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Section I. Introduction and Summary 

This is the sixth Semi-Annual Report (SAR) and the fourth that primarily describes the 
implementation of solution strategies by the Partnerships for Food Industry Development for 
Meat, Seafood and Poultry (PFID-MSP) for the processing of meat, seafood and poultry.  This 
Project is jointly undertaken by the Louisiana State University Agricultural Center (LSU 
AgCenter), the World Food Logistics Organization (WFLO), the Ukrainian Branch of World 
Laboratory (World Lab) and the Moldovan Central Agricultural Marketing Information Bureau 
(CAMIB). 

A. Program Highlights 

The PFID-MSP program has recorded significant results in the third year and has slated 
additional relevant activities for the Project’s fourth and final year.  An important feature is the 
emphasis on measuring and documenting significant economic impact to the Project’s 
stakeholders.  These tangible impacts have continued to benefit the Ukrainian and Moldova food 
industry over the balance of 2003. 

Among the highlights for this reporting period are: 

·  PFID/World Lab’s central livestock market model - 68 market events based on that 
model resulted in the sale of 5,200 head of cattle and 2,000 head of swine with total 
increased income of $89,245 USD to producers and a total savings of $36,792 to 
processors; 

·  ISSs – Information Support Systems in both countries have been expanded; 

·  The UAUR’s IACs – Six Regional Information and Advisory Centers (IACs) of the 
Union of Associations “Ukraine-Refrigeration” (UAUR) have been contracted to 
consult with members in refrigeration design and installation and energy audits; 

·  PFID/Moldova-facilitated marketing protocols – These resulted in nineteen fish 
farmers selling 265 tons of fish with a total value of about $163,000 to six 
participating companies; 

·  WFLO in-plant technical support of the Bershad Poultry Processing Company – Two 
WFLO specialists identified key areas of improvement in the areas of structure and 
process control at this Ukrainian facility; 

·  HACCP adoption at the Akvavit surimi processing plant – This has increased 
production by 100% and employment by 50% as well as increased export capability; 

·  IIFSQ-facilitated policy formation – The International Institute for Food Safety and 
Quality has provided expert reviews on draft regulations pertaining to poultry, fish 
and dairy products; 

·  IIFSQ Expansion – The IIFSQ conducted the first Seafood Hazard Analysis and 
Critical Control Points (HACCP) training in Azerbaijan; 
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·  Spent hen processing – PFID/Moldova’s demonstration that processing meat of spent 
hens (egg layers that have passed their productive life) increases income and reduces 
storage expenses has led to such processing on a commercial level; 

·  Freshwater fish processing – Moldovan stakeholder enterprises that have adopted 
PFID-promoted processing of local freshwater fish have secured a stable raw material 
supply resulting in increased employment; and 

·  Fostering Business Partnerships – In October, a two-day International Conference on 
Joint Venture Formation in Moldova concluded with a recommendation to create an 
industry task force to develop and advocate proposals promoting direct foreign 
investment and business partnership formation in the Moldovan food industry.  

B. Program Issues 

Annex A compares the anticipated indicators of Project Activities of the last six months, as 
stipulated in the 3rd Annual Work Plan (AWP) with the actual results.  Instances in which PFID-
MSP activities did not meet specified indicators include the following: 

·  Instead of proposing a slaughterhouse, a livestock cooperative changed its focus to 
participating at the organized livestock markets; 

·  While only two enterprises fully participate with IIFSQ’s formal program in HACCP 
plan development instead of the anticipated three, ten other enterprises have availed 
of IIFSQ’s assistance in HACCP plan development and implementation as a follow-
up of information seminars and training; 

·  Responses from the National Seafood HACCP Alliance pertaining to an agreement 
with IIFSQ and from the International HACCP Alliance accrediting the Meat and 
Poultry HACCP course to be taught in both Ukraine and Moldova were not yet 
forthcoming by the end of this reporting period; and 

·  The topics or schedules of several other seminars were changed to meet the changing 
circumstances meeting the Project.  

Most other project activities have met or exceeded indicators, particularly the following: 

·  Web pages designed under the ISS of both countries, as well as their access to 
stakeholders (including associations and participants in the central livestock market); 

·  PFID/World Lab’s efforts to enhance stakeholder associations, namely the UAUR, 
the Ukrainian Poultry Producer Union and the Khmelnytsky Fish Farmer Association 
and PFID/Moldova’s support of Propiscicola and the National Refrigeration 
Association; 

·  PFID/World Lab’s support and monitoring of the Central Livestock Markets; 

·  IIFSQ’s efforts in capacity building, policy formation and university collaboration; 

·  PFID/Moldova’s support of processing of freshwater fish and spent hens (and 
commercial-level processing of the latter has started ahead of schedule); and 

·  PFID/Moldova’s fostering of business partnerships. 
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Section II. Objective #2: Developing Awareness of Critical Issues 

A. Accomplishments 

In developing the PFID-MSP’s activity plans for Year Four (2004) the following activities were 
conducted: 

·  A November 2003 planning meeting in Kyiv, Ukraine; and 

·  The Third Advisory Committee Meeting (ACM) held in January 2004 at Chi� in� u, 
Moldova.  

The ACM commenced with opening comments and activity overview presentations by the 
Project Directors from the LSU AgCenter, CAMIB and World Lab.  Key findings of the 
PFID-MSP Internal Evaluation were summarized, followed by presentations of each of the four 
project activities conducted by World Lab and the five project activities by PFID/Moldova.   

After these presentations, the Project Coordinator (PC) facilitated a review discussion.  At that 
review discussion, the PC presented three concepts, on which each activity leader should 
concentrate in Year Four (2004): consolidation of success, measurement and documentation of 
impact and ensuring sustainability.  To this, meeting participants added a fourth concept, vision 
for the future.  This would involve several efforts, including: continued fulfillment of potential, 
development of leaders and centers of excellence and sustained contact between the Ukrainian 
and Moldovan partners.  

The meeting continued with presentations from two U.S.-based technical experts.  Dr. Michael 
Moody, of the LSU AgCenter discussed bio-security implications for international food industry 
development and trade.   Dr. Stephen Neel of WFLO then described that partner’s Year 3 
deliverables and planned contributions for Year 4.  Such contributions will include plant-based 
crosscutting technical assistance with a focus on low-cost recommendations to improve 
efficiency and profitability. 

The next agenda items were responses to the activity presentations from USAID and the 
representative of the LSU AgCenter’s Chancellor.  It concluded with a presentation from four 
stakeholders, two from Ukraine and two from Moldova.  Each described the nature of their 
collaboration with PFID, how that collaboration affected their business and their plans for the 
future.  The four stakeholder presentations are related to the Charodiy Livestock Market, the 
development of Free Fishery (a Moldovan stakeholder), HACCP development and 
implementation at Akvavit Facility and deep processing of spent hens. 

B. Issues and Lessons Learned 

The ACM provided the Project with useful direction for its fourth year of operations and 
hopefully beyond.  The comments from USAID and the representative of the LSU AgCenter’s 
Chancellor were particularly helpful.  Ms. Natália Stepanets of USAID/Kyiv gave USAID’s 
responses to the activity presentations.  In general, USAID/Kyiv is satisfied with work 
completed and results achieved under the project in both countries.   
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Ms. Stepanets comments are based on USAID requirements as shown below: 

·  PFID-MSP is focusing on real results, which include jobs created, new markets 
identified etc. 

·  PFID-MSP should provide USAID/Moldova with success stories.  Ukraine already 
received some good ones and these will be placed on the Ukraine USAID website.  

·  Ms. Stepanets then mentioned specific program areas, in which PFID-MSP should 
concentrate in the 4th Year: policy and legislative development, collaboration with 
other USAID projects, expanding successes (to other sectors, oblasts and ultimately 
the national level), and sustainability 

Dr. William Brown, Vice Chancellor for Research at the LSU AgCenter and Chancellor 
Richardson’s representative to PFID then gave his impressions.  He was particularly supportive 
of association enhancement as a way to empower stakeholders and the private sector.  They 
could be a key part of PFID-MSP’s vision for the future and that the following roles inherent to 
Associations make them key vehicles for promoting sustainability: development of leadership 
capacity, common vision, pooling of resources and joint influence. 

Project activities will focus on meeting the Project’s three implementation objectives, as follows: 

·  Support Mechanisms – Enhancement of the Information Support Systems, 
stakeholder associations and linkages for improving supply of raw material; 

·  Capacity Building – The International Institute for Food Safety and Quality, HACCP 
introduction and case studies of value-added products in Moldova and other training 
activities; and 

·  Fostering Joint Venture Formation – Through case studies and information sharing. 

Year 4 activities are described in each sub-section pertaining to specific Project activities. 

Section III. Objective #3: Formulate Support Mechanisms 

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

·  Expansion of linkages for improving supply of raw material – enhancement of 
working relationships between livestock producers and meat processors. 

·  Information support expansion – disseminated through web pages and/or brochures; 
and  

·  Association enhancement – organizational development activities to increase an 
association’s capacity to deliver services (information exchange/education, marketing 
and industry promotion) to its members. 
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A.  Improving Raw Material Supply 

1. Accomplishments and Impact, Ukraine 

Based of experience acquired during the first half 
year of 2003, including the observation of various 
U.S. market models, the World Lab economist 
developed a central livestock model that can be 
implemented throughout Ukraine to improve raw 
materials supply for meat processors.  Key 
principles of this model livestock were outlined in 
articles published in Meat Business Monthly, a 
brochure entitled “Prospects for Organized 
Livestock Market Development in Ukraine” 
and in a report submitted to the relevant 
government departments.  A business-plan for 
meeting designated sales volumes also was 
developed. 

PFID-MSP actions supporting the model at 
Charodiy Market of Zhashkiv Raion 
(Cherkassy Oblast) and at Gorokhiv Livestock 
Market (Volhyn Oblast) included: assistance 
in calculating market service costs, advertising 
assistance and databank development.  As a 
result, a total of 68 sales were held.  World 
Lab provided the latter on the request of the 
owner of Charodiy Market, on behalf of 
market participants; an Information Center 
was established at Charodiy with Internet 
access and a databank based on the Meat Sub-
System of World Lab’s ISS.  Assistance also 
was provided to market owners in establishing 
contacts and securing support from local 
authorities. 

Seminars on model central livestock markets 
were conducted in Uman, Vinnytsia and 
Podilsky Universities for extension agents, 
faculty and graduate students.  Preparations 
have started for holding a national seminar at 
Charodiy Market on development of livestock 
markets in other regions of Ukraine. 

An efficiency analysis of the marketing model 
was conducted.  Weaknesses of the regulatory 
framework that hamper central livestock 

Impact: Preliminary analyses of the PFID-
promoted central livestock markets indicate a 
price advantage to the sellers of between six 
and eight percent, while the processors 
(buyers) saved six percent associated with 
transportation and buying agents’ salaries, 
and 10 Kopeks commission to agents per 
kilo live weight purchased.  

Based on the sale to date of 5,200 head of 
cattle and 2,000 head of swine, at an average 
increase in livestock unit cost of .37 UAH 
per kilo (for both animals) producers 
received total additional revenue of 473,000 
UAH ($89,245 USD).   

Furthermore, based on savings of purchasing 
agents and collection trips, as well as savings 
of 10 Kopeks/kilo live weight otherwise 
given to middlemen, savings to the processor 
can be valued at  

a) Saved wages to 10 agents = 40,000 
UAH; plus  

b) Elimination of 300 collection trips for 
livestock x 90 UAH/trip = 27,000 
UAH 

c) A total livestock weight of 1.28 
million kg x 0.10 UAH/kg  = 128,000 
UAH) 

The total savings for processors is therefore 
195,000 UAH or $36,792 USD for the 
procurement of 7,200 animals. 
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market development were identified including the following issues: allotment and evaluation of 
land plots, construction of facilities at the plots, land rent and space rental fee at the market.  
Recommendations were developed and submitted to the Ministry of Agrarian Policy. 

Proposals were submitted to amend articles of the Daft Law “On State Support for Agricultural 
Production and Markets of Agricultural Products” that concerns support for central livestock and 
poultry market development.  Work has begun to prepare a Draft Provision on the Central 
Livestock Market for submission and approval by the Cabinet of Ministers of Ukraine. 

2. Issues, Lessons Learned and Actions Planned for the Next Six Months 

The involvement of Charodiy Market in PFID Project activities has allowed PFID-MSP expand 
into one more oblast and promote livestock marketing principles to a wider audience. 

In addition to the economic benefits, substantial qualitative impact can be realized through this 
marketing model.  The model promotes the direct contact between suppliers and buyers and the 
buyer/processor has access to a larger number of livestock, thereby reducing the time required to 
collect the needed volume of raw material, wages for a large number of agents and transportation 
costs.  Due to direct contact, raw material producers can understand the processors’ and the 
market’s needs in terms of quality, as well as the relationship between price and quality.  The 
demonstrated price increase spurs the interest of other producers to participate, resulting in an 
increased supply of quality raw material to processors who now have the potential to operate at a 
higher capacity.   

Initial market operation has showed the need for regulation of a series of important issues that 
are crucial for efficient operations and for expansion in Ukraine: fees for services, availability of 
these services for producers-sellers, quality of veterinary checks, etc. In light of this, there is a 
significant potential for expanding the Project’s role in amending and improving laws (on land 
rents and zoning) and in drafting new regulations on taxation. 

Future work on implementation of the developed model of wholesale market includes the 
following: 

1. Provision of support in expansion of functions and capacity enhancement of model 
markets to ensure their ability to operate independently after the end of PFID-MSP; 

2. Facilitation of accelerated formation of regulatory framework of central livestock 
markets; 

3. Promotion of benefits of transparent bargains at central markets among livestock 
producers and processors; 

4. Creation of conditions for replication of PFID-accumulated experience in model 
market development all over Ukraine. 

5. Further analysis and documentation of the central livestock market’s impact to 
stakeholders. 

6. Promotion of improved quality requirements to raw material provided to processors. 
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B. Information Systems 

1. Accomplishments, Ukraine 

PFID/World Lab has place a fish sub-system page in its Internet-based ISS 
(http://pfid.ubwlab.org). It contains the following information: 

·  Five hundred and thirty fish enterprises (including 70 fish-farming enterprises) 
grouped by oblast and types of product; 

·  Information of characteristics and production technologies for traditional species; 

·  Information on non-traditional species for Ukrainian aquaculture; 

·  List of standards and regulations currently in force; and 

·  An announcement board with price lists for fish products, with reference to type of 
packaging, weight, price and producer.   

A cold chain sub-system page also is placed in the ISS.  The page includes:  

·  Directory of technical instructions for chilling, freezing, defrosting and storage of 
meat and meat products; 

·  Commodity Storage Manuals; 

·  WFLO Q&A on storage of perishable food; and 

·  Warehouse Design and Construction. 

“Buying”, “Selling”, and “Contacts” pages (the first two of which are shown below) have been 
designed for insertion in the ISS and a mechanism to register site visits has been developed 

  

By completing this form, ISS users can announce 
their intention to purchase a given item and to 
provide the relevant product and contact information. 

By completing this form, ISS users will advertise the 
products that they sell and to provide the relevant 
product and contact information. 
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ISS materials are disseminated in hard copies at seminars and other PFID-sponsored events, 
including UAUR seminars or conferences and trade shows attended by IIFSQ.  

Clients started to submit their requests for information via ISS. PFID-MSP has monitored these 
requests and, using ISS databases, developed responses and e-mailed to stakeholders.  Since 
October, over 1200 clients visited the Poultry website and Ukraptakhoprom (the Ukrainian 
Association of Poultry Producers) received four proposals with potential for significant follow-
up. 

2. Accomplishments, Moldova 

PFID/Moldova developed an electronic information system for the meat, poultry and fish sectors 
of the Moldovan food industry.  The system was based on the 2002 analysis of the demand for 
information materials, which identified clients’ needs in information support on best practices of 
production, meat/poultry/fish processing, food safety, modern processing technologies, storage 
and business partnership.  A system consisting of 150 web pages was given to the CAMIB 
programmer who developed the ISS’s electronic format and placed it on CAMIB’s official site: 
www.camib.com/pfid.  

The Information Support System includes the following information blocks:  

·  Information about PFID-MSP Project – Project objectives, activities, results and 
contact information about Project implementers;  

·  Best practices of raw material production and processing – Including information on 
resources and best practices of products of animal origin, supporting mechanisms for 
farms and PFID-MSP’s experience in spent hen meat and freshwater fish processing; 

·  �����  Food Safety System – Including HACCP’s importance and information on 
PFID/Moldova’s activities on HACCP training and implementation at stakeholder 
enterprises; 

·  Associations providing cold chain services – Including information on WFLO and 
NRA, including contacts and support to the food industry; 

·  Directory of meat, poultry and fish processing enterprises – Focusing on PFID 
stakeholders and providing contact information and details on raw materials supply 
and available products (refer to the following illustrations);  

·  Business partnership – Information about PFID-MSP activities in facilitating 
business partnerships. 
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Directories of meat (left), poultry (upper right) and seafood (lower right) stakeholders as presented in the ISS 
developed by PFID/Moldova. 

The ISS was presented to ACSA’s Chi� in� u headquarters and at four regional centers.  Forty-
seven consultants and farmers (ACSA clients) attended these presentations.  ACSA (the Agency 
for Consulting and Training in Agriculture) and its clients showed great interest in this electronic 
framework’s relevance and importance.   

PFID/Moldova also disseminated 1374 information leaflets to 192 poultry farmers and 1464 
information leaflets to 209 fish farmers.  At the Farmer 2003 Show, 1600 information leaflets 
were disseminated to attending farmers and stands were presented on the following topics:  

·  PFID/Moldova activities;  

·  Propiscicola’s services to fish farmers (including market support scheme, training and 
information support); and 

·  Poultry issues, including deep processing of spent hens and services provided by the 
Moldovan branch of the World Association of Poultry Farming.    

Nine articles about PFID-MSP activities were published in eight periodicals in 2003. These 
articles covered the following issues: HACCP training and implementation; seminars, conducted 
in association with ACSA; freshwater fish, spent hen processing and case studies on joint 
venture formation.  

3. Issues, Lessons Learned and Actions Planned for the Next Six Months 

Analysis of ISS use by Ukrainian stakeholders that was planned for Year Three is postponed to 
Year Four, as for technical reasons, the web site has only recently been available to the public 
and sufficient information is not yet available.  However, anecdotal evidence, such as direct 
communication with stakeholders and feedback received from clients of Poultry Sub-System 
(placed at Ministry of Agrarian Policy web-site www.ptahy.org.ua), prove the relevance of this 
work and shows the need provide as full information as possible. 
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Most of World Lab’s Year 4 objectives for the ISS are generally similar to those of Year 3:  

1) Increased electronic access to completed ISS resources (placement in Internet, client 
awareness, etc.) and hard copy dissemination via fax and mailings;   

2) Wider range of available information, including marketing information and development of 
an interactive component for users to learn more about their clients’ preferences; and 

3) A mechanism for Internet-site maintenance and update to ensure ISS sustainability after the 
end of the Project: development of interactive component, communication among different 
industry representatives through ISS; the use of ISS as a tool of associations’ interaction with 
enterprises, etc.  

4) Assessment of impact to stakeholder who use the ISS. 

PFID/Moldova has increased its capacity for providing information support from the 
dissemination of printed material to dissemination via the Internet.  This increased the volume of 
information support and its accessibility by the specialists of the food industry.  Through its 
information support, PFID-MSP Project increased awareness about PFID-MSP activities and 
about PFID-promoted concepts, such as HACCP, best cold chain practices and association 
enhancement. 

The attendees at the ACSA presentations expressed high regard for the ISS’s utility and 
supported its dissemination through ACSA, as well as its expansion.  They gave some concrete 
proposals on how to extend ISS, including expanding information on raw material production 
and supply (including livestock diseases and pathology), a block on frequently asked questions 
and cold chain information.    Collaboration with ACSA has enabled the Project to provide 
information support to a wider audience. ACSA will distribute information materials by PFID-
MSP through its Regional Centers and will use them for training.  

In Moldova, ACSA will operate the PFID-designed ISS at all its Regional Centers after the 
Project’s conclusion. Publishing the ISS on CAMIB’s web site (www.camib.com/pfid) also will 
ensure its sustainable operation. By January 20, 2004 PFID/Moldova’s ISS web page counted 
over 3000 visitors. PFID/Moldova’s efforts in further developing an ISS for the industry will be 
accomplished through meeting the following objectives: 

1) Assess stakeholder impact of the ISS; 

2) Prepare proposals on how to ensure sustainable operation of ISS; and 

3) Extend and update ISS – expansion will be both in terms of topics and range of audience (the 
latter through distribution to all ACSA regional centers. 

World Lab and PFID/Moldova are committed to collaborating with each other in enhancing their 
respective ISSs.  The activity leaders from each partner will exchange information and hot links 
for various technical issues.  This should result in a mutually beneficial effort to promote the 
systems’ sustainability in both countries. 
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C. Association Enhancement 

1. Accomplishments, Ukraine 

In efforts to expand the reach and functionality of the association, the Union of Associations 
“Ukraine-Refrigeration” (UAUR) has recently established six Regional Information and 
Advisory Centers (IACs), each with the challenge of information dissemination, problem solving 
and extension activities.  UAUR and IACs play the role of coordinators in satisfying member 
needs by UAUR Scientific Committee experts.  To date:  

·  Seventeen requests for designing and installation of refrigeration equipment 
implemented; 

·  An energy audit of refrigeration installation in the Southern region of Ukraine has 
been conducted; 

·  Over forty consultations on refrigeration technologies have been provided; and 

·  An efficiency evaluation has been conducted for Pervomaisk meat processing plant 
where losses totalled four million UAH, due in part to high-energy costs. 

Clients pay UAUR experts for these services.  Examples of the services include examination of 
current refrigeration and water circulation facilities, as well the design of new facilities.  The 
Southern, Crimean, Central and Western IAC, as well as the central UAUR office, have 
responded to these requests, typically by assigning the work to technicians of UAUR member 
companies.  The 7th IAC has started its operation in Dnepropetrovsk.  

Collaboration with WFLO has intensified, resulting in application of WFLO recommendations, 
materials and skills at cold chain enterprises.  For example, Pocherk enterprise used WFLO 
recommendations and technical materials to design a coastal receiving and processing facility 
and to construct refrigerated warehouse that combines chilling and freezing.  This project was 
reviewed and approved by the Odessa State Academy of Refrigeration. Construction of this 
project, unique Ukraine, is almost completed and is anticipated to result in annual energy savings 
worth a minimum of ten thousand dollars. 

UAUR has disseminated its own technical materials.  On November 12-14, in collaboration with 
the International Association of Refrigerated Warehousers (IARW, WFLO’s sister organization) 
and Quick Frozen Foods International magazine (QFFI, one of IARW’s members), PFID/World 
Lab participated in the INFOODTECH International Trade Show.  PFID-MSP disseminated 
some translated materials prepared by or about WFLO/QFFI, displayed WFLO/IARW manuals, 
and disseminated information about PFID-MSP Project Activities, particularly IIFSQ/HACCP.  

On July 28 UAUR/World Lab conducted a round table discussion attended by UAUR member 
representatives, heads of regional IACs and Dr. Stephen Neel (WFLO).  Participants identified 
potential areas of collaboration between UAUR and WFLO, including WFLO Short Term 
Technical Assistance (STTA).  During the round table discussion, participants also developed 
internal recommendations concerning future UAUR activities that would facilitate increasing 
efficiency of cold chain enterprises. 
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On November 4, round table meeting of heads of regional IACs was held in Kyiv; participants 
developed a Concept of Activities for UAUR.  UAUR main industry support role will be to 
facilitate further development of continuous cold chain operations.  As a follow-up of Dr. Neel’s 
visit in July, UAUR held a seminar entitled “Development of Continuous Cold Chain at Food 
Processing, Storage, Transportation and Distribution” on December 8 in Odessa.  Twenty-seven 
participants attended the seminar.  Participants acquired new skills in efficient cold chain and 
received WFLO materials translated by World Lab. 

In order to enhance the UAUR, the WFLO offered the opportunity to become an international 
affiliate member of WFLO and IARW. This partnership will allow UAUR to offer its members 
and affiliated associations services and resources provided by WFLO. Dr. Steven Neel conducted 
a signing ceremony with UAUR at the December 8 seminar and presented the new affiliate 
member with WFLO resource materials and membership plaques.    

Associations often use experience and philosophy of other associations. This has been 
demonstrated through the dissemination of the Azov Sea Basin Association’s (ASBA’s) 
operational philosophy versus that of old-type associations, as ASBA is more efficient and 
relevant to the interests of its members.  UAUR disseminated an outline of the ASBA’s “Azov 
region refrigeration industry analysis” so its IACs can use it as a model to analyse their 
respective regions. The Analysis includes contact information of all regional refrigeration-
utilizing enterprises, their specialization, data on capacities, existence/absence of refrigeration 
installations, availability/accessibility of warehouses, problems faced by enterprise of a region. 
Using this model, ASBA identifies and prioritises activities that best meet members’ needs.   

In 2003, application of ASBA’s experience and philosophy provided the framework for a new 
association, the Fish Farmer Association (FFA) of Khmelnitsky Oblast with a structure that 
promotes ideas of model production chain “from production to consumption”.  The Fish Farmer 
Association will be able to address such issues as formation of local fish market, expansion of a 
raion-based marketing network, sanitary/veterinary controls and capacity building of 
professional specialists.  PFID has assisted in the formation of this association through 
facilitating membership formation training and the provision of legal requirements.  World Lab 
also organized several visits of FFA representatives to Berdiansk, and on December 26 
conducted a round table discussion with Fish Farmer Association leaders. 

By the end of 2003 Fish Farmer Association members include 198 fish farmers, a cannery, a 
smoking facility, and a cold storage facility.  It already owns three fish outlets, it has established 
a fish market was in Kmelnitsky, and it has concluded contracts on fish supply with large 
supermarkets.  During 2003 the total volume of sales of fresh water fish to Association members 
increased by 15% (from 980 up to 1,150 tons) compared to 2002, when farmers individually 
produced and sold their fish.  Lastly, a fish farmer-training center is established. 

2. Accomplishments and Impact, Moldova 

PFID/Moldova provided technical assistance and information support to member fish farmers of 
the Propiscicola Association.   Specifically, Project staff conducted fourteen regional seminars 
for 262 people (including 30 women) and disseminated 1746 information leaflets, in 
collaboration with Propiscicola Association, ACSA and colleagues from the Scientific and 
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Research Fish Farming Station (NIRHS).  The seminars were based on four training programs 
designed to focus on the issues pertaining to marketing of mature fish and of fingerlings, and to 
efficient running.  These four programs included: 

·  Juridical aspects of organization/management of fish farms; 

·  Formation of fish-productivity of ponds and methods of its efficient utilization; 

·  Marketing of commercial fish, fingerlings and fertilizers; and 

·  Control over conditions of fish production.  

On request of fish farmers and ACSA 
Regional Centers in Soroci and Drochia, two 
additional training programs were developed: 
“Preparation and execution of fish wintering”, 
“Main diseases of pond fish”.  To foster 
contacts between the Association’s members 
and NIHRS, four training programs in 
hydrochemistry and hydrobiology were 
conducted on PFID-MSP Project initiative.  
PFID/Moldova also facilitated NIHRS’s 
provision of 162 laboratory analysis services 
on hydrochemistry, ichthio-pathology and 
hydrobiology.  

With PFID-MSP assistance, Propiscicola 
advocated the revision of Decree Number 
1202 (enacted on November 8, 2002 relating 
to pond rent) by the Republic’s Constitutional 
Court in favor of small-scale fish farmers. On 
November 28, 2003, the Court ruled that three 
articles of the decree that infringed on fish 
farmers’ interests should be abolished.  The 
tenth article of the Decree states that fish 
farmers should petition Piscicola (the 
Association of large fish plants) for pond 
rentals.  The Constitutional Court stated that, 
“no private entity has the right to confer the 
decision … on pond rent, as it is the 
responsibility of specialized state bodies”.  
Thus, this article and articles 4 and 6 on 
assigning ponds to the jurisdiction of Piscicola 
Association were annulled. This improves the 
ability of individual small-scale fish farms to 
rent ponds. 

Four mini-projects for supporting fish farmers 
were executed by ACSA with participation of 

Impact – PFID-MSP facilitated protocols on 
market support between three companies and 
Propiscicola members.  Protocols on market 
support were signed between Piscicola Gura 
Bucului JSC and 4 farmers, between 
Vesnicia Ltd. and 1 farmer, and between 
Ihticom Ltd. and 5 farmers.  Three other 
companies provided marketing support to 
nine additional farmers based on the terms of 
the protocols (although this additional 
support was not formally documented).  As a 
result of this support, 19 fish farmers sold a 
total volume of 265 tons of fish with a total 
value of about $163,000 (sales through 
marketing channels in 2002 constituted 136.5 
tons).  

Of these 19 farmers, 5 are members of 
Propiscicola association and they provided 
78 tons (29.4%) of the 265-ton total.  The 
other farmers are being encouraged to 
become members of the association.  

With assistance of PFID-MSP and 
Propiscicola Association, some 40 fish 
farmers (Association members and potential 
members) also purchased fingerlings valued 
at $20,700 from four large fish farming 
plants.  In addition, Propiscicola Association 
together with PFID-MSP facilitated supplies 
of fish Ihticom and Vesnicia for processing. 
Two enterprises, Ihticom Ltd. and Vesnicia 
Ltd., signed protocols on supplies, as a result 
the two companies processed 80 tons of the 
freshwater fish supplied through the 
marketing support.  The remaining 185 tons 
were sold in an unprocessed form. 
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PFID-MSP specialists. Based on the results of analysis of case studies pertaining pond utilization 
by fish farmers, some recommendations on efficient utilization of fishponds through improved 
technology, such as breeding genotypes, were given. As a result of the mini-project carried out in 
Ungheni region, the training classroom for fish farmers was formed.   

The National Refrigeration Association (NRA), founded in June of 1999, primarily consists of 
refrigerated warehouses and affiliated suppliers to the cold chain industry. The majority of the 
more than one hundred refrigerated warehouses are privatized with only two remaining state-
owned or municipal facilities primarily for the storage of reserve foods for emergency purposes. 
Storage capacity in these public warehouses is variable, with some small facilities (600 ton 
capacity) and some moderate sized facilities (8000 ton capacity). The NRA assists members with 
facility design, construction, engineering as well as technical training. The NRA has formed a 
technical advisory council of 14 persons, and has 11 founding member companies.  

With the facilitation of PFID/Moldova and the National Refrigeration Association, twenty-five 
people, including sixteen women and seven professors, were trained on cold chain issues at the 
Technical University of Moldova. Another seminar was held for twelve people (including seven 
women) at Carmez JSC.  

WFLO’s president approved all required documentation for NRA’s admittance as a member of 
that organization.  As a result, NRA was admitted to WFLO at the last sitting of the WFLO 
Directors’ Board.   Based on WFLO’s recommendation, PFID/Moldova and the NRA Chairman 
developed the 2004-year Working Program on NRA capacity enhancement.  

3. Accomplishments, WFLO Experience 

WFLO, in an effort to develop more effective programs during PFID-MSP’s third and fourth 
years of operations, dispatched a technical advisor to Ukraine in July and to Ukraine and 
Moldova in December.  That specialist, Dr. Stephen Neel, assessed the ongoing performance of 
WFLO sponsored activities and developed strategic recommendations for program deliverables 
consistent with the work plan for the remainder of year-three and for year-four.  Assessments of 
ongoing performance and activities were based on verbal interviews with program participants 
and program staff in Ukraine.  Likewise, future recommendations and strategic actions would be 
based on suggestions from industry leaders and participants of current and past PFID-MSP 
programs. 

A WFLO technical team traveled to Ukraine in December 2003 to: 1) conduct a technical 
seminar discussing various technical aspects of cold chain management; 2) enter into an 
International Affiliate Association agreement with the Union of Associations: Ukraine 
Refrigeration (UAUR, refer to Page 15); and 3) conduct a pilot project on a company specific 
basis.  To accomplish the third objective, WFLO technical experts would in a Ukrainian 
processing plant to conduct technical training, assess plant performance and recommend 
processing changes that should lead to the facility’s higher quality, safety, efficiency and 
ultimately profitability.  

On Monday, December 8, 2003, the seminar was conducted in Odessa, Ukraine for members the 
UAUR. Twenty-seven members of the association were in attendance to receive presentations by 
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Dr. Stephen Neel and Mr. Len Ebersberger, WFLO technical specialists.   Participant s included 
representatives from academia, directors of refrigerated warehouses throughout Ukraine and 
companies involved in warehouse design and construction. PFID/Moldova staff members were 
present to assess the value of hosting a similar seminar in Moldova. 

Dr. Neel discussed the importance of process control, temperature control and time management 
as primary components of enhanced quality, safety and efficiency programs. The presentation 
was designed to communicate principles of cold chain management for all perishable food 
products.  Mr. Ebersberger discussed the global cold chain concept, and stressed the need for 
cohesive management of processing systems in all areas of the cold chain, especially the 
refrigerated warehouse industry.   

The WFLO specialists took efforts to strengthen the cold chain in Ukraine to the plant level with 
a pilot in-plant technical support program. With the assistance of World Laboratory, UAUR and 
the Poultry Processors’ Association of Ukraine, an integrated poultry processing company was 
selected for on-site technical assistance.  This was the Bershad Poultry Processing Company, 
located in the town of Bershad, selected primarily on the basis of its industry structure and 
innovative brand development activity. Bershad Poultry is an integrated poultry grower, with 
50,000 broilers in twenty feeding houses, a processing facility and cold storage warehouse. 

Dr. Neel and Mr. Ebersberger toured the facility with the intent of identifying key areas of 
improvement in the areas of structure and process control. Mr. Ebersberger’s recommendations 
for improved efficiency included:  

1) Line ceilings in storage coolers with foam insulation – This low-cost alternative may save up 
to 35 percent on peak load usage. 

2) Install airflow curtains at entrances to coolers and freezers to reduce cold air losses – 
currently, freezers and coolers open into ambient air space, which allows for energy loss 
when doors are opened. 

3) Gradually upgrade existing compressors to more energy efficient “screw type” compressors. 

4) Manufacture or purchase an adequate pre-chilling system or tower for ammonia – This 
would reduce the currently excessive heat transfer at the compressors and undue wear and 
tear of the units as they attempt to chill the warm ammonia. 

Dr. Neel’s recommendations for Bershad included: 

1) Improve basic sanitation of the processing facility – Contact surfaces and common-source 
contamination areas are in need of measures to eliminate and control bacterial growth; an 
overall sanitation plan is needed to address production quality and safety. 

2) Enhance or improve temperature controls throughout processing – Since the facility is 
processing live birds, the initial temperature of raw material is constant at approximately 
38°C.  The plant should get the bird carcasses to the lowest possible temperature during 
slaughter and processing and then maintain that temperature through packaging and into the 
coolers. Currently, products are entering the fabrication and processing rooms and ultimately 
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to the coolers or freezers too warm, resulting in inefficient cooling. As such, the energy 
required to chill products is much too great and results in poor quality freezing, energy losses 
and safety risks. 

3) Streamline processing systems – Given that the processing area is not temperature controlled, 
the processing time must be considerably shortened to reduce the exposure time of finished 
products to uncontrolled temperatures. Currently, the processing time from post-chilling to 
freezing is about two hours, during which time the products are at risk for quality degradation 
and food safety contamination. This processing time should be reduced to less than one hour, 
and can be achieved through a process control methods, batch processing and other 
streamlined management methods.  

Dr. Neel’s reports for his trips are provided in Annex B. 

4. Issues, Lessons Learned and Actions Planned for the Next Six Months 

Dr. Neel was greatly impressed with the dedication of PFID/World Lab Staff and the success of 
the stakeholder associations, particularly ASBA and UAUR.  He suggested additional activities 
designed to augment and support the deliverables for the remainder of the Project’s duration, 
including additional seminars promoting the concept of the Cold Chain, additional association 
building and awareness seminars and targeted technical training activities on a business-to-
business level.  The latter would involve working with companies that have completed core 
HACCP and HACCP pre-requisite training programs.  Additional efforts to translate technical 
documents and provide technical resources to Ukrainian companies would pay dividends.  
Efforts to expose Ukrainian companies to U.S. business leaders, technologies, equipment and 
information would pave the way for enhanced partnerships and commerce between the two 
countries.   

The Odessa State Academy of Refrigeration is ready to work on additional sections to 
Commodity Storage Manual of WFLO that would reflect specific conditions of Eastern Europe.  
Development of the fish industry in Kmelnitsky oblast would create new jobs, alleviating one of 
the major social problems in the region.  The newly registered Ukrainian Poultry Producer Union 
will better meet member needs in terms of services and advocacy of interests 

Dr. Neel also found that PFID-MSP’s association building activities Moldova are ongoing and 
effective. Additional activities designed to augment and support the deliverables desired for the 
remainder of Year Three and into Year Four may include additional seminars promoting the 
concept of the Cold Chain; additional association building and awareness seminars as well as 
targeted technical training activities on a business to business level, working with companies that 
have completed core HACCP and HACCP pre-requisite training programs. Additional efforts to 
translate technical documents and provide technical resources to Moldovan companies would 
pay dividends. Efforts to expose Moldovan companies to U.S. business leaders, technologies, 
equipment and information would pave the way for enhanced partnerships and commerce 
between the two countries. 

The WFLO specialists intended to spend a few days with the Bershad processing plant.  
Unfortunately, the processing facility was idle when they arrived so they were unable to conduct 
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their entire planned activity. They were able to tour the facility and meet with management to 
gain a better understanding of the process and thereby make recommendations for improvement. 
Dr. Neel would suggests the following improvements in this program in the future: 

1) Plant Selection Criteria – Team leaders should generate a more complete list of desired 
criteria for potential plants so local partners would be able to better facilitate plant selection. 

2) Pre-Selection Plant Reviews - Prior to final selection, local partners should tour the eligible 
facilities. In doing so, they will be able to verify information provided by the facilities during 
the application process.  On-site reviews would prevent situations such as that when the 
target plant not prepared to begin production while the WFLO specialists were on-site. 

3) Enhanced Logistical Support – PFID-MSP’s local partners are fully responsible for logistical 
support, including transportation, lodging, meals and other accommodations. Preparation for 
adequate transportation, accurate directions, competent drivers and suitable accommodations 
are all-important components of a successful activity.  

Instead of holding a previously planned “Revitalization of Fish Resources” Seminar, World Lab 
decided to facilitate a seminar entitled “Increasing Safety at Potentially Hazardous Refrigeration 
Facilities”, as this topic has become extremely urgent in Ukraine. This seminar will be conducted 
in 2004 as one of the UAUR activities.  

The ASBA Model Association is now secure and is able to act independently. One of the major 
reasons of its success was spirit of solidarity and affinity among association members. During 
2003, ASBA managed to keep its fish harvest quotas in the Sea of Azov; thanks to collaboration 
with scientific institutions it also received additional quotas for fishing season. Starting from 
March 2004, ASBA is ready to supply pike-perch/paddle-fish/bighead for human food, and 
frozen anchovy for feedstuff.  In promoting the development of the Fish Farmer Association of 
Khmelnitsky Oblast, World Lab plans to collaborate with PFID/Moldova in drawing lessons 
from the Propiscicola Association of Fish Farmers. 

It is necessary to continue development of associations and attract as many new members as 
possible through demonstrable improvement of services. All food refrigeration equipment 
imported to Ukraine should be of high quality and comply with international standards. 
Furthermore, there is a need to design and produce equipment nationally. Of similar importance 
is development of companies that would maintain refrigeration equipment and establishment of 
centers that would provide personnel training. There are two major requirements to refrigeration 
equipment: it should be highly efficient and environmental-friendly. Food transportation and 
warehouse logistics also should be developed.  

PFID/World Lab has further facilitated ASBA’s marketing capacity by identifying two 
participants for the International Boston Seafood Show.  The Vice President of the ASBA and 
the Vice President of Pocherk JSC will attend the March convention to make appropriate 
contacts for the export of their products. 

World Lab also will foster the development of the Ukrainian Poultry Producer Union to meet 
member needs in terms of services and advocacy. The Union has seventeen regional divisions; 
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membership currently includes 248 facilities (that produce eggs, poultry meat, breeding stock) 
and 300 hatcheries. It provides the following services: 

·  Process organization; 

·  Assistance in marketing; 

·  Training; 

·  Consultations on equipment 
search and selection; and 

·  Collaboration with research 
institutions.  

PFID/World Lab targets its efforts to contribute into satisfaction of these needs, particularly 
through meeting the following Year 4 activities.  

1) Increasing the array of services provided to members, establishment of an integrated 
production chain and development of business opportunities; 

2) Promotion of modern concepts of a successful cold chain operation; and 

3) Assessment of Project Activity effectiveness and sharing the experience of PFID-facilitated 
associations within the food industry. 

In Moldova, Propiscicola’s potential for increasing the sales volume of fish supplies for 
processing is limited by the difficulty of including all farmers in the Association, particularly 
those located in remote areas. It was discovered that the remote location of these regions in 
relation to the Association and NIRHS also limits the access of scientific services to all 
Association members.  

Market support to fish farmers and fish supplies for processing should increase due to the small-
scale fishpond production growth, the 2003 national volume of which reached 958 tons. This 
proves the viability of the Association and justifies the increased range of service to Association 
members.   

PFID/Moldova aims to continue its work in enhancing the operations of the Propiscicola fish 
farmers association and the National Refrigeration Association (NRA).  It also will facilitate the 
operations of the Moldovan Branch of World Poultry Farming Organization (FAMARM), which 
was formed in 2002, but has not yet conducted any effective operations.  

Based on its Year 3 experience, PFID/Moldova plans to meet the following objectives in Year 4: 

1) In terms of continuing Propiscicola’s enhancement, facilitate continued services and form a 
branch office in the Drochia region to improve services to its members in that remote area. 

2) In terms of enhancing the operations of NRA – facilitate its training, information support and 
capacity to audit refrigeration equipment. 

3) In terms of establishing the operations of the Moldovan Branch of World Poultry Farming 
Organization (FAMARM), which was formed in 2002, but has not yet conducted any 
effective operations – train poultry farmers using the model farm framework and develop at 
least six linkages between poultry farmers, model farms and poultry processing plants. 
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4) Measure and document economic impact to members of each of the three fore-mentioned 
associations. 

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

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

·  International Institute for Food Safety and Quality (IIFSQ) – enhancement of the 
IIFSQ’s capacity to provide services to clients and to promote policy formation; 

·  Facilitate HACCP introduction – enabling the participants of the basic certification 
HACCP courses to apply what they learned to the Moldovan industry, as well as the 
US-based Train-the-Trainer participants to develop approved food safety curricula; 
and 

·  Post harvest/value added products - informational support and case studies.  

A. Food Safety and Sanitation 

The descriptions of Technical Assistance from US-based experts in the area of Food Safety are 
divided between the following sub-sections on the IIFSQ in Ukraine and on HACCP 
introduction in Moldova.  These descriptions also are provided in greater detail in Annex B, the 
Combined Technical Assistance Narratives. 

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

With IIFSQ collaboration and recommendations by Dr. Kenneth McMillin of the LSU 
AgCenter1, staff at the Lubensky meat processing plant completed a HACCP plan.   Following 
its reconstruction and modernization, HACCP implementation at JSC “Akvavit” has been 
enhanced.  A complete personnel training program on HACCP basics was conducted.  A 
modernized HACCP plan was reviewed and revised. 

Negotiations are held on HACCP implementation at other enterprises. In addition, IIFSQ has 
received requests from enterprises for HACCP plan development and implementation as a 
follow-up of information seminars and training.   Examples of such consultations include the 
following: 

·  Review of model HACCP plans developed by enterprise representatives as part of 
simulations at IIFSQ seminars  - as a result, having learned about HACCP 
requirements, some enterprises (such as a confectionary plant) decided to implement 
food safety management system by themselves; and 

·  Assistance in HACCP plan development and prerequisite programs during visits to 
enterprises (examples include Metro Cash and Carry; Coca-Cola Beverages Ukraine 
Ltd.; JSC “Viklen”) – as a result, HACCP plans have been corrected.  

                                                 
1 The report of Dr. McMillin’s June trip is included in Annex B 
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The Government of Ukraine appreciates the 
IIFSQ’s high reputation. Legislative and 
executive bodies repeatedly ask the Institute 
to review draft laws and regulations and 
provide expert conclusions on whether a draft 
law or regulation complies with international 
requirements. During the second half year of 
2003, IIFSQ provided expert reviews of the 
following draft regulations: 

·  Drafted State Standard, “Poultry Meat 
of Mechanical De-
boning/Separation”;  

·  Draft Amendment on “…Fish, Other 
Forms of Aquatic Animal Recourses 
and Food Products Thereof”; 

·  Draft Law  “On Milk and Dairy 
Products” 

IIFSQ has become a permanent consultant of 
the National Parliament’s Committee on 
European Integration.   According to the 
Committee’s Secretariat, IIFSQ reviews are of high quality and are instrumental to the 
Committee’s decisions.  For example, on November 27, the Committee invited IIFSQ’s Director 
to its meeting to discuss the Draft Amendment “On State Regulation of Importation of 
Agricultural Products in the Area of Elimination of Double Certification”. The Director’s 
arguments pertaining to the draft amendment, was reflected in the Committee’s decision. 

IIFSQ continues to take part in implementation of government requests by developing a HACCP 
manual in collaboration with governmental organizations.  The Ukrainian National Body for 
Certification of Personnel and Curricula completed the process of HACCP training curriculum 
certification.  As such the IIFSQ’s HACCP training curriculum is recognized as a standard in 
Ukraine. 

IIFSQ training services now are in demand in other NIS 
countries. Upon request of the Center of Consumer 
Commodity Expertise (CCCE) of the Azeri Ministry of 
Economic Development, the first Seafood HACCP 
training was held in Baku, Azerbaijan during October 6 to 
8.  Ten men and woman attended the training program 
shown at right.   The training was conducted as a cost-
share activity as some logistical expenses were covered by CCCE.   The program received 
significant coverage in the Azeri media and IIFSQ is in the process of signing a memorandum of 
understanding with the CCCE. 

Impact – HACCP implementation at pilot 
enterprises has demonstrable economic 
impact and proved HACCP advantages for 
food industry, particularly for JSC Akvavit, as 
shown below:   

·  The Akvavit surimi processing 
plant has increased employment by 
60 positions (50%) and the average 
wage increased by from 500 UAH 
to 700 UAH; 

·  Monthly production has increased 
from 400 to 800 tons;  

·  Management has optimized 
production costs; and 

·  Export potential has increased - 
now Akvavit exports to Moldova 
and Romania, and plans to access 
markets in Poland, France and 
Russia. 
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Three leading Universities that train food safety and quality specialists – the Kyiv National 
University of Trade and Economics (KNUTE), the National Agricultural University of Ukraine 
(NAUU) and the Kyiv National University of Food Technology (KNUFT) – have introduced 
HACCP concepts into their campus activities.  This includes instruction and research conducted 
by faculty and graduate students.  IIFSQ staff gave three presentations on HACCP and food 
safety at the Global Consortium of Higher Education and Research in Agriculture Conference 
organized by NAUU  

A seminar entitled “HACCP Implementation at Ukrainian Food Operations and Interrelation 
with Other Food Quality/Safety Systems” was conducted by IIFSQ and the Donetsk Center for 
Standardization, Certification and Metrology.  The seminar was attended by 160 individuals and 
received wide coverage in mass media.  

HACCP consultations have provided the Ukrainian Center for Standardization, Certification and 
Metrology (UKrSCM) with 17,000 UAH of revenue in 2003.  Natalia Rudovska, a PFID-trained 
HACCP instructor, has developed a website (http://www.haccp.klubok.net), where she gives 
recommendations on HACCP implementation.  She also consults on quality management 
according to ISO 9000 with HACCP elements.  Viktorya Prishchepa, another PFID-trained 
HACCP instructor, also consults on HACCP as part of her regular job at Sevastopol CSM. 

2. Accomplishments and Impact –HACCP Introduction in Moldova 

PFID/Moldova continued assisting meat, poultry and fish processing enterprises to execute 
HACCP plans at their plants in 2003. HACCP plans for Carmez International (a meat processing 
enterprise with foreign capital), Tochile Avicola (poultry processor) and Free Fisheries (fish 
processor) were developed with PFID-MSP Project’s assistance in the first half of the year.   Dr. 
Kenneth McMillin and Dr. Michael Moody of the LSU AgCenter Technical Team reviewed the 
HACCP plans as documented in the previous SAR.   Based on their comments and 
recommendations, HACCP plans has been amended and improved for the three plants during the 
current reporting period.   In 2004 these plants will produce safe food products in accordance 
with HACCP requirements.  

To conduct training programs on HACCP for meat and poultry and HACCP for seafood in 
Moldova, accreditation applications and all necessary documentation were submitted to the 
International HACCP Alliance and National HACCP Alliance. The accreditation process was not 
yet approved, and as a result, HACCP seminars were postponed until 2004.  

On August 20, 2003, PFID organized the Round Table entitled “Food Safety System – HACCP – 
Problems and Solutions”. Thirty-eight representatives of organizations interested in HACCP 
implementation participated in the Round Table, including: 

·  Fourteen representatives of government diagnostic and regulatory agencies;  

·  Ten participants from processing plants; 

·  Seven NGO representatives; 

·  Four PFID-MSP staff. 

·  Three representatives of the National Technical University; 
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Participant’s impressions at the Food Safety Round Table were favorable.  The following 
suggestions pertaining to HACCP implementation in Moldova were made at the Round Table:  

1. Create a consulting body for providing HACCP introduction services; 

2. Address HACCP introduction together with other food quality programs for export 
promotion; 

3. Promote ,���&  through the media; 

4. Establish an internationally recognized body for HACCP certification; 

5. Develop a policy, legislative and regulatory framework for ,���&  introduction; 

6. Expand ,���&  training in meat, seafood and poultry, as well as in another food 
industry branches; 

7. Expand assistance in ,���&  implementation; 

8. Unite efforts of all organizations interested in ,���&  introduction in Moldova 

9. Coordinate HACCP implementation with cold chain development.  

The Technical University of Moldova introduced a course entitled “Food Safety based on 
HACCP” in its curriculum. Professors that completed PFID-conducted HACCP training taught 
the course.  

3. Issues and Lessons Learned and Actions Planned for the Next Six Months 

The IIFSQ has postponed some activities previously scheduled for this reporting period to Year 
Four for various reasons:  

·  Basic HACCP/Meat and Poultry training was not conducted due to the unexpectedly 
slow process of accreditation within International HACCP Alliance2; and 

·  A round table on HACCP implementation, with participation of Ukrainian and 
Moldovan industry representatives, and HACCP trainers will be re-organized as a 
virtual discussion on the IIFSQ web-site. 

Today the demand for IIFSQ services is so high that its staff is unable to satisfy all the requests. 
On one hand, this demonstrates the potential sustainability of IIFSQ, while on the other hand, it 
shows the need to enhance IIFSQ’s capacity and expand its activities.  

Given the on-going efforts to harmonize Ukrainian laws and regulations with international 
requirements, it would be extremely useful for Ukrainian regulators to learn more about U.S. 
food regulations.  Several state control bodies have applied to IIFSQ for information on HACCP 
inspection and audit procedures, but IIFSQ doesn’t have sufficient materials.  Having no 
HACCP auditors, Ukraine is unable to become fully independent in execution of food safety 
supervision.  

                                                 
2 In fact, approval was received on February 9, 2004. 
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Based on its experience, IIFSQ proposed to meet the following objectives for Year Four (2004):    

1) Enhance IIFSQ logistics and expand activities, including collaboration with other 
organizations in Ukraine and NIS;  

2) Create conditions for a wide voluntary participation of food processors in HACCP 
implementation;  

3) Assist the Government of Ukraine in drafting/reviewing appropriate food safety legislation 
including harmonization of the Ukrainian regulatory framework with international 
requirements; 

4) Enhance foundations of food safety through the establishment of food science departments at 
Universities using the education-plus-science approach.  

Despite active support from the LSU AgCenter Technical Team and Project Staff, the 
accreditation of HACCP courses for seafood in Moldova had to be re-submitted to the US-based 
accrediting body; the course will be held as soon as accreditation is obtained.  The assistance of 
American technical specialists is required to complete the process of HACCP course 
accreditation. In Ukraine, the ,���& /SCP seminar in seafood became possible due to Dr. 
Moody’s participation. This is because the National Seafood HACCP Alliance requires the 
participation of an Alliance representative at the first seminar. Therefore, PFID/Moldova will 
require Dr. Moody’s participation in the first ,���& /SCP seminars in seafood (although they 
might consider Dr. Gennady Myroniuk of the IIFSQ as an alternate.  As mentioned in Footnote 
2, accreditation of meat and poultry HACCP courses in Ukraine and Moldova has only recently 
been received; conduct of these courses are scheduled for Year 4.   

In Moldova, HACCP implementation process encountered a numbers of problems. One of them 
raised by the staff of the three Moldovan plants that adopted HACCP plants is certification of 
HACCP food safety systems. Until now, the project only addressed certification of individuals 
through HACCP training because one-time plant certification is not typically practiced in the 
United States.  However, plant certification is a requirement for exports to the EU.  This activity 
should be one of the main focuses of the Center for Food Safety to be established next year.   

Moldovan stakeholders have expressed their wish that PFID-MSP continue and expand its efforts 
in HACCP promotion. This is reflected in the following Year 4 objectives that were proposed by 
PFID/Moldova:   

1) Establish a Center for Food Safety, as an affiliate office of Ukrainian Institute for Food 
Safety and Quality, to coordinate industry efforts in capacity building and advocacy of 
appropriate policy formation; 

2) Continue to conduct at least two seminars on HACCP/SCP basic training; 

3) Introduce HACCP at three additional plants engaged in the industry;  

4) Facilitate HACCP certification at enterprises that already have introduced HACCP; and 



Leader-with-Associates Agreement No: PCE-A-00-01-00012-00 6th Semi-Annual Report 
Louisiana State University Agricultural Center  Page 27 

5) Measure the economic and social effects of HACCP introduction to the Moldovan food 
industry.  

B. Case Studies - Post Harvest Technology 

1. Accomplishments and Impact 

PFID-MSP has responded to the lack of marketing outlets for spent hens (layers that have passed 
their productive cycle) in Moldova.  A palatability test of spent hen canned products processed in 
Moldova was conducted in accordance the Department of Standardization and Metrology’s 
guidelines.  The evaluation was based on seven indicators: appearance, smell, taste, consistency, 
flavor, transparency and sauce quality.   Five canned products that were produced on 
PFID/Moldova’s initiative were highly rated; on a five–point scale, the products’ scores ranged 
from 4.0 to 4.8. 

PFID/Moldova coordinated an economic feasibility assessment of processing spent hen meat, 
based on Leghorn Avicola’s accounting data.  This assessment concluded that processing of 
spent hen meat increases income by 94 percent against sales of live spent hens on the market.   
Furthermore, the decrease of disposal period by 30-40 days allow reduces storage expenses by 
$800 per 1000 hens. Leghorn Avicola, a raw material producer, and PFID/Moldova involved 
other companies in this processing chain, thus creating a mutually beneficial partnership between 
raw material producers and processors.    

PFID-MSP presented six kinds of spent hen canned products at the International “Farmer 2003” 
Show.  Fourteen trade companies engaged in sales of food products expressed their interest in the 
new products and some expressed their willingness to sign purchase contracts for one 
consignment for distribution on the local market and for export to CIS countries.  By that time, 
Anina Agrarian firm already had launched the commercial deep processing of spent hens meat 
produced by Rosso SL Avicola.  

In 2002, PFID/Moldova examined the 
processing of locally produced freshwater fish 
on a case-study basis.  During the past year, 
PFID/Moldova promoted and documented the 
expansion of this venture to a commercial 
level.  Project staff has analyzed the viability 
of five new value-added products derived 
from local fishponds.  The Project facilitated 
increased and diversified processing of fresh 
water fish at Ihticom Ltd, by providing 
technical assistance base on three documents: 
“Technical Requirements for Half Can 
Production”, “Technical Guidance in Fish 
Processing” and “Technical Requirement for 
Canned Fish Production”.  As a result of 
PFID-training provided to its production 

Impact – Ihticom Ltd., a PFID stakeholder, 
submitted a document regarding fish 
processing and sales volumes throughout 
2003.  One hundred and seventeen tons of 
fresh water fish were processed and seventy 
tons of new value added products were 
produced with a total sales value of 
$114,285.  The increased volume contributed 
to sixteen additional positions at Ihticom.  

In 2003 Vesnicia, another stakeholder that 
was earlier solely engaged in processing 
imported marine fish, processed ten tons of 
fresh water fish (or two thirds of it’s total 
processing volume) with a total sales value 
of $ 23.57 thousand. 
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engineer and the sharing of two technical documents, Vesnicia Ltd. reoriented its operations to 
freshwater fish processing. 

Examples of both forms of deep processing – spent hen meat (left) and smoked silver carp (right) 
are presented below. 

   

2. Issues and Lessons Learned and Actions Planned for the Next Six Months 

Trial processing of spent hens, as initiated by PFID-MSP, will be a sustainable mechanism to 
utilize local raw material and introduce new value-added to the local market.  This initiative also 
has contributed to formation of producer-process linkages.  

With participation of PFID-MSP Project specialists, and with USAID specialists’ assistance, 
Free Fisheries developed a concept paper proposing a three-fold increase of fish processing, 
including that of freshwater fish. The concept paper also involved the construction of new 
refrigerated warehouse with the capacity of two thousand tons, cold chain operations throughout 
Moldova and a new freshwater fish-cutting department. The Concept Paper was submitted to 
CNFA and, if granted, should result in production of new value-added products with increased 
export potential.   

PFID-MSP also has facilitated the proposed production of canned freshwater fish on a 
commercial level by Anina.  Nortada Company requested the Project to facilitate business 
linkages with producers and refrigerated warehouses for freshwater fish fillet freezing and for 
export of these products to the European market.  

PFID/Moldova’s activities in developing processing capacity are to be continued and expanded 
in Year 4, as reflected in the following objectives: 

1) In the area of freshwater fish processing: 

·  Provide impact monitoring and, as needed, technical assistance to plants involved in 
processing fresh water fish; and  
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·  Analyze case studies of new enterprises engaged in freshwater fish production and 
processing and provide appropriate recommendations to the sector.    

Based on these recommendations, PFID/Moldova anticipates an increase of fresh water 
fish products by fifty percent and of employment by forty percent against 2003 for three 
stakeholder enterprises.  

2) In the area of poultry processing: 

·  Monitor commercial production and, as needed, technical assistance to plants 
involved in processing spent hen meat; and 

·  Conduct a deep processing trial of goose meat leading to documented results of 
palatability tests and economic feasibility assessment, resulting in the potential 
adoption of two PFID-promoted techniques of for goose meat and fois gras 
processing.  

Section V. Objective #5: Fostering Business Partnerships 

A. Accomplishments 

In October, a two-day International Conference entitled “Joint Venture formation in the Republic 
of Moldova: Problems and Solutions” was conducted.  The conference consisted of four 
sessions:  

·  A plenary session to identify existing impediments to foreign investment, both in the 
national economy as a whole, and in the meat, poultry and fish sectors;  

·  The first session was devoted to describing the role of various NGOs in attracting 
foreign investment; 

·  The second session was devoted to the lessons learnt from the experience of Joint 
Ventures (JVs) in the meat, poultry and fish sectors;  

·  The third session was devoted to identifying joint efforts for improving the situation 
in the area of attracting foreign investments.  

Fifty people participated in the conference, of which 6% were representatives of governmental 
organizations, 35% were representatives of NGOs, 6% were representatives of academic 
institutions, 6% were representatives of JVs, and 47% were industry stakeholders.   

The conference participants concluded with a recommendation to create an industry task force to 
improve the national climate for investment within the meat, seafood and poultry sectors, 
consisting of representatives of industry, governmental and non-governmental organizations.  
The main objective of the task force would be development and advocacy of proposals 
promoting direct foreign investment and business partnership formation in the Moldovan food 
industry.  The PFID-MSP economist agreed to coordinate the task force’s formation.  

PFID/Moldova conducted a “Strengths, Weaknesses, Opportunities and Threats” (SWOT) 
analysis of the two processors identified as having potential for foreign investment: Roma Ltd. 
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and Univers Coop of Leovo (a consumers’ cooperative involved in meat production).  SWOT 
analysis was developed in terms of the enterprises’ functions: management and human recourses, 
production, marketing and sales, finance.  The findings were placed in ��! IB’s ISS.  
PFID-MSP provided assistance to the analyzed enterprises in establishing linkages with 
organizations fostering foreign investment attraction: BISNIS, the Department for Investment 
Attraction and the Chamber of Commerce and Trade.  

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

The participants generally gave a favorable review to the conference.  The joint venture 
conference was originally planned for August. However, due to the change of the PFID/Moldova 
partner the conference was held late in September.   

At present, the Department for Attracting Investments (MEPO) is the only organization that 
represents government interests in the area of attracting foreign investments. The organization 
was established and funded by Technical Assistance for the Commonwealth of Independent 
States (TACIS). In 2003 the TACIS Program ceased funding MEPO. It may result in breaking 
off the activities of the Department for Attracting Foreign Investments.   PFID/Moldova 
anticipates that the proposed task force can continue MEPO’s work in this area, particularly in 
identifying and solving problems related to the investment climate 

Based on SWOT analysis, PFID/Moldova reached the following conclusions: 

1. The organizations facilitating those investments should have full information on all 
available enterprises in the sector;  

2. Representatives of local businesses should understand how the economic feasibility 
analysis of potential investment projects are conducted and how the business plans for 
attracting foreign investments are developed; 

3. Representatives of Moldovan enterprises believe that cost of doing business in the 
sector is quite high and that can impede JV formation.  

SWOT analysis of a third enterprise, Anina JSC, was not developed due to the fact that the 
Department for Investment Attraction identified and attracted a potential partner from the Czech 
Republic for that enterprise.  

Based on the past year’s experience, PFID/Moldova proposes to meet the following objectives 
related to fostering business development: 

1) Foster the formation of an Industry Task Force that will promote government policy 
recommendations for improving the investment climate (at least two policy initiatives will be 
recommended to the government); 

2) Estimate “cost of doing business” in the meat and fish sectors and to disseminate the results 
in the PFID-designed information system;  

3) Develop a register of at least thirty meat and fish enterprises, to install it in the information 
system and to disseminate it among organizations that foster investment attraction;  



Leader-with-Associates Agreement No: PCE-A-00-01-00012-00 6th Semi-Annual Report 
Louisiana State University Agricultural Center  Page 31 

4) Conduct training on issues pertaining to investment projects and on business plans; and 

5) Assist one local enterprise in analyzing the economic feasibility of an investment project or a 
business plan.  

Regarding the first objective, PFID/Moldova has identified at least one policy area that can be 
improved.  In the opinion of the activity leader, the Moldovan government currently has a bias 
toward large-scale investments of at least one million dollars.  This could be changed to facilitate 
the efforts of foreign partners that only have the resources to make smaller investments or those 
who do not yet want to make a large initial commitment.  In the latter case, an initial small 
investment could lead to a foreign partner’s increased investment if successful. 

Section VI. General Management Issues 

A. PFID-MSP Expansion 

1. Accomplishments 

The LSU AgCenter has been exploring the possibility of providing PFID-MSP services to 
Central American USAID Missions since 2001.  Fact-finding and marketing missions using non-
PFID funds were conducted in the summer and in December of 2003.USAID Missions in 
Nicaragua, Guatemala and El Salvador have expressed interest.  In addition, other donors or the 
host country governments expressed interest in Costa Rica, Honduras and Belize.  At present, 
there is a definite interest in PFID-MSP services, including capacity building activities, such as 
food safety (HACCP) training and Food Security related training, at the USAID Missions in El 
Salvador, Nicaragua and Guatemala.  There is also specific cold storage related interest in these 
countries. 

PFID-MSP and IIFSQ are drafting a proposal entitled “Enhancement of the International 
Institute of Food Safety and Quality established under the Auspices of the PFID Project in 
Ukraine” for submission to USAID/Kyiv.   

Two letters of request also have been submitted to Eurasia Foundation:  

·  “Improvement of specialized professional training/retraining in food safety for 
Ukrainian food processors”; and 

·  “Assessment of Compliance of Food Safety-Related Draft Regulations with 
Respective EU and WTO Regulations”;  

In November 2003, Dr. Natalia Prytulska of the Kyiv National University of Trade and 
Economics (KNUTE) traveled to Baton Rouge on non-project funds to identify potential areas of 
collaboration between the Food Science Department of the LSU AgCenter and KNUTE.  Dr. 
Prytulska learned about the scientific activities conducted by the Food Science Department, as 
well as its training approaches with students and Louisiana stakeholders.  Her itinerary included 
meetings with senior faculty members of LSU AgCenter, department faculty and students.  She 
also attended lectures and field trips to LSU research stations, a pilot facility, and Louisiana food 
processing plants.   
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Dr. Prytulska received the following materials: 

·  Information on structure, enrollment criteria and main courses taught by all 
departments of LSU; 

·  Bachelor, Master and PhD curricula at the LSU AgCenter Food Science Department; 

·  Outlines of courses and seminars at the LSU AgCenter Food Science Department; 

·  List of criteria/indicators, the basis of which LSU AgCenter faculty members are 
evaluated; and 

·  Information of International Food Technology Institute, which certifies U.S. food 
science departments. 

Dr. Prytulska and Food Science faculty discussed similarities and differences between training 
curricula and courses offered by the LSU AgCenter Food Science Department and KNUTE’s 
Commodity Science Department.  Potential areas of joint research also were identified 
particularly in the development of a scientific base for food safety.  Dr. Prytulska also identified 
ways to vitalize outreach and extension in Ukraine through analyzing relations between LSU and 
the Louisiana processing enterprises.  For example, implementation of modern food safety and 
quality concepts requires training of appropriate specialists, who can be trained, at the KNUTE 
Commodity Science Department, provided it adopts the practices that Dr. Prytulska saw at the 
LSU AgCenter. 

Drs. Prytulska and Michael Moody (PFID/LSU AgCenter Technical Team Member and 
Chairman of the LSU AgCenter’s Food Science Department) reached agreements to pursue the 
following possibilities: 

·  Teaching of courses by LSU AgCenter faculty at KNUTE3; 

·  Consultations on inclusion of HACCP principles for food processing and distribution 
into training courses for commodity science specialists; 

·  A graduate student exchange program; 

·  Development and submission of joint applications/proposals by KNUTE and LSU for 
participation in international research projects; 

2. Issues, Lessons Learned and Actions Planned for the Next Six Months 

While there is a need for PFID-provided in Central American country, mission representatives 
also have stated the need for a regional proposal, as opposed individual country efforts.  The 
understanding is that these Missions are looking for single entities with the capability to manage 
multi-country programs.  The Regional Mission in Guatemala has stated that PFID-MSP should 
collaborate with PFID-FV of Michigan State University and submit a regional proposal. 

                                                 
3 Dr. Witoon Prinyawiwatkul of the LSU AgCenter’s Food Science Department is slated to teach a one-week course 
in the Summer of 2004 funded partly by the LSU AgCenter and KNUTE 
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In El Salvador, the Mission is preparing its next five-year plans, and will be in a better position 
to discuss PFID-MSP activities in the spring of 2004.  Meanwhile, they have encouraged the 
LSU AgCenter to refer to the Regional Strategy for Central America and Mexico document.  

There is also related interest from host country government institutions in food safety in light of 
the implementation needs of the Central American Free Trade Agreement.  For example, the 
LSU AgCenter has received a letter of interest from the Director General of the Instituto 
Nicaragüeña de Tecnología Agropecuaria expressing a desire to collaborate with the LSU 
AgCenter to develop a national science-based food safety program.  

To facilitate the agreed collaboration between KNUTE and the LSU AgCenter that was initiated 
by Dr. Prytulska’s visit, PFID-MSP will explore funding possibilities with USAID/Kyiv and 
other potential donors. 

B. Project Evaluation 

To fulfill its programmatic requirements as stated in the proposal, PFID-MSP conducted an 
internal evaluation, conducted by Dr. Walter Morrison of the LSU AgCenter.  This evaluation 
was based on the following: 

·  Dr. Morrison’s interviews with PFID-MSP staff, stakeholders during his trip in July 
2003; and 

·  Questionnaires, which some stakeholders filled out prior to his visit to the region.   

Dr. Morrison was greatly impressed with how PFID/World Lab analyzed the status of the 
industry in Ukraine, particularly through using Nominal Group Process to identify issues and 
constraints in solving those issues.  He noted how World Lab made stakeholders aware of these 
critical issues through training sessions and visits to the United States by PFID-MSP staff, 
government regulatory officials, processors, producers, and potential Ukrainian trainers.  Dr. 
Morrison noted the Train-the-Trainer Program, which provided certified Ukrainian HACCP 
experts and led to the formation of the IIFSQ.  Other achievements included the formation of a 
Central Livestock Market and two associations, which are improving the efficiency and profits of 
its members.  

Completion of an Information Support System that will be a ready access for information on 
marketing, HAACP guidelines, and other technical advice has been slow.  The loss of the 
original World Lab economist assigned to this project may have contributed to the joint venture 
formation objective falling behind schedule.  Development of a viable market place in Ukraine 
for cattle, poultry and fish has a way to go before achieving expected goals.  The lack of 
marketing skills, the understanding of how auctions and other models work, and the large 
numbers of very small producers are reasons for this.  Also, the habits learned under the old 
Soviet system cannot be changed overnight. Nevertheless, some progress has been made in 
introduction of producers and processors to the auction and to small wholesale markets.  There 
has been some progress in establishing regulations governing how marketing agencies should 
operate in an open system.  The fostering of business partnerships was also found to be less than 
desired. None of the staff reported on this objective, and there was some evidence from talking to 
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stakeholders that they would like more help with attracting investments and with providing an 
export market for their products. 

In Moldova those interviewed were also very aware of the problems facing their food industry 
and were very appreciative of PFID-MSP efforts to help them reach new heights in world trade. 
Much of what has been said above also applies here.  There was extensive basic HAACP training 
and Train-the-Trainer seminars of specialists both in Moldova and in the U.S. Universities, 
colleges and schools have adopted a food safety curriculum, which will help sustain the training 
needed for future specialists and consultants.   PFID-MSP has had a real impact on the fish and 
poultry industry in the country.   

Dr. Morrison doubts that the growers completely understand markets as in Ukraine, and he didn’t 
see the project concentrating on this very much. However, the establishment of producer 
associations may be the best way to get started on this educational effort.  There was a strong 
commitment to the development of business associations with foreign investors and to case 
studies of joint ventures.  There are few results, but some promising contacts have been made.  
CAMIB will help with this objective.  A strong information support system is needed and lags 
behind that of Ukraine.  A stronger collaboration between the two countries to support one 
system might be the best way to address this problem. As for the establishment of laws and 
regulations governing food safety, project specialists are making regular contacts with the 
appropriate people.  Highly qualified, respected scientists are available and willing to provide 
input and are meeting in roundtable discussions for the betterment of the food industry in the 
country. There was some concern by several of those interviewed that government agencies were 
not as interested in establishment of HAACP for the last two years as they should have been. It 
appears that there is a need for monitoring the processing industry and its implementation of 
HAACP.  

Dr. Morrison’s report is provided in a separate document. 


