
and East Timor.

Another FAS funding source explored by the LSU Agteewas the Scientific Cooperation
Research Program. Given the relatively small arhptovided by this program (no more than
$15,000 per year), the LSU AgCenter decided tatliteiproposal to a single discreet activity (a
HACCP seminar) in a relatively nearby country (Horas).

To promote the international aspect of the IIFS@,Nboody recommends that it host a PFID
Eastern European Food Safety and HACCP Conferemdbd region. This conference could
serve as a catalyst to initiate successes in Eakt@ope that are similar to those accomplished
in Ukraine and Moldova. In order to host the coefee, it is requested that USAID provide
$18,000 in travel funds for speakers.

C. Project Evaluation

In July 2003, PFID-MSP will collect field data farProject evaluation. Dr. Walter Morrison of
the LSU AgCenter has been contracted for this éaskhas developed the appropriate survey
instruments. As a result of this evaluation thej@ut will obtain relevant information for the
measurement of its progress toward its objectinelsaalist of recommended changes for its
programmatic operations for its final year. Thirmation and recommendations will be
documented in a report, to be submitted by theaér@@ctober and presented at the third
Advisory Committee Meeting.
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