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Executive Summary

Program Objectives

The purpose of the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP) is to assist Azerbaijan to enact and fully and comprehensively implement policy, regulatory, and administrative reforms which  (1) facilitate the country’s accession to the WTO; (2) build its capacity to comply with core WTO accession commitments; (3) promote the development of a trade/investment enabling environment and streamline transaction costs related to business establishment and operation and strengthen investor protections; and (4) encourage a major increase in the volume and efficiency of non-oil/gas related investment flows from both local and foreign sources.   Achieving these objectives requires the provision of targeted technical and training support designed to facilitate the identification, approval, and implementation of strategic policy and institutional reforms required to integrate the Azerbaijan economy more effectively into international trade and investment networks. This in turn entails (1) harmonizing overarching features of the Azerbaijani trade/investment regime with international standards; (2) eliminating the network of administrative barriers which are artificially limiting competitive pressures across the non-oil sectors of the economy (most particularly through trade/distribution channels and with a strong focus on the agricultural and agribusiness sectors); and (3) improving regulatory guidelines and oversight practices in key infrastructure sectors.  

Support in these areas includes strategic technical/training assistance designed to advance WTO accession efforts; and involves intensive policy/institutional reform support efforts in critical harmonization areas, which include but are not limited to liberalization of the customs regime, reduction of non-tariff barriers to trade, reduction of investment restrictions, service sector liberalization, adoption of an international best practices-consistent SPS standards and enforcement systems, adoption of a WTO-consistent technical norms standards-setting and enforcement system,  adoption of an international best practices-consistent competition law regulatory and enforcement regime; and adoption of WTO-consistent safeguards/ antidumping regulatory guidelines.  

In agriculture, the program focuses on building understanding of and strategic commitment to enhanced compliance with basic SPS notification and conformity requirements required for WTO accession.  It also entails critical agricultural policy reforms in the pricing and trade restriction areas required to promote competitive and non-distortive agricultural trade and anti-monopoly practices and improve the efficiency of agricultural investment flows.   

In the infrastructure sphere, the program promotes critical regulatory/institutional reforms designed to improve cost-recovery, service quality and reliability, and service coverage in key energy sub-sectors (i.e. electricity and natural gas) and the water sector.  A critical focus of support in these areas will be building independent regulatory oversight capacity and systems; and where necessary supporting the development of management contracting and/or privatization strategies and initiatives where this is critical to improved service delivery and sustainability.  Improving the performance of these sub-sectors is critical from a competitiveness, consumer welfare, and fiscal sustainability perspective; and recent signs indicate that the GOAJ may be willing to work together on the design and implementation of major reforms in this area.  

In the broader area of business development, the program will provide technical/training support designed to reduce business registration/ licensing controls; strengthen investor protections; improve inadequate property rights registration/enforcement practices; and effectively address inefficient/burdensome tax administration procedures. These reforms will prove of vital importance in signaling to the private investment community (local and foreign) that Azerbaijan is prepared to create a level playing field for private investors.

In a nutshell, the major policy/institutional reforms in the trade/investment regulatory reform areas enumerated above will prove of fundamental importance in dismantling artificial institutional barriers which restrict competition, and ensuring that the economic growth impetus associated with the impending massive inflows of natural resource-based revenues is competitively channeled towards economic sectors with high growth potential.  They will thereby help reduce the endemic opportunities for corruption which exist in the fiscal and regulatory systems in Azerbaijan; by reducing discretionary bureaucratic behavior across a range of regulatory areas.  In this manner, they will help broaden the sustainable socio-economic benefits of the economic growth process over the medium-term; and simultaneously support the development of more transparent regulatory structures which promote core rule of law objectives.

Scope of the Study and Specific Tasks
A key component of WTO accession and growth of the agriculture and food export sectors is compliance by the government and the private sector with Sanitary and Phytosanitary (SPS) norms. As Azerbaijan moves forward to increase economic growth and integrate into the global economy, it will need to develop policies and regulations required to promote systematic compliance with major international product design and safety norms. For example, compliance with these norms is necessary for Azerbaijan to comply with Codex requirements for SPS which is part of the WTO approval process. Also, this compliance is necessary to ensure Azerbaijan agricultural products successfully compete in international markets, as well as to foster improved consumer protection domestically. Accordingly, USAID will provide technical assistance to assist in building the capacity of Azerbaijan to systematically meet Sanitary and Phyto-Sanitary (SPS) requirements in the EU, the United States and other foreign countries. 

The corresponding focus of this assignment was to complete an in-depth assessment of Azerbaijan’s agriculture and food system’s ability to comply with SPS norms, to define gaps between the requirements and current state and to define a set of prioritized activities to close these gaps. While the focus of this work is on compliance to IPPC, OIE and CAC norms and requirements for WTO ascension, it should be noted that many of the findings also impact trade competitiveness and these are noted in the report.

The Scope of Work for this project required me, as a Sanitary and Phyto-Sanitary/Food Safety Specialist, to support Azerbaijan’s efforts to improve food safety through conducting an assessment of food safety practices and determining the priority areas for TIRSP food safety activities, building on the work of the former SPS expert.

This assignment took place from November 24 through December 15 2007, and  included the following tasks and findings:

1. Evaluate the capability of the public sector to conduct food safety inspections of processors, food establishments, imports, and exports meeting international norms. This assessment will include review of institutions, their staffing and organizational structure, quality of personnel, regulations and by-laws governing their operations, and outreach programs.

· Observations of government officials conducting food safety inspections of processors, food establishments, imports and exports revealed that these really are not inspections but rather certificate issuing/sample obtaining exercises. Officials observed lacked the necessary regulatory or enforcement mindset. Inspections are undertaken very infrequently and are not very thorough. 

· Interviews were conducted with all officials at each of the Ministries with some responsibility for food safety. These ministries included: State Agency on Standardization, Metrology, and Patent of Republic of Azerbaijan; Ministry of Health, Sanitary-Epidemiological Surveillance Inspection, Azerbaijan Republic; Ministry of Economic Development, Office for Control of Consumer Market, Azerbaijan Republic; Ministry of Agriculture; State Veterinary Service at the Ministry of Agriculture Azerbaijan Republic. A more detailed discussion of those interviews is included later in this report.

· All of the Ministries, with the possible exception of the Ministry of Economic Development, Office for Control of Consumer Market, are basically certificate/sampling organizations. 

· Each of the Ministries appears to have adequate staffing. However, the employees are conducting tasks that are outdated and irrelevant in today’s world. 

· Most of the personnel appeared to be highly educated with many years of service.

· The laws and regulations for each Ministry are in the process of being re-written.

· The Ministry of Economic Development, Office for Control of Consumer Market has a consulting responsibility and their employees have an outreach program.

· All of the Ministries requested training on how to conduct an inspection, SSOP, HACCP, as well as all other training courses listed in this report.

2. Assess HACCP management systems and make recommendations for improvements.

· The only firms with HACCP programs are the few firms that are currently exporting to the EU or the US.

· With the exception of M&T Sausage all of the other firms had poorly designed and executed HACCP plans.

· It is recommended that one-on-one HACCP consulting services be provided to each of the firms exporting to the EU and the US. It is also recommended that consulting services be provided to any other company that is operating under HACCP or would like to begin operating under HACCP. These firms need an entire Food Safety System to be developed for them in accordance with Codex and International standards for SPS and Food Safety requirements.

3. Review the regulatory environment (laws and regulations) related to food safety. Make specific recommendations for improvements, indicating prioritization.

· This was conducted by Kim Hjort. One additional recommendation is to have the country incorporate SSOP/HACCP into their food safety law and/or regulations. It is also recommended to make SSOP/HACCP mandatory for all exporting firms.

4. Evaluate the educational system to determine capacity to provide on-going training and development in the areas of food safety, quality control, HACCP, SSOP, and GMP.

· I met with officials at the Azerbaijan Agricultural Academy and Azerbaijan (Ganja) State Technological University. Both were receptive to partnering with USAID to offer a series of short course on food safety at each university. I recommend we offer the agriculture related course outlined below at the Azerbaijan Agricultural Academy and we offer the technical food safety courses such as HACCP at the (Ganja) State Technological University.

· Each university was very receptive to partnering with a US University such as Penn State and perhaps starting a series of college level accredited courses in Food Technology similar to what GTZ is doing at the Azerbaijan Agricultural Academy concerning Good Agricultural Practices (GMP). See Annex M and N below for more details.

5. Determine if there are consulting services within Azerbaijan to deliver consulting and training in the areas of food safety, HACCP, ISO 22,000, GMP and the relative capabilities to deliver consulting and training services.

· The only consulting firm we came across is called Zygon Consulting. I observed their consultants in two firms assisting with ISO 9000 compliance. They have assisted a few firms with their HACCP plans but they seem to be very limited in their knowledge of International/Codex requirements for HACCP.

6. Determine current and future donor activities (USDA, USAID, EU, DANIDA, JICA, etc) in the area of food safety.

· Activity conducted by Tom Deeb.

7. Produce detailed work plan/action plan for SPS subcomponent on food safety, identifying tasks, results, benchmarks, timeline, and needed LOE.

· The work plan/action plan involves a series of training courses over the next eighteen (18) months. A more detailed description of each course follows later in this report. The following is a list of those courses:

· Hazard Analysis and Critical Control Point (HACCP) Training 

· Basic and Advanced Sanitation Training 

· Training on  pathogen reduction 

· Training on the residue control program 

· Training on ante mortem and post mortem inspection

· Training on how to do an inspection of a food processing facility operating under SSOP/HACCP principles

· Training on “The Performance Based Inspection System.” (PBIS)  

· Training in Good Manufacturing Practices (GMP)

· Thermal Processing (Canning) and Aseptic Packaging Training and Certification
· Training on Milk/Cheese/Yogurt Production 

· Meeting International and Common Labeling Requirements training 
· Recalls and Traceability training

· Training on Import/Export Requirements
· Training programs for Retail and Restaurant
· Training course on Seafood HACCP
· Training course on Juice HACCP a formal course in Good Agricultural Practices (GAP)
Finally, the establishment of regional demonstration farms and processing pilot plants would be very beneficial.
8. Produce detailed Terms of Reference (TOR)  for SPS STTA assignments in the SPS subcomponent on food safety.

· TORs for each training component are provided in  Annexes R – DD.

9. Conduct a food safety assessment/evaluation relative to international norms of three leading food companies across key segments to determine weaknesses in meeting export requirements.

· A Safety and Quality Management Systems Review was conducted at several companies. See annexes A – Q.

· Without the possible exception of two plants, in Baku, every plant or facility we visited had serious sanitation deficiencies and lacked an effective quality control program. The majority lacked knowledge of the basic fundamentals of these two areas.

SPECIFIC TASKS / OBJECTIVES

The Scope of Work for this project required me, as a Sanitary and Phyto-Sanitary/Food Safety Specialist, to work towards improving food safety for the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP). I accomplished this by conducting an assessment of food safety practices and determined the priority areas of work for TIRSP in food safety, building on the work of the former SPS expert.

1. Evaluate the capability of the public sector to conduct food safety inspections of processors, food establishments, imports, and exports meeting international norms. This assessment will include review of institutions, their staffing and organizational structure, quality of personnel, regulations and by-laws governing their operations, and outreach programs.

Deliverable: 
Comprehensive assessment report on the public sector's ability to conduct food safety inspections of processors, food establishments, imports and exports meeting international norms.

· Observations of government officials conducting food safety inspections of processors, food establishments, imports and exports revealed that these really are not inspections but rather certificate issuing/sample obtaining exercises. Officials observed lacked the necessary regulatory or enforcement mindset. Inspections are undertaken very infrequently and are not very thorough. 
· All of the Ministries, with the possible exception of the Ministry of Economic Development, Office for Control of Consumer Market, are basically certificate/sampling organizations. 

· Each of the Ministries appears to have adequate staffing. However, the employees are conducting tasks that are outdated and irrelevant in today’s world. 

· Most of the personnel appeared to be highly educated with many years of service.

· The laws and regulations for each Ministry are in the process of being re-written.

· The Ministry of Economic Development, Office for Control of Consumer Market has a consulting responsibility and their employees have an outreach program.

· All of the Ministries requested training on how to conduct an inspection, SSOP, HACCP, as well as all the other training courses listed in this report.

Performance of the Republic of Azerbaijan

Azerbaijan, similar to many countries, has undergone significant change over the last 30 years.  Prior to its independence from the Soviet Union, Azerbaijan was a leading agricultural exporter to Russia as well as the other Soviet States.  Azerbaijan exported fresh fruits and vegetables, cotton, nuts, fish, and seeds to name a few.  Products from this area were in high demand and were prized in the markets they served.  Following independence and the collapse of the Soviet Union, these markets were unable to be serviced, and agriculture moved from large state-owned collective farms to a system dominated by small shareholders. With the realignment of agricultural production and the collapse of export markets, Azerbaijan entered a new period of agricultural development.

This transition has not been simple nor has it been easy. Like many CIS economies, Azerbaijan retained many of the organizational and systems from the Soviet times. Unfortunately since the early 1990s  public funding for agricultural research, training, education, inspections, policy, and certification have not been maintained, leaving many organizations in poor condition and unable to adequately support the desire of the government to enter the WTO and accede to the European Union.

To further increase complexity of the situation, there are numerous organizations that are involved in agricultural products and food safety.  As in many countries, the responsibility and authority for food safety is shared by many agencies and government institutions.  This highly complex system creates overlapping authority, confusion of responsibilities, a fragmentation of scare resources (human, financial, and infrastructure), and increased cost for importers, exporters and producers at all levels, limiting the overall effectiveness of the system.  

Below is the description of some of the government agencies and organizations currently participating in the food supply chain and their key activities and areas of focus.

· State Agency on Standardization, Metrology and Patent  

This agency is the national standards body in Azerbaijan.  In this role it is responsible for the creation, establishment, and promotion of standards within the country.  In addition it is responsible for product conformance certification and systems certification.  Relative to the agriculture and food sector this organization is responsible for establishing all standards and making available these standards. It provides product conformance certificates for all exports, for the certification of agriculture and food related processes, and inspection of food processing establishments to ensure standard conformance. 

· Ministry of Health, Sanitary-Epidemiological Surveillance Inspection

Within the Ministry of Health, this organization is responsible for the inspection of all food establishments that sell products, as well as for the inspection of all food products that are imported or exported, for certification of all food processing processes and systems to ensure they meet the norms, and for establishing food and food processing standards.  It conducts testing of imported, exported and locally produced products to ensure that they meet quality, nutrition, and food safety standards. It also provides contract sample testing for the industry.

· Ministry of Economic Development, Office for Control of Consumer Market

Formed in 2007, this organization is responsible for ensuring that all food or agricultural products exported abroad meet the required safety, nutrition, and quality norms. This includes inspections, testing and certification of processes and products. This organization is decreed to be the competent authority as required by the European Union.  It is also responsible for conducting site inspections at all food establishments, including the taking of routine samples for testing, and for providing training and consulting to the food industry.

· Ministry of Agriculture

This ministry is responsible for government activities related to agriculture.  It provides technical advice to the government in all areas related to agriculture and agricultural development.  It is also responsible for developing and implementing policy and for the primary inspections and certification of products as required under SPS norms.

· State Veterinary Service at the Ministry of Agriculture

Within the government this organization is responsible for all aspects related to animal health and welfare, for issuance of animal health certificates, inspection of all imported and exported animal and animal materials, the issuance of Sanitary certificates, surveillance, outbreak control and response. It is also the OIE notification point.  Further this office provides inspections at markets and slaughter houses to not only ensure animal health but also ascertain that all processes and systems are in place to ensure the sanitary preparation of the carcasses for sale. In addition, it conducts inspections of food and takes random market samples to ensure the safety of the foods being sold in Azerbaijan.

2. Assess HACCP management systems and make recommendations for improvements.
Deliverable:  Recommendations for HACCP management systems

Very few companies are operating under Codex/HACCP principles. Below is a summary of consultant inspections conducted at two facilities, Salingar LLC and M&T Sausage.

Salingar LLC is exporting snails to Greece and is operating under a HACCP plan but it is being poorly executed. The consultant review demonstrated a lack of proper monitoring and/or verification of their Critical Control Points (CCP’s). 

Land snails are a potentially hazardous product. They are found lying on top of the ground with no protection from and animals, birds, insecticides or fertilizer. They also carry Parasites and a variety of pathogens. The firm had not properly addressed this hazard in their hazard analysis. Rather they are relying on processes in the plant to reduce, eliminate or control to an acceptable level these hazards. This is not a best practice since HACCP is designed to prevent hazards from occurring.

The company is not doing a good job separating raw and cooked product. They are also cross-contaminating the products after applying heat treatment. Employees handling ready-to-eat finished product are not wearing gloves and they do not change their clothes when leaving the production area. Boxes of empty snail shells are stored in the same room as shells coming out of the dryer and going into the production room. Doors to the outside of the plant are left open. There is a very bad condensation problem in the plant. The ventilation system in the cooking room is ineffective, and direct product contamination was observed where the condensation dripped onto the snails coming out of the cooker. Neither the plant nor the government officials took corrective action. This would be an automatic failure by an international auditing authority.

Another firm operating under HACCP principles is M&T Sausage, which imports various meat and poultry raw materials from internationally recognized countries such as Denmark, Brazil and India. They operate under SSOP/HACCP plans, as well as GMP’s and pre-requisite programs that mostly comply with Codex SPS requirements that were developed under a previous Donor program by Dr. Gleyn E. Bledsoe. The firm is audited by Independent Third Party auditing firms such as ESS. They had a European audit last month.

M&T Sausage would have come very close to passing an Independent Third Party Audit or an inspection/ audit by a US or EU government agency for a meat processing plant. 

It is recommended that one-on-one HACCP consulting services be provided to each of the firms exporting to the EU and the US. Also, consulting services should be provided to any other company that is operating under HACCP or would like to begin operating under HACCP. These firms need to be supported in developing an entire Food Safety System in accordance with Codex and International standards for SPS and Food Safety requirements.

3. Review the regulatory environment (laws and regulations) related to food safety. Make specific recommendations for improvements, indicating prioritization.

Deliverable:  Detailed recommendations for improving regulations

This was conducted by Kim Hjort. One additional recommendation is to have the country incorporate SSOP/HACCP into their food safety law and/or regulations. Also recommended is to make SSOP/ HACCP mandatory for all exporting firms.

4. Evaluate the educational system to determine capacity to provide on-going training and development in the areas of food safety, quality control, HACCP, SSOP, GMP.

Deliverable:  Identification and a summary capability assessment report of the educational institutions and their capability to provide technical support to industry and government related to food safety, HACCP, ISO etc.

I met with officials at the Azerbaijan Agricultural Academy and Azerbaijan (Ganja) State Technological University. Both were receptive to partnering with USAID to offer a series of short courses on food safety at each university. I recommend we offer the agriculture related course outlined below at the Azerbaijan Agricultural Academy and we offer the technical food safety courses such as HACCP at the (Ganja) State Technological University.

Each university was very receptive to partnering with a US University such as Penn State and perhaps starting a series of college level accredited courses in Food Technology similar to what GTZ is doing at the Azerbaijan Agricultural Academy concerning Good Agricultural Practices (GMP). See Annex M and N below for more details.

5. Determine if there are consulting services within Azerbaijan to deliver consulting and training in the areas of food safety, HACCP, ISO 22,000, GMP and the relative capabilities to deliver consulting and training services.

Deliverable: 
Identification and a summary capability assessment report of private organizations that could provide consulting and training in the areas of food safety, HACCP, ISO 22,000, GMP etc.

The only consulting firm we came across is called Zygon Consulting. I observed their consultants in two firms assisting with ISO 9000 compliance. They have assisted a few firms with their HACCP plans but they seem to be very limited in their knowledge of International/Codex requirements for HACCP.

6. Determine current and future donor activities (USDA, USAID, EU, DANIDA, JICA, etc) in the area of food safety.

Deliverable: 
Summary of donor activities in Azerbaijan related to food safety

Activity conducted by Tom Deeb.

7. Produce detailed work plan for SPS subcomponent on food safety, identifying tasks, results, benchmarks, timeline, and needed LOE.

Deliverable:  Inputs to the Work Plan regarding SPS sub-component on food safety

Most government and private officials were interested in Hazard Analysis and Critical Control Point (HACCP) and ISO (International Organization for Standardization in Geneva, Switzerland) certification that they perceived to be necessary for expanding their markets into countries other than those of the former Soviet Union. Therefore, it is quite clear that there is a paramount need for training programs specifically designed to enable Azerbaijan agribusinesses to bring their operations up to at least the minimum standards of food safety and to comply with international safety and quality standards so as to successfully compete in world markets. 

It is recommended that such training programs have a dual role. First, in the short term, to provide critically needed training in Inspection procedures and food safety, as well as the supporting prerequisites, to the various elements of Azerbaijan agribusiness, from the “Farm to Table” and, secondly, to train Azerbaijan nationals as instructors that can deliver such training on an on going basis without the more expensive alternative of bringing in outside instructors from the US and elsewhere. believe that a comprehensive food safety training program should be established in Azerbaijan. As the problem is systemic regionally and not limited only to Azerbaijan, consideration should be given to the establishment of a regional program that would serve many nations in the region. Further, it would include the production of some new manuals as well as the translation of existing manuals, generic plans and forms, and training materials into Azeri, Russian, Georgian, and other major written languages of the region. 

Such a program should also feature periodic seminars and workshops of substantive content and targeted specifically toward target attendees. If not properly designed, seminars and workshops can become a negative factor and leave participants feeling that their time was not productively spent. 

Course content and presentation of the training should also be coordinated with representatives from major in-country customers including local user companies such as British Petroleum and other oil industry companies which have agreed to maximize the use of Azerbaijan companies and products in support of their joint projects with the government of Azerbaijan. British Petroleum alone feeds over 33,000 meals a day in its regional activities related to getting Caspian oil to its customers. 

The most important aspect of such a program would be emphasis on training the trainers. That is rather than having outside instructors continuously brought in to teach these courses, key local individuals should be selected and trained to present future courses in languages common to the participants. Thus the instructors selected initially to deliver the courses should be competent in the training of these trainers and should prepare graphics and education package for instructors as well as training in effective delivery techniques.

The following are brief descriptions of recommended courses or training that are needed to markedly enhance the food safety of Azerbaijani and regional agriproducts: 

· Hazard Analysis and Critical Control Point (HACCP) Training

This training should be delivered with general and commodity specific programs such as for dairy, juice, meat, poultry, seafood, etc.
· Basic and Advanced Sanitation Training
This training should be directed toward basic food sanitation from the farm to table. This would include assisting in the development of Sanitation Standard Operating Procedures (SSOP’s) for companies with the associated manuals, narratives, and forms. 

· Training on  pathogen reduction
This would include a review of EU and USDA/FSIS regulations concerning contamination with micro-organisms; process control verification criteria and testing; pathogen reduction standards.

· Provide training on sampling techniques for Generic E. coli and Salmonella.

· Enforce zero tolerance for fecal.

· Training on the EU and USDA/FSIS model for a residue control program
This would include a review of livestock suspected of having Biological Residues, as well as Tissue Residue control.

· Provide training on sampling techniques for Tissue Residues.

· Work with country officials to develop an equivalent national residue control program for meat and pork products.

· Training on ante mortem and post mortem inspection
This training should be directed toward veterinary services officials with responsibility to conduct inspections at slaughterhouses.

· Provide training on proper detection of diseases.

· Incorporate training on BSE.

· Training on performing an inspection of a food processing facility operating under SSOP/HACCP principles

· Training on “The Performance Based Inspection System.” (PBIS)
PBIS is an USDA/FSIS computer-based system and database that schedules procedures for FSIS inspectors to conduct. It is the central storage location for information about plant performance. The system accrues information, building a history that allows inspection personnel to determine whether establishments are complying with HACCP regulations, Sanitation Standard Operating Procedures (SSOP) regulations, and other consumer protection requirements. Procedures conducted by off-line personnel, the results of those procedures, and the types of noncompliance identified are all tracked by the automated database.

· Training in Good Manufacturing Practices (GMP)

This training should be directed toward developing facilities and practices that provide a physical environment appropriate for the safe processing of food products.
· Thermal Processing (Canning) and Aseptic Packaging Training and Certification

This is a critical area as even the Azerbaijan Committee on Grades and Standards does not provide approved processing protocols or “process schedules” for canned or Aseptic Products. This is a clock that is counting down to a major occurrence of botulism poisoning accompanied by almost certain fatalities. In most of the world this is an area of extreme concern and such products are not produced without proven schedules developed by competent authority, not necessarily governmental, or without direct supervision by certified/trained individuals.
· Meeting International and Common Labeling Requirements training

This training should be directed toward small to medium producers to assist them in meeting international standards for nutritional and informational labeling including product identification systems such as bar codes and radio frequency identification (RFID’s).
· Recalls and Traceability training

This training should be directed toward the development and/or programs to competently manage emergency and other recalls. It should include emphasis on developing product traceability integrated with inventory, sales and managerial accounting systems.

· Training on Import/Export Requirements

This training should be directed toward assisting companies in meeting the unique regulatory requirements of US and other world markets. It should incorporate specific as well as general information and be tailored for the target markets of the attendees. Subjects covered typically include the following areas: 

· Registration 

· Prior notice 

· Record keeping 

· Country of Origin Labeling (COOL) 

· Training programs for Retail and Restaurant

Modeled after the Safe Serve program in the US. 
· Training course on Seafood HACCP

· Training course on Juice HACCP a formal course in Good Agricultural Practices (GAP)

· Formal courses in Plant Health 
These courses would be beneficial as well as courses directed at farm workers. 

· Formal courses in Animal Health 
These courses would be beneficial as well as courses directed at farm workers. 

Finally, the establishment of regional demonstration farms and processing pilot plants would be very beneficial. This could be accomplished by leasing farm acreage from existing farmers and using these individuals to assist in the demonstration activities. A second alternative would be to use the existing orphanage project at Jalilabad as a model. Similar demonstration plots could be created at other locations, either other orphanages or in conjunction with schools, community college (technical colleges), universities or even as community-based plots. Such projects tend to invite community participation, particularly in rural areas and have the added benefit of developing good relations between the donor nation and the community. This model could be even extended further by the development of pilot plant operations and demonstration facilities aimed at improving the ubiquitous on-farm production of preserved and other value-added foods. 

WORK PLAN / TRAINING SCHEDULE

	Activity
	Location
	Period of Performance
	WHO
	LOE

	 Sanitation Standard Operating Procedures (SSOP’s)  

HACCP
	Azerbaijan (Ganja) State Technological University

Local plant
	Jan. - Feb.  2008
	Government and plant officials Students and professors
	32

	Animal Health


	Agriculture Academy

Ganja
	February 2008
	Government and plant officials Students and professors
	18

	Regional demonstration farms and processing pilot plants
	Azerbaijan (Ganja) State Technological University

Local farms and plant
	March  2008
	Government and plant officials Students, professors and farmers
	10

	Juice HACCP
	Azerbaijan (Ganja) State Technological University

Local farms and plant
	March  2008
	Government and plant officials Students, professors and farmers
	28

	Seafood HACCP 
	Azerbaijan (Ganja) State Technological University

Local farms and plant
	March  2008
	Government and plant officials Students, professors and farmers
	18

	Pathogen reduction

Residue control

Ante mortem and post mortem inspection
	Baku

Local slaughterhouse
	April – May 2008
	Government and plant officials Students and professors
	28

	Inspection performing techniques

The Performance Based Inspection System (PBIS)  
	Azerbaijan (Ganja) State Technological University

Local plant
	June – July 2008
	Government and plant officials Students and professors
	28

	FDA Good Manufacturing Practices (GMP)

FSIS Sanitation Performance standards (SPS)
	Azerbaijan (Ganja) State Technological University

Local plant
	Aug. –Sept. 2008
	Government and plant officials Students and professors
	18

	Plant Health


	Agriculture Academy

Ganja
	August 2008
	Government and plant officials Students and professors
	30

	Canning
	Azerbaijan (Ganja) State Technological University

Local plant
	Oct. – Nov. 2008
	Government and plant officials Students and professors
	58

	Safe Serve Program
	Azerbaijan (Ganja) State Technological University

Local retail store and restaurant
	January 2009
	Government and plant officials Students and professors
	18

	Labeling

Recalls and Traceability
	Azerbaijan (Ganja) State Technological University

Local plant
	March 2009
	Government and plant officials Students and professors
	18

	Import/Export
	Azerbaijan (Ganja) State Technological University

Border crossing
	May 2009
	Government and plant officials Students and professors
	18

	TOTALS
	
	
	
	264


8. Produce detailed terms of reference for SPS STTA assignments in the SPS subcomponent on food safety.

Deliverable:  TORs for SPS food safety STTA.
*** TORs for each training component are provided in  Annexes R – DD.

9. Conduct a food safety assessment/evaluation relative to international norms of three leading food companies across key segments to determine weaknesses in meeting export requirements. 

Deliverable:
Comprehensive assessment report of the food industries ability to meet international norms related to food safety. Report should identify areas for TIRSP assistance and suggest activities. See section on training recommendations.

A Safety and Quality Management Systems Review was conducted at the following companies: AgroService G&Z, Ali-Said LLC, Elfem Limited Company, Naolir Arzaq, M&T Sausage, and Orelay Candy Company. A public meat market was also visited.  The table on the following page provides a detailed summary of each of the Safety and Quality Management Systems for these companies.

Full reviews are included in this report as Annex’s A – Q. 

With the possible exception of two plants, every plant or facility we visited in Baku had serious sanitation deficiencies and lacked an effective quality control program. The majority lacked knowledge of the basic fundamentals of these two areas.

Summary of the Safety and Quality Management Systems: Selected Companies 

	
	AgroServis G&Z
	Ali-Said, LLC
	Public Meat Market
	Elfem LTD
	Naolir Arzaq
	M&T Sausage
	Orelay Candy Company

	SAFETY AND QUALITY MANAGEMENT SYSTEMS

	Quality Policy and Management
	2
	2
	1
	3
	1
	4
	2

	Food Safety and Quality Management
	2
	2
	1
	2
	1
	4
	1

	Quality Management Structure and Responsibilities
	2
	2
	1
	3
	1
	4
	2

	Food Safety and Quality Management Records and Data Control
	1
	1
	1
	2
	1
	4
	1

	HACCP
	0
	0
	0
	0
	0
	4
	0

	PRODUCT CONTROLS

	Raw Material Supply Chain
	3
	1
	1
	1
	1
	2
	0

	Allergen Controls
	N/A
	0
	1
	0
	N/A 
	1
	1

	Customer Complaints
	3
	2
	1
	2
	1
	4
	0

	Internal Audits
	0
	0
	0
	0
	0
	4
	0

	Traceability & Recall
	0
	0
	0
	0
	0
	4
	0

	Control of Nonconforming Product
	1
	1
	1
	2
	0
	4
	0

	PROCESS CONTROLS 

	Product Design & Development
	2
	2
	1
	2
	0
	4
	2

	Process Controls
	0
	2
	0
	2
	0
	4
	1

	Physical & Chemical Contamination Hazards
	0
	2
	0
	2
	0
	4
	1

	Quality Control
	1
	2
	1
	2
	0
	4
	2

	Microbiological Controls
	0
	2
	0
	2
	0
	3
	0

	Pest Control
	0
	1
	0
	1
	0
	4
	1



	FACTORY STANDARDS

	Site Location
	1
	2
	1
	3
	1
	4
	1

	Perimeter & Grounds
	2
	2
	1
	3
	1
	4
	1

	Building Design
	2
	2
	1
	3
	1
	4
	1

	Building Conditions
	2
	2
	1
	3
	1
	4
	1

	Equipment Design & Condition
	2
	2
	1
	3
	1
	4
	1

	Maintenance
	2
	2
	1
	3
	1
	4
	1

	Staff Amenenities
	2
	2
	1
	3
	1
	4
	1

	Sanitation Systems
	0
	0
	1
	2
	1
	4
	1

	Waste Disposal
	2
	2
	1
	3
	1
	4
	1

	Transportation
	2
	2
	1
	3
	1
	4
	1

	PERSONNEL

	Personnel & Training
	2
	0
	1
	2
	0
	4
	1

	TOTAL POSSIBLE SCORE  (140 Final Score)
	36
	40
	21
	57
	16
	106
	27


SECTION 4

COMPLIANCE OF THE INDUSTRY TO INTERNATIONAL NORMS

As we discussed compliance to international norms is a shared responsibility between the government and private sector.  For goods to be exported regionally and internationally the products and businesses must meet the norms as required by the importing country as well as their clients. Azerbaijan’s food industry has many classes of products they produce and in some cases may wish to export.  In addition they have a strong internal market that has adopted significant standards for food safety and quality that is being supported today through imports that could be replaced with locally produced goods. 

As a part of our work with met with numerous organizations represent a broad range of products.  These companies represented small and medium enterprises, established companies, and some that are exporting today.  These companies spanned the spectrum in compliance from just starting the process, to those at an advanced stage, and finally to those that could meet international norms.  We did not attempt to meet with all companies nor was it possible to meet all the industry leaders.  This would require significantly more time and effort. Therefore the data below at best represents a snap shot of the industry capabilities.  Even thought the data is incomplete it does allow for some conclusions to be drawn, areas of improvement to be identified, and provide the basis for further support and activities in the future.

MEAT SECTOR

The internal country fresh meat sector is substantially below international standards for plant construction, sanitation and HACCP controls. There is one “large” cattle/water buffalo slaughterhouse in the country “custom slaughters” the animals for the owners and they charge so much per head to slaughter the animals and so much per kilo to cut up the meat. 

The physical structure of this facility would not meet any International standard for food safety. The floors, walls and ceilings were in disrepair and had large amounts of residue built-up from previous day’s production. There were holes in the walls without any coverings that allowed dirt and debris to enter from the outside. The walls in the holding pens for the cattle were covered in fecal material. Equipment used to hoist the cattle and hooks for offal were also found to be very dirty with large amounts of residue built-up from previous day’s production. There was trash all around the production areas that appeared to have been there for some time.

The employees de-bone beef carcasses in an un-refrigerated holding room. The equipment such as cutting tables, wooden cutting surfaces, knives and hatchets used to cut through bones were very dirty with residue build-up from previous day’s production. None of the employees wore clean outer clothing, head coverings and many employees were smoking in the production area. There was no hot water anywhere in the facility.

The Halal method of slaughter is used but there was no proper restraining device for the animal and the procedure would have been considered inhumane by many foreign governments.

The slaughter and dressing procedures would not have met any International standard. The viscera and head were dropped on the floor and dragged into the next room. The Veterinary Services Division official of the Ministry of Agriculture conducted post mortem inspection on the heads and viscera while they lay on the floor. The heads still had the hides on them and the nasal passages had not been flushed. The heads were covered in fecal material. There was not proper lighting for the official to conduct a proper inspection. A container of cold water contained a very dirty cloth that an employee kept rinsing and wiping the carcasses. There was no hot water on the kill floor and the carcass was never washed properly with clean hot water from a hose. None of the employees wore clean outer garments or head coverings. Many of the workers were smoking. 

Out of a possible score of 140 from a Food Safety and Quality Management Review conducted at the facility they received a 16. 

***This firm would not have passed an Independent Third Party Audit or an inspection/audit by a US or EU government agency for a cattle/buffalo slaughterhouse.

FRUITS AND VEGETABLES SECTOR

We visited a fruit and vegetable processing facility that was not operating at the time of the review. The firm is a packinghouse and processing plant for locally (in-country) grown fruits and produce. The firm processes and packs root crops such as: carrots, potatoes, onions, red beets, tomatoes and cucumbers. They also process and pack a variety of locally grown fruits such as persimmon, etc.

The products are brought in from “contracted farms” in large bins, washed in water, graded by size and packed in a variety of containers. Most of the products are sold to restaurants, hotels and catering firms. There are two small coolers on site used to store products before distribution. Finished products are poorly labeled and there is no traceability or recall program in place. Observed large bags of onions stored directly on the floor.

Out of a possible score of 136 from a Food Safety and Quality Management Review conducted at the facility they received a 36. 

***This firm would not have passed an Independent Third Party Audit or an inspection/audit by a US or EU government agency for a fruit and vegetable processing facility.

HAZELNUT SECTOR

This review was conducted at the firm’s offices in Baku. They have two separate processing plants. One processes Hazelnut Kernels and the other processes Dry Roasted Hazelnuts.

The first firm exports Hazelnuts to the EU (Poland) before Christmas and to Russia after Christmas. In March they process the Hazelnuts for the local markets in Azerbaijan.

The firm is currently exporting “unlabeled” Hazelnuts in bulk form to Poland. They sell the products to a Trading Company (Broker) in Poland who in turn labels the products as packed in Poland under a Polish Brand name. He would like to be able to export his products in cry-o-vac packages to the EU countries under his brand name. He stated that his products are organic and he could obtain a higher price if he could label and sell the products under his own brand name.

He stated that Turkey controls 80% of the Hazelnut market worldwide. He informed that Italy and Spain are also big producers with Azerbaijan, Georgia and the United States being the other producers.

Mr. Mammadov stated that his roasting and drying plant is currently closed for installation of new processing equipment that meets EU sanitary requirements.

Mr. Mammadov informed that the control for Aflotoxin should take place at the farms but he has little to no control over the farmers he buys from. He said he opens the plant doors in the morning and the farmers show up with their products. He purchases the products based on weight and some farmers actually dip the nuts in water to increase their bulk weight. He does test the incoming products for moisture content which should not exceed 6% moisture.

Out of a possible score of 136 from a Food Safety and Quality Management Review conducted at the facility they received a 40. 

***Neither firm would have passed an Independent Third Party Audit or an inspection/audit by a US or EU government agency for a Hazelnut Processing or Roasting plant.

We visited a second hazelnut processing facility that was operating at the time of the review. This is modern production facility with a well designed plant layout. The equipment, floors, walls, ceilings, etc. meet International standards. The firm has filed an application for ISO 9001 and Zygon Consulting is assisting them with this process. Once ISO is in place they intend to comply with SSOP/HACCP requirements.

We conducted a short tour of the production facility and reviewed records with Hassan Abducayev, Laboratory Director. At the roasting equipment she showed me that she is recording the time and temperature of the roasting process. The critical limit is 140-150°C for 20-25 minutes depending on the size of the nuts. There is an automatic recording device on the roaster. She also measures the moisture content of the Hazelnuts at the roaster and can leave the nuts in the roaster if the moisture is too high. The moisture level is dictated by the buyer and is usually 1.5%, 2.5% or 2.7%.  She also measures the moisture content of the finished product just before packaging.

We did observe that none of the employees wore clean outer garments or hair nets. Also, the employees did not wear plastic gloves to handle the ready to eat nuts. There was not a hand wash sink in the production area.

I toured the laboratory and observed a moisture test being conducted and reviewed records. She obtains a composite sample from each lot. Also, she retains a portion of each sample for each lot until accepted by the buyer. I also observed testing equipment for acidity and peroxide level. She showed me the GOST standard that is followed in the laboratory and we discussed the need for “AOAC” International testing standards.

Nuts are sampled for testing by the Ministry of Public Health for the level of Aflotoxin for each 20 tons produced. The standard for Aflotoxin is: Russia – 0.005%; EU – 1-2 parts per billion (ppb) and there are four Aflotoxin types; B1, B2, G1 and G2.

Out of a possible score of 140 from a Food Safety and Quality Management Review conducted at the facility they received a 57. 

***With some additions such as SSOP/HACCP and some basic GMP’s, this firm would have passed an Independent Third Party Audit or an inspection/audit by a US or EU government agency for a Hazelnut Processing or Roasting plant.

PUBLIC MARKET SECTOR

We visited a typical market in Baku.  A variety of food products such as fruits and vegetables; unpasteurized milk and yogurt; fish; and meat and poultry are displayed and sold retail to household consumers and restaurants. The facility was very unsanitary. The small stalls that sold meat and poultry products were particularly unclean. There was no hot water available for cleaning; knives and wooden cutting boards were very unclean; and meat and poultry products are displayed for sale without any refrigeration.

Appendix A:  Contacts in Azerbaijan

	Name
	Organization
	Position / Title
	Contact Information

	Dr. Michael Gerlich
	GTZ
	Program Manager
	994 12 4978068

Michael.gerlich@gtz.de

	Dr. Franz Heinzmann
	GTZ
	Director
	994 12 497 80 68

Franz.heinzmann@gtz.de

	Marqarita Ucorciyeva
	Milk-Pro, LTD
	Technologist
	99 450 2254219

Mima_pp@mpro-az.com

	Dr. Movsum N. Shikhiyev
	Milk-Pro, LTD
	Director/ General Manager
	994 12 490554

dr@mpro-az.com

	Shahin Aliyev
	STS AZStandardsevis, LLC
	General Manager
	994 50 210 72 00

office@sts.az

	Tsukasa Kimoto
	FAO
	Sub-Regional Coordinator
	90-312 307 95 00

Tsukasa_kimoto@hotmail.com
Tsukasa.kimoto@fao.org

	William Levine
	Pragma Corporation
	COP
	WLevine@pragmazz.com
994-50-225-63-10

	Sabig Abdullayev
	State Agency on Standardization Metrology and Patent of the Republic of Azerbaijan
	Director, International Cooperation
	994 12 449 99 59 ext 117

sabdullayev@azstand.gov.az

	Niyazi Rahimov
	State Agency on Standardization Metrology and Patent of the Republic of Azerbaijan
	Assistant to Director General 
	994 12 440 64 90

nyazi@azstand.gov.az

	Mamedov Fuad Huseyn
	Ministry of Agriculture of Azerbaijan Republic,

Scientific Research Institute of Vegetable
	Director
	050 324 8356

	Dr. Talai Javanshir
	Azerbaijan Research Institute of Agriculture
	Deputy Director
	994 12 4974931

Talai_akiuchi@gov.az

	Dr. Ismail Hasanov
	State Veterinary Service at the Ministry of Agriculture

Azerbaijan Republic
	Head of Service
	994-12 563 24 85

Vet_depktn@yahoo.com

	Yaqubov
	Quba Zonal Veterinary Lab of State Veterinary Service Ministry of Agriculture
	Director of the lab
	+(99450) 314 1903

	Omarov Asaf
	Quba Zonal Veterinary Lab of State Veterinary Service Ministry of Agriculture
	Virologist 
	+(99455) 731 8893

	Dr.Mammadali Dunyamaliyev
	Azerbaijan Republic,

Ministry of Agriculture, State Phitosanitary  Service 
	Head of service 
	R.Aliyev str.5, Baku city, 

+(99412)490 08 01

+(99450)210 1205

E-mail: PQASAZE@mail.ru

	Dr. Khalig Mammadov
	Azerbaijan Republic

Ministry of Economic Development

Head of State office for Control of Consumer Market
	Head of Service
	994 12 498 15 01

Soccm-inspection@office.az

	Seymur Mirayev
	Ministry of Economic Development State office for Control of Consumer Market

Bureau for Quality and Safety
	Director
	994 12 498 15 01

994 50 351 52 99

s.mirzayev@fsb.az 

	Huseyn Huseynov, 

	Agroservis G & Z
Azerbaijan, Pakservis, Holland
	President
	Baku, Azerbaijan 

(994 12) 442 35 32
Cell (994 50) 220 85 72
agroservicegz@intrans.az 
www.agroservis.com

	Fuad Mammadov
	Ali-Said, LLC
	Manager
	3/6, Said Rustamov str, 1
Baku, Azerbaijan
(994 12) 492 17 18
Fax (994 12) 497 28 29
Cell (994 50) 225 75 45
alisaid@inbox.ru 

	Bahram Aliyev
	Ministry of Agriculture
	Deputy Minister of Agriculture
	Baku, Azerbaijan
(994 12) 442 35 32
Cell (994 50) 220 85 72

	Victor K. Gasimov 

	Ministry of Health
	Head of Sanitary-Epidemiological Surveillance Inspection

	4 Kichik Deniz Street
Baku AZ 1014, Azerbaijan
(994 12) 498 75 29
Cell (994 50) 329 41 11
vgasimov@mednet.az 
viktor.gasimov@health.gov.az 

	Namiq Qasimov 
	Nadir Arzaq Group
	Plant Manager
	AZ 1052, Baku, Azerbaijan
(994 12) 446 65 46
Fax (994 12) 496 67 56
GSM (994 55) 218 7979
Operator (994 12) 437 35 45)
nadirarzag@nadirgroup.com 
www.nadirgroup.com  

	Huseyin Karimov, Azer Huseyinov
	Ministry of Health,

Baku Food Sanitary Quarantine inspection Center
	Doctor-Inspector
	+(99450)363 0843

	Gafar Akhmedov
	Ministry of Health, Quarantine –Sanitary Inspection  Center
	Deputy Director

	+(99412) 494 49 84

	Valiyev Tahir
	Ministry of Health, Quarantine –Sanitary Inspection  Center
	Laboratory Manager

	+(99412) 494 49 94
rskm@list.ru 

	Quliyeva
	Ministry of Health, Quarantine –Sanitary Inspection  Center
	Laboratory Assistant
	+(99412) 494 49 94

	Fatil Bagirov 
	Roza Trade and Marketing Company
	Storage Manager
	Heydar Aliyev avenue 
Baku, Azerbaijan

	Samaya Novruzova
	M & T Ltd, D/b/a M & T Sausage Factory
	Quality and Safety Manager
	3014 Ali Mustafayev Street,  
Baku, Azerbaijan 1111
(994 12) 530 14 44
Fax (994 12) 530 10 07
Cell (994 50) 343 97 87
novruzova@mt-ltd.az
s.novruz@yahoo.com
www.qualityman.az

	Fuad Mammadov
	Ali-Said, LLC
	Manager
	3/6, Said Rustamov str, 1
Baku, Azerbaijan
(994 12) 492 17 18
Fax (994 12) 497 28 29
Cell (994 50) 225 75 45
alisaid@inbox.ru

	Eldar H. Mamedov
	Elfem Limited Liability  Company

	General Director
	7, A. Rzaev Street, Amirjan Settl
Baku, Azerbaijan
Tel (994 12) 447 35 08
Fax (994 12) 448 35 08
Cell (994 50) 220 94 84
elfemltd@azdata.net

	Vali Mammadov
	Baku City, Nasimi Public Open Food Market
	Deputy head  of Baku city Veterinary Department 
	Baku city

+(99450)314 4464

	Dr. Quliyev Ramiz

	Azerbaijan State Agricultural Academy
	Acting Rector of Agriculture Sciences
	Z. Tagiyev 1
Ganja, Azerbaijan
Phone/Fax +(99422) 56-03-53
Home (8 1099422) 54 - 36 - 56 
landzam@zambler.ru



	Rauf Mailov
	Azerbaijan State Agricultural Academy
	Project Coordinator "Support of Agricultural Education and Rural Development in the South Caucasus" (GTZ Project)
	Project Z. Tagiyev 1
Ganja, Azerbaijan
Phone: +99422 53 19 96/97
Fax: +99422 53 15 57
Cell: +99455 210 6441
raulmallov@yahoo.de
RaulMallov@agrostudy.az

	Dr. Sahlar Babayev
	Azerbaijan (Ganja) State Technological University
	Head of Standardization and   metrology  department 

	Ganja, Azerbaijan
Evening (022) 54 53 88
(022) 57 65 48
(022) 57 07 09
Cell +(99450) 668 66 38

	Fuad Mustafayev
	Qazqkh Qirmizi korpy (one of the main Border points  Crossing with Country of Georgia)
	Chief of Border       Pyhitosanitary Quarantine Inspection point 
	
+ (99450) 346 08 52

	Rovshan Mustafayev
	Qazqkh Qirmizi korpy (one of the main Border points  Crossing with Country of Georgia
	Chief of the border Veterinary Quarantine Inspection Point

	+ (99450) 682 200 00

	Yusif Mustafayev
	Qazqkh Qirmizi korpy (one of the main Border points  Crossing with Country of Georgia
	Inspector of the border Sanitary Quarantine Inspection Point

	+(99450) 340 7003

	Adil Qachabayov
	CDK (one of the main Border points  Crossing with Country of Russia
	Chief of the border Veterinary Quarantine Inspection Point

	+(99450) 335 2209

	Mehman Ibrahimov
	CDK (one of the main Border points  Crossing with Country of Russia
	Chief of Border       Pyhitosanitary Quarantine Inspection point
	+(99450) 200 6622

	Mikayil Khidirov
	CDK (one of the main Border points  Crossing with Country of Russia
	Chief of the border Sanitary Quarantine Inspection Point
	+(99450)214 3596

	Vahid Amirov
	Baku Airport  Sanitary Quarantine Inspection Point
	Chief of the Airport  Sanitary Quarantine Inspection Point
	+(99412)437 4791

	Majid Sadiqov
	Baku Airport  Phitosanitary Quarantine Inspection Point
	Chief of the Airport  Phitosanitary Quarantine Inspection Point


	+(99412)437 4739

	Isakhan Machanov 
	Baku Airport  Veterinary Quarantine Inspection Point
	Chief of the Airport  Veterinary Quarantine Inspection Point
	+(99412)437 4731

	Masim Abadov
	Ganja Agribusiness Association (GABA)

	Consultant 
	19 Javadkhan Street
Ganja, AZ 2000, Azerbaijan
+994 22 56 04 78
Moblie: +994 50 300 01 47
Fax: +994 22 56 94 00
M.Abadov@gaba.az
abadovmk@yahoo.com

	Ilqar Kazimov
	Orelay LLC
	Deputy Director

	 0 193 5 51 21
Cell 050 220 60 55
orelay@mail.ru

	Novruz Mammadov 
	Salingar LLC
	Director
	Shamakhy Highway 16, Khirdalan settlement, Baku city 

+(99412) 409 99 40

Tel/fax (99412 409 99 50

+(99450) 224 1067

E-mail: salinqar_llc@yahoo.com

	Nazim Gulamaliyev
	SGS
	Managing Director
	+99412 430 33 80

+99450 214 2815

E-mail: nazim.gulamaliyev@sgs.com

	Mirsahab (Miri) Mirzayev
	Azerbaijan Agribusiness Center LLC
	Director
	+994 50 225 6808

+99450 225 6307

E-mail: miri_mirzoyev@yahoo.com

www.aac.az

	Aydin Sadiqov
	Ashagi Qushchu Grape Storage 
	Aydin Sadiqov
	Ashagi Qushchu Village,

Tovuz,

+99450 322 5899

	Ismayil Mahammadli
	Baku City, Nasimi Public Open Food Market

	Veterinary doctor of Baku city Veterinary Department responsible for food inspection at the open Public Food Market
	Nasimi district, Baku, Azerbaijan


ANNEX A

Food Safety and

Quality Management

Review

Conducted at:

Agroservis G & Z

Azerbaijan, Pakservis, Holland

Huseyn Huseynov, President

Baku, Azerbaijan

(994 12) 442 35 32

Cell (994 50) 220 85 72

agroservicegz@intrans.az
www.agroservis.com
Prepared by:

Thomas J. Hoffman, President

TJH Consulting, LLC

617 Woodsmans Way

Crownsville, MD  21032

Phone: (410) 266-3332

Fax: (410) 573-1784

Cell: (410) 693-2815

 tjhconsult@cs.com
www.tjhconsulting.com
FRUIT AND PRODUCE

On November 27, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC conducted a “Food Safety and Quality Management Review” at the above firm. This was not a comprehensive audit of the food safety system in place at the firm, but rather a fact finding review to learn about the food processing and distribution systems in place in Azerbaijan.

 Agroservis G & Z is a joint venture with a Dutch firm. The firm was not packing any products at the time of the review because this is the slow season. The firm is a packinghouse and processing plant for locally (in-country) grown fruits and produce. The firm processes and packs root crops such as: carrots, potatoes, onions, red beets, tomatoes and cucumbers. They also process and pack a variety of locally grown fruits such as persimmon, etc.

The products are brought in from “contracted farms” in large bins, washed in water, graded by size and packed in a variety of containers. Most of the products are sold to restaurants, hotels and catering firms. There are two small coolers on site used to store products before distribution. Finished products are poorly labeled and there is no traceability or recall program in place. Observed large bags of onions stored directly on the floor.

I reviewed policies and procedures in place at the farms that revealed that the firm has partnered with DuPont in the United States to control the amount of Nitrogen applied to the fields in the fertilizer. Also, to control the pesticide chemicals applied to the crops. I reviewed a procedure/training manual used to train farm workers in proper chemical usage.

We discussed WTO and SPS and Mr. Huseynov stated that his firm would be interested in exporting products to the EU that are not grown in Europe when WTO is in place.

The following rating system was used to evaluate the Food Safety and Quality Management System in place at the firm:

Rating System
NA = Not Applicable, 

UNK = Unknown 

0 = 
Total absence of system or capacity

1 = 
Minimal system/capacity/process in place, yet clearly inadequate or dysfunctional

2 = 
System/capacity/process has some functionality and demonstrated competence

3 = System/capacity/process has good functionality, although is not validated through audits or recognized internationally

4 = 
Systems/capacity/process functions well and meets international standards

5 = 
Approaches international better/best practice and is audited.

Safety & Quality Management Systems

	SYSTEM
	RATING

	1.1
Quality Policy and Management
	2

	1.2
Food Safety and Quality Management Systems
	2

	1.3
Quality Management Structure and Responsibilities
	2

	1.4
Food Safety and Quality Management Records and Data Control
	1


HACCP

	SYSTEM
	RATING

	2.1    HACCP
	0 


PRODUCT CONTROLS

	SYSTEM
	RATING

	3.1
Raw Material Supply Chain
	3

	3.2
Allergen Controls
	NA 

	3.3     Customer Complaints
	3

	3.4
Internal Audits
	0 

	3.5
Traceability and Recall
	0 

	3.6
Control of Nonconforming Product
	1 


PROCESS CONTROLS

	SYSTEM
	RATING

	4.1
Product Design and Development
	2 

	4.2
Process Control
	0 

	4.3
Physical & Chemical Contamination Hazards
	0 

	4.4
Quality Control
	1 

	4.5
Microbiological Controls
	0 

	4.6
Pest Control
	0 


FACTORY STANDARDS

	SYSTEM
	RATING

	5.1
Site Location
	1

	5.2
Perimeter and Grounds
	2

	5.3
Building Design
	2 

	5.4
Building Conditions
	2 

	5.5
Equipment Design and Condition
	2 

	5.6
Maintenance
	2 

	5.7
Staff Amenities
	2 

	5.8
Sanitation Systems
	0 

	5.9
Waste Disposal
	2 

	5.10
Transportation
	2


PERSONNEL

	SYSTEM
	RATING

	6.1
Personnel and Training
	2


FINAL SCORE

	POSSIBLE PERFECT SCORE 140 -5 FOR NA=135
	135

	TOTAL SCORE
	36


***This firm would not have passed an Independent Third Party Audit or an inspection/audit by a US or EU government agency for a fruit and produce processing and packing plant.

***Mr. Huseynov was not informed about the outcome/score from the review. He did comment that his firm has implemented only those food safety systems that keep him competitive with his competitors. Mr. Huseynov further stated that to implement other food safety systems, or to improve physical structures, would put him at a financial disadvantage.
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Food Safety and

Quality Management
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Bahram Aliyev

Deputy Minister of Agriculture
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(994 12) 442 35 32

Cell (994 50) 220 85 72

Prepared by:

Thomas J. Hoffman, President

TJH Consulting, LLC

617 Woodsmans Way

Crownsville, MD  21032

Phone: (410) 266-3332

Fax: (410) 573-1784

Cell: (410) 693-2815

 tjhconsult@cs.com
www.tjhconsulting.com

MEETING WITH DEPUTY SECRETARY OF AGRICULTURE

On November 27, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC attended a meeting with the Deputy Secretary of Agriculture. Richard Anan discussed the Agriculture Strategy document. 

The Deputy Secretary informed that his Ministry is in the process of updating laws governing SPS and that he will begin to update the regulations soon. He stated that he had a meeting with German officials regarding the need for a new Laboratory and an Information Center. He said there is no central database to support a market economy. He disclosed that his priorities are to improve SPS by having an accredited Laboratory to support exports and assist import testing. He would also like to improve his human resources with training.  He would like to work on seed production, nurseries, animal breeding, marketing issues to have contracts with farmers and buyers, the seed fund and breeding services

The Deputy Secretary stated that he recently met with the Minister of Agriculture from Poland who informed that during and after WTO accession his country had eighty (80) enterprises in one industry close because they could not meet the new requirements. In the meat industry, four hundred and twenty (420) firms closed because they could not meet standards. He disclosed that Poland can check these meat products in their laboratory.

The Deputy Secretary stated that sausage is a commodity that he believes can be exported to other countries as well as dairy products. He also said he believes that drinking water is close to achieving International standards. He sees potential markets with the EU and that WTO/SPS will help. He would like us (USAID) to tell him what to do and to provide solutions. He has had meetings with the team from USDA.

The Deputy Secretary informed that his Ministry recently developed a “National Program for Food Safety” that was based on a report from German experts. We requested a copy of that document. He informed that the State Veterinary Services had the report. He stated that his main focus was on obtaining a new laboratory. 

He also stated that since the collapse of the Soviet Union 99% of the farm land is now in the hands of very small farmers and there no longer any large cooperatives like in Soviet days. He said there are seventeen (17) breeds of cattle; twelve (12) breeds of sheep with no clear direction and no Identification of animals.

Mr. Deeb and I were present to obtain permission: (1) to meet with officials with Veterinary Services and any other Agency officials that have responsibility for SPS; (2) to meet with Border Services Agencies at the borders with Iran, Georgia, and Russia to learn about food safety inspections at the borders; and (3) to invite Azerbaijan officials to accompany us on our visits. This in an effort to learn about the food safety/inspection systems as well as processing and distribution systems in place in Azerbaijan.

The Deputy Secretary granted permission for us to meet with the various agencies and to visit the border inspection station.
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Quality Management
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Fuad Mammadov, Manager

3/6, Said Rustamov str, 1
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Cell (994 50) 225 75 45

alisaid@inbox.ru
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HAZELNUTS

On November 28, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC conducted a “Food Safety and Quality Management Review” at the above firm. This was not a comprehensive audit of the food safety system in place at the firm, but rather a fact finding review to learn about the food processing and distribution systems in place in Azerbaijan.

This review was conducted at the firm’s offices in Baku. They have two separate processing plants. One processes Hazelnut Kernels and the other processes Dry Roasted Hazelnuts.

This firm exports Hazelnuts to the EU (Poland) before Christmas and to Russia after Christmas. In March they process the Hazelnuts for the local markets in Azerbaijan.

The firm is currently exporting “unlabeled” Hazel Nuts in bulk form to Poland. They sell the products to a Trading Company (Broker) in Poland who in turn labels the products as packed in Poland under a Polish Brand name. He would like to be able to export his products in cry-o-vac packages to the EU countries under his brand name. He stated that his products are organic and he could obtain a higher price if he could label and sell the products under his own brand name.

He stated that Turkey controls 80% of the Hazelnut market worldwide. He informed that Italy and Spain are also big producers with Azerbaijan, Georgia and the United States being the other producers.

Mr. Mammadov stated that his roasting and drying plant is currently closed for installation of new processing equipment that meets EU sanitary requirements.

He also stated that Aflotoxin is the main hazard for this product and that there are not any laboratories in Azerbaijan capable of testing for Aflotoxin. He has the product tested in Turkey or Poland. He informed that his plant is equipped with special dryer to reduce the amount of moisture in the products and control the amount of Aflotoxin in the products. The products are also tested for Hexachlorocyclohexane and Dichorodiplaenyltrichloroethane.

Mr. Mammadov informed that the control for Aflotoxin should take place at the farms but he has little to no control over the farmers he buys from. He said he opens the plant doors in the morning and the farmers show up with their products. He purchases the products based on weight and some farmers actually dip the nuts in water to increase their bulk weight. He does test the incoming products for moisture content which should not exceed 6% moisture.

We discussed WTO and SPS and Mr. Huseynov stated that his firm would be very interested in exporting products to the EU under his own brand name as was discussed above when WTO ascension is in place.

The following rating system was used to evaluate the Food Safety and Quality Management System in place at the firm:

Rating System
NA = Not Applicable, 

UNK = Unknown 

0 = 
Total absence of system or capacity

1 = 
Minimal system/capacity/process in place, yet clearly inadequate or dysfunctional

2 = 
System/capacity/process has some functionality and demonstrated competence

3 = System/capacity/process has good functionality, although is not validated through audits or recognized internationally

4 = 
Systems/capacity/process functions well and meets international standards

5 = 
Approaches international better/best practice and is audited.

Safety & Quality Management Systems

	SYSTEM
	RATING

	1.1
Quality Policy and Management
	2

	1.2
Food Safety and Quality Management Systems
	2

	1.3
Quality Management Structure and Responsibilities
	2

	1.4
Food Safety and Quality Management Records and Data Control
	1


HACCP

	SYSTEM
	RATING

	2.1    HACCP
	0 


PRODUCT CONTROLS

	SYSTEM
	RATING

	3.1
Raw Material Supply Chain
	1

	3.2
Allergen Controls
	***0

	3.3     Customer Complaints
	2

	3.4
Internal Audits
	0 

	3.5
Traceability and Recall
	0 

	3.6
Control of Nonconforming Product
	1 


*** The firm is not in compliance with labeling requirements for nuts.

PROCESS CONTROLS

	SYSTEM
	RATING

	4.1
Product Design and Development
	2 

	4.2
Process Control
	2

	4.3
Physical & Chemical Contamination Hazards
	2

	4.4
Quality Control
	2

	4.5
Microbiological Controls
	2

	4.6
Pest Control
	1


FACTORY STANDARDS

	SYSTEM
	RATING -  

Processing plant ***                
	RATING – 

roasting plant ***

	5.1
Site Location
	2
	2

	5.2
Perimeter and Grounds
	2
	2

	5.3
Building Design
	2 
	2

	5.4
Building Conditions
	2 
	2

	5.5
Equipment Design and Condition
	2 
	3

	5.6
Maintenance
	2 
	2

	5.7
Staff Amenities
	2 
	2

	5.8
Sanitation Systems
	0 
	0

	5.9
Waste Disposal
	2 
	2

	5.10
Transportation
	2
	2


*** Neither plant was reviewed.  scoreS BASES on verbal interview.

PERSONNEL

	SYSTEM
	RATING

	6.1
Personnel and Training
	0


FINAL SCORE

	POSSIBLE  PERFECT SCORE 
	140

	TOTAL SCORE
	***Processing plant                 40
	***Roasting plant                 41


*** Neither firm would have passed an Independent Third Party Audit or an inspection/audit by a US or EU government agency for a Hazelnut Processing or Roasting plant.

*** Mr. Mammadov was not informed about the outcome/score from the review. He stated that he would like to obtain information about the EU regulations for Food Safety; and marketing and pricing for Hazelnuts. He would also like to put in place a total Food Safety System that meets International Standards.

ANNEX D

Food Safety and

Quality Management

Review

Conducted at:

Ministry of Health

Victor K. Gasimov 

Head of Sanitary-Epidemiological Surveillance Inspection

4 Kichik Deniz Street

Baku AZ 1014, Azerbaijan

(994 12) 498 75 29

Cell (994 50) 329 41 11

vgasimov@mednet.az
viktor.gasimov@health.gov.az
Prepared by:

Thomas J. Hoffman, President

TJH Consulting, LLC

617 Woodsmans Way

Crownsville, MD  21032

Phone: (410) 266-3332

Fax: (410) 573-1784

Cell: (410) 693-2815

 tjhconsult@cs.com
www.tjhconsulting.com 

Meeting with Ministry of Health 

Victor K. Gasimov 

Head of Sanitary-Epidemiological Surveillance Inspection

On November 27, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC attended a meeting with the above mentioned individual. Also in attendance were Thomas Deeb, SPS expert and Mirsahab Mirzayev (Miri), Agriculture Sector Specialist, Chemonics, USAID.

Mr. Gasimov informed that he has the responsibility for the following areas concerning “Hygienic Requirements for Food Safety”:

· Sanitary regulations

· Inspections

· Meat Processing (separate norms, regulations)

· Agriculture Products (separate norms, regulations)

· Chicken

· Eggs

· Milk

· Processed fruits and vegetables

· Flour

· Bread

· Etc.

He also has responsibility for “Standards”:

· All new ones

· Heavy Metals

· Microbiology

· Etc.

Mr. Gasimov informed that he also has the responsibility for the conducting National Inspections in fourteen (14) Zones and Sixty Five (65) Rayons. There are One Hundred and FortyTwo (142) positions in his agency with One Hundred and Twenty Three (123) actual people in those positions. Inspections are performed at least once a year. Inspections are based on risk. Bread and baking are considered low risk and milk and juice are considered high risk. He said that HACCP has been included in new food safety laws but that he is not currently checking HACCP. He would like training from USAID on the new food safety requirements such as HACCP and how to conduct an inspection.

Mr. Gasimov informed that he has authority to close a business and he gave the following statistics:

STATISTICS TOTAL INSPECTIONS

	Total Inspections
	10,000

	Medical doctors
	6,800

	Lab tests
	4,105

	Sanitation norms
	277

	Penalties
	1,396

	Total plants
	2,144


CLOSURES INSANITARY CONDITIONS

	Food Processing
	77

	Restaurants
	194

	Retail
	265


PENALTIES INSANITARY CONDITIONS

	Food Processing
	90

	Restaurants
	432

	Retail
	1055


EMPLOYEES TOLD NOT TO WORK (HEALTH ISSUES)

	Food Processing
	140

	Restaurants
	333

	Retail
	343


Mr. Gasimov had two wishes: (1) To work with me and Tom Deeb to help them do their inspections better; and (2) To develop a national conception for “Food Safety.” He stated that there are currently different inspection agencies with overlapping and parallel authority. Mr. Gasimov disclosed that sometimes he cannot determine which agency is actually responsible for food safety and inspection at a given business. He would like to see one Food Inspection Agency in the future.

We discussed Imports and he stated that his agency only keeps statistics on what they inspect. He did not have data on the amount and types of imported food coming into the country. Also, products coming in by rail do not receive inspection. Customs controls Imports. The Health Ministry does not always know about all products coming into the country.

Mr. Gasimov granted permission for us to meet with the various divisions responsible for food safety. He also arranged for me to accompany one of his employees conducting an inspection and gave permission for us to visit the border inspection station.
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PUBLIC MARKET / MINISTRY OF AGRICULTURE / VETERINARY SERVICES

On November 28, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC conducted a “Food Safety and Quality Management Review” at the above market. This was not a comprehensive audit of the food safety system in place at the market, but rather a fact finding review to learn about the food processing and distribution systems in place in Azerbaijan. The main purpose of the visit was to learn what duties and responsibilities are carried out at the market by Veterinary Services.

 Is a typical market in Baku.  A variety of food products such as fruits and vegetables; unpasteurized milk and yogurt; fish; and meat and poultry are displayed and sold retail to household consumers and restaurants. The facility was very un-sanitary. The small stalls that sold meat and poultry products were particularly unclean. There was no hot water available for cleaning; knives and wooden cutting boards were very unclean; and meat and poultry products are displayed for sale without any refrigeration.

I interviewed Dr. Mammadov Ismayil, Veterinary Doctor, Laboratory Manager, in the presence of Dr. Vali Khanba Oglu Garayev, Assistant Chief of Veterinary Department of  Baku City, Veterinary Services, (994 12) 494 45 39; Fax (994 12) 494 88 35; Cell (994 50) 314 44 64.

 Dr. Vali Khanba Oglu Garayev informed that:

· There are nine (9) Veterinary Services zone offices in the regions that do all prevention of disease activities.

· There are twenty seven (27) Sanitary Veterinary Laboratories in public markets in Baku.

· Each market has a Veterinary Services official assigned.

· The laws and regulations require the markets to register with Veterinary Services before they can sell food products.

· All in coming food products should have proper documentation from Veterinary Services before they can be offered for sale in the market.

· There is a laboratory in each of the markets with a Veterinary Services official in each.

· Dr. Garayev stated that there are two (2) problem areas for him: (1) there are no proper rendering facilities available in Baku to destroy potentially dangerous food products such an s wild birds infected with Avian Flu; (2) there are no laws or regulations for animal feed and water under the control of Veterinary Services.

Dr. Mammadov Ismayil informed:

· He receives a certificate from the Veterinary Services official assigned to the slaughterhouses with each carcass.

· If carcasses are received without a certificate they cannot be offered for sale.

· He is responsible for conducting sanitation inspection in the market area each day.

· He inspects all in coming meat and poultry products; takes samples for analysis and tests for disease such as anthrax, brucellosis, trichinosis, pin worms, and salmonella; issues a certificate if the products pass inspection and laboratory analysis; applies the mark of inspection to the products; and releases the products for sale.

· He conducts a visual inspection of all other products before they can be offered for sale. 

The laboratory equipment and techniques are very primitive and in my professional opinion quite unnecessary. The same laboratory tests are being conducted at the slaughterhouses. 

We discussed WTO and SPS and Mr. Huseynov stated that his firm would be interested in exporting products to the EU that are not grown in Europe when WTO is in place.

The following rating system was used to evaluate the Food Safety and Quality Management System in place at the market:

Rating System:
NA = Not Applicable, 

UNK = Unknown 

0 = 
Total absence of system or capacity

1 = 
Minimal system/capacity/process in place, yet clearly inadequate or dysfunctional

2 = 
System/capacity/process has some functionality and demonstrated competence

3 = System/capacity/process has good functionality, although is not validated through audits or recognized internationally

4 = 
Systems/capacity/process functions well and meets international standards

5 = 
Approaches international better/best practice and is audited.

Safety & Quality Management Systems

	SYSTEM
	RATING

	1.1
Quality Policy and Management
	1

	1.2
Food Safety and Quality Management Systems
	1

	1.3
Quality Management Structure and Responsibilities
	1

	1.4
Food Safety and Quality Management Records and Data Control
	1


HACCP

	SYSTEM
	RATING

	2.1    HACCP
	0 


PRODUCT CONTROLS
	SYSTEM
	RATING

	3.1
Raw Material Supply Chain
	1

	3.2
Allergen Controls
	1

	3.3     Customer Complaints
	1

	3.4
Internal Audits
	0 

	3.5
Traceability and Recall
	0 

	3.6
Control of Nonconforming Product
	1 


PROCESS CONTROLS

	SYSTEM
	RATING

	4.1
Product Design and Development
	1

	4.2
Process Control
	0 

	4.3
Physical & Chemical Contamination Hazards
	0 

	4.4
Quality Control
	1 

	4.5
Microbiological Controls
	0 

	4.6
Pest Control
	0 


FACTORY STANDARDS

	SYSTEM
	RATING

	5.1
Site Location
	1

	5.2
Perimeter and Grounds
	1

	5.3
Building Design
	1

	5.4
Building Conditions
	1

	5.5
Equipment Design and Condition
	1

	5.6
Maintenance
	1

	5.7
Staff Amenities
	1

	5.8
Sanitation Systems
	1

	5.9
Waste Disposal
	1

	5.10
Transportation
	1


PERSONNEL

	SYSTEM
	RATING

	6.1
Personnel and Training
	1


FINAL SCORE

	POSSIBLE PERFECT SCORE 140 
	140

	TOTAL SCORE
	21


***This market would not have passed an Independent Third Party Audit or an inspection/audit by a US or EU government agency for a retail food market.

*** Neither Dr. Vali Khanba Oglu Garayev nor Dr. Mammadov Ismayil were informed about the outcome/score from the review. 
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HAZELNUTS

On November 29, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC conducted a “Food Safety and Quality Management Review” at the above firm. This was not a comprehensive audit of the food safety system in place at the firm, but rather a fact finding review to learn about the food processing and distribution systems in place in Azerbaijan.

This review was conducted at the firm’s processing facility. The firm has been in business for approximately two (2) years and they are already in the process of expanding so they can separate the raw kernel operation from the roasting operation. They currently export to Germany, Latvia and Estonia.  Eldar H. Mamedov, General Director, informed that government officials from the EU have conducted a review of his facility. They would like to expand operations and begin exporting to the UK and the US. They would like to produce “Value Added Products” such as: Hazelnut Butter, Almonds and Hazelnut Paste. They are going to attend a Trade Show in the US May 4-7, 2008, in California.

Eldar H. Mamedov, General Director, stated that the Azerbaijan Economics Development Agency has regulatory responsibility at his firm. They issue a document stating that he must comply with all laws and regulations to operate his hazelnut business. Also, that this agency conducts a sanitation inspection of his firm once a year.

They produce hazelnuts according to the Turkish and Azerbaijan quality standards: TS-3075, TS-1917; AZS 077-2003; AND COST-16835-81 functioning in CIS territory.

Processing

Hazelnut production is being processed as follows:

· Natural hazelnut kernels in three (3) standards:

· Standard I – 13-15 mm

· Standard II – 11-13 mm

· Standard III – 9-11 mm

· Blanched hazelnut in two (2) standards:

· Standard I 13-15 mm

· Standard II 11-13 mm

· Roasted and chopped hazelnut in three (3) standards:

· 2-4 mm

· 3-5 mm

· 4-6 mm

· Hazelnut flour:

· 02 mm

The firm’s promotional literature states: “Production is packed in (35, 50 and 80 kg) jute and 1-25kg) polyethylene bags, packed in cardboard boxes. During the process of packaging the vacuum is used here being guarantee of safety and hazelnut’s quality”.

This is modern production facility with a well designed plant layout. The equipment, floors, walls, ceilings, etc. meet International standards. The firm has filed an application for ISO 9001 and Zygon Consulting is assisting them with this process. Once ISO is in place they intend to comply with SSOP/HACCP requirements.

I conducted a short tour of the production facility and reviewed records with Laboratory Director. At the roasting equipment she showed me that she is recording the time and temperature of the roasting process. The critical limit is 140-150°C for 20-25 minutes depending on the size of the nuts. There is an automatic recording device on the roaster. She also measures the moisture content of the Hazelnuts at the roaster and can leave the nuts in the roaster if the moisture is too high. The moisture level is dictated by the buyer and is usually 1.5%, 2.5% or 2.7%.  She also measures the moisture content of the finished product just before packaging.

I did observe that none of the employees wore clean outer garments or hair nets. Also, the employees did not wear plastic gloves to handle the ready to eat nuts. There was not a hand wash sink in the production area.

I toured the laboratory and observed a moisture test being conducted and reviewed records. She obtains a composite sample from each lot. Also, she retains a portion of each sample for each lot until accepted by the buyer. I also observed testing equipment for acidity and peroxide level. She showed me the GOST standard that is followed in the laboratory and we discussed the need for “AOAC” International testing standards.

Nuts are sampled for testing by the Ministry of Public Health for the level of Aflotoxin for each 20 tons produced. The standard for Aflotoxin is: Russia – 0.005%; EU – 1-2 parts per billion (ppb) and there are four Aflotoxin types; B1, B2, G1 and G2. She mentioned that the firm may purchase their own Aflotoxin testing equipment that costs $4800 Euros.

She does test the incoming products for moisture content which should not exceed 6% moisture.

We discussed WTO and SPS and Eldar H. Mamedov, General Director stated that his firm would be very interested in exporting products to the UK and US and WTO should help with that process ascension is in place.

The following rating system was used to evaluate the Food Safety and Quality Management System in place at the firm:

Rating System
NA = Not Applicable, 

UNK = Unknown 

0 = 
Total absence of system or capacity

1 = 
Minimal system/capacity/process in place, yet clearly inadequate or dysfunctional

2 = 
System/capacity/process has some functionality and demonstrated competence

3 = System/capacity/process has good functionality, although is not validated through audits or recognized internationally

4 = 
Systems/capacity/process functions well and meets international standards

5 = 
Approaches international better/best practice and is audited.

Safety & Quality Management Systems

	SYSTEM
	RATING

	1.1
Quality Policy and Management
	3

	1.2
Food Safety and Quality Management Systems
	2

	1.3
Quality Management Structure and Responsibilities
	3

	1.4
Food Safety and Quality Management Records and Data Control
	2


HACCP

	SYSTEM
	RATING

	2.1    HACCP
	0 


PRODUCT CONTROLS

	SYSTEM
	RATING

	3.1
Raw Material Supply Chain
	1

	3.2
Allergen Controls
	***0

	3.3     Customer Complaints
	2

	3.4
Internal Audits
	0 

	3.5
Traceability and Recall
	0 

	3.6
Control of Nonconforming Product
	2


*** The firm is not in compliance with labeling requirements for nuts.

PROCESS CONTROLS

	SYSTEM
	RATING

	4.1
Product Design and Development
	2 

	4.2
Process Control
	2

	4.3
Physical & Chemical Contamination Hazards
	2

	4.4
Quality Control
	2

	4.5
Microbiological Controls
	2

	4.6
Pest Control
	1


FACTORY STANDARDS

	SYSTEM
	RATING

	5.1
Site Location
	3

	5.2
Perimeter and Grounds
	3

	5.3
Building Design
	3

	5.4
Building Conditions
	3

	5.5
Equipment Design and Condition
	3

	5.6
Maintenance
	3

	5.7
Staff Amenities
	3

	5.8
Sanitation Systems
	2

	5.9
Waste Disposal
	3

	5.10
Transportation
	3


PERSONNEL

	SYSTEM
	RATING

	6.1
Personnel and Training
	2


FINAL SCORE

	POSSIBLE PERFECT SCORE 140 
	140

	TOTAL SCORE
	57


***With some additions such as SSOP/HACCP and some basic GMP’s, this firm would have passed an Independent Third Party Audit or an inspection/audit by a US or EU government agency for a Hazelnut Processing or Roasting plant.

***Mr. Mamedov was not informed about the outcome/score from the review. 
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CATTLE SLAUGHTERHOUSE / MINISTRY OF AGRICULTURE / VETERINARY SERVICES

On November 30, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC conducted an interview of the three (3) Ministry of Agriculture, Veterinary Services officials assigned to this slaughterhouse. This was conducted in the presence of Dr. Vali Khanba Oglu Garayev, Assistant Chief of Veterinary Department of  Baku City, Veterinary Services, (994 12) 494 45 39; Fax (994 12) 494 88 35; Cell (994 50) 314 44 64. Mirsahab Mirzayev (Miri), Agriculture Sector Specialist, Chemonics, USAID, accompanied me on this review. Dr. Garayev mentioned that they are aware that there are lots of gaps at this plant that do not meet standards but since the collapse of the Soviet Union this is the only large slaughter facility in Baku.

At the time of the interviews the plant was not slaughtering. I conducted a short tour of the facility first which was found to be very unsanitary. The physical structure would not meet any International standard for food safety. The floors, walls and ceilings were in disrepair and had large amounts of residue built-up from previous day’s production. There were holes in the walls without any coverings that allowed dirt and debris to enter from the outside. The walls in the holding pens for the cattle were covered in fecal material. Equipment used to hoist the cattle and hooks for offal were also found to be very dirty with large amounts of residue built-up from previous day’s production. There was trash all around the production areas that appeared to have been there for some time.

I observed employees de-boning beef carcasses in an un-refrigerated holding room. The equipment such as cutting tables, wooden cutting surfaces, knives and hatchets used to cut through bones were very dirty with residue build-up from previous day’s production. None of the employees wore clean outer clothing, head coverings and many employees were smoking in the production area. There was no hot water anywhere in the facility.

I interviewed Dr. Aubari Murtuz, Veterinarian Doctor; Canjaliyev Fadil, Laboratory Director and Hasanova Tamasha, Laboratory Assistant. All three employees were knowledgeable about proper ante-mortem and post mortem inspection; and the laboratory tests being conducted in the laboratory. The ante-mortem and post mortem inspection procedures described were very similar to US and EU requirements. However, an examination of offal hanging in the carcass storage area revealed that the lymph nodes had not been incised. Also, the heart and the bile duct on the liver had not been cut open. Dr. Murtuz explained that he had gotten very busy one day and forgot to conduct the post-mortem inspection on those viscera.

I observed the Doctors conducting laboratory tests under the microscope in their very primitive laboratory which in my professional opinion is of little to no value. They informed that they are testing for anthrax, foot and mouth disease, brucellosis, and T.B. They stated that these are preliminary tests and if they need further confirmation of the suspected disease they send it to the Veterinary Services Laboratory for confirmation. There is an incinerator on the premises to dispose of diseased carcasses. I did observe some bones in the incinerator.

The animals are not tested for tissue residue and the animals are young about one (1) year old.

They showed me live animal certificates issued by Veterinary Services officials in the regions that accompany each animal which indicates: the dates of vaccinations the animal has received; who bought the cattle; the number purchased; the dates purchased; etc.

***Dr. Murtuz, informed that this plant “custom slaughters” the animals for the owners and that they charge so much per head to slaughter the animals and so much per kilo to cut up the meat. The owners of the cattle pay him directly. He issues them a receipt and he takes the money and the receipt to the Ministry of Agriculture who issues him a document showing they received the monies from him. This would not be acceptable to most foreign governments. He also stated that his salary is $84 Manat per month after thirty seven (37) years service.

I returned to the plant in the early evening and observed two cattle being slaughtered. The Halal method of slaughter was used but there was no proper restraining device for the animal and the procedure would have been considered inhumane by many foreign governments.

The slaughter and dressing procedures would not have met any International standard. The viscera and head were dropped on the floor and dragged into the next room. Dr. Murtuz conducted post mortem inspection on the heads and viscera while they lay on the floor. The heads still had the hides on them and the nasal passages had not been flushed. The heads were covered in fecal material. There was not proper lighting for Dr. Murtuz to conduct a proper inspection. A container of cold water contained a very dirty cloth that an employee kept rinsing and wiping the carcasses. There was no hot water on the kill floor and the carcass was never washed properly with clean hot water from a hose. None of the employees wore clean outer garments or head coverings. Many of the workers were smoking. 

The police were present during the slaughter operation in case Dr. Murtuz condemned any part of a carcass. The owners of the animals sometimes become with him for condemning their products and the police are there for his personal safety.

I then conducted a “Food Safety and Quality Management Review” at the above firm. This was not a comprehensive audit of the food safety system in place at the firm, but rather a fact finding review to learn about the food processing and distribution systems in place in Azerbaijan.

I interviewed Qasinov Namiq, Plant Manager, who indicated that the firm is in the process of building a new slaughterhouse but that they do not plan on exporting meat because of the unique nature of their business. He stated that his firm does not have any procedures in writing but there is some information on their web site about the business.

The following rating system was used to evaluate the Food Safety and Quality Management System in place at the firm:

Rating System
NA = Not Applicable, 

UNK = Unknown 

0 = 
Total absence of system or capacity

1 = 
Minimal system/capacity/process in place, yet clearly inadequate or dysfunctional

2 = 
System/capacity/process has some functionality and demonstrated competence

3 = System/capacity/process has good functionality, although is not validated through audits or recognized internationally

4 = 
Systems/capacity/process functions well and meets international standards

5 = 
Approaches international better/best practice and is audited.

Safety & Quality Management Systems

	SYSTEM
	RATING

	1.1
Quality Policy and Management
	1

	1.2
Food Safety and Quality Management Systems
	1

	1.3
Quality Management Structure and Responsibilities
	1

	1.4
Food Safety and Quality Management Records and Data Control
	1


HACCP

	SYSTEM
	RATING

	2.1    HACCP
	0 


PRODUCT CONTROLS

	SYSTEM
	RATING

	3.1
Raw Material Supply Chain
	1

	3.2
Allergen Controls
	NA 

	3.3     Customer Complaints
	1

	3.4
Internal Audits
	0 

	3.5
Traceability and Recall
	0 

	3.6
Control of Nonconforming Product
	0


PROCESS CONTROLS

	SYSTEM
	RATING

	4.1
Product Design and Development
	0 

	4.2
Process Control
	0 

	4.3
Physical & Chemical Contamination Hazards
	0 

	4.4
Quality Control
	0

	4.5
Microbiological Controls
	0 

	4.6
Pest Control
	0 


FACTORY STANDARDS

	SYSTEM
	RATING

	5.1
Site Location
	1

	5.2
Perimeter and Grounds
	1

	5.3
Building Design
	1

	5.4
Building Conditions
	1

	5.5
Equipment Design and Condition
	1

	5.6
Maintenance
	1

	5.7
Staff Amenities
	1

	5.8
Sanitation Systems
	1

	5.9
Waste Disposal
	1

	5.10
Transportation
	1


PERSONNEL

	SYSTEM
	RATING

	6.1
Personnel and Training
	0


FINAL SCORE

	POSSIBLE PERFECT SCORE 140 -5 FOR NA=135
	135

	TOTAL SCORE
	16


***This firm would not have passed an Independent Third Party Audit or an inspection/audit by a US or EU government agency for a cattle/buffalo slaughterhouse.

***Mr. Namiq was not informed about the outcome/score from the review. 

ANNEX H

Food Safety and Quality Management

Review

Conducted at:

M & T Ltd


D/b/a M & T Sausage Factory

3014 Ali Mustafayev Street

Samaya Novruzova, Quality and Safety Manager

Baku, Azerbaijan 1111

(994 12) 530 14 44

Fax (994 12) 530 10 07

Cell (994 50) 343 97 87

novruzova@mt-ltd.az
s.novruz@yahoo.com
www.qualityman.az
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SAUSAGE MANUFACTURING

On Saturday, December 1, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC conducted a “Food Safety and Quality Management Review” at the above firm. This was not a comprehensive audit of the food safety system in place at the firm, but rather a fact finding review to learn about the food processing and distribution systems in place in Azerbaijan.

M & T Ltd d/b/a M & T Sausage Factory is a full line sausage manufacturing facility including hot dogs, etc. 

**This firm would have come very close to passing an Independent Third Party Audit or an inspection/audit by a US or EU government agency for a meat processing plant.

The firm imports various meat and poultry raw materials from internationally recognized countries such as Denmark, Brazil and India. They operate under SSOP/HACCP plans, as well as, GMP’s and pre-requisite programs that mostly comply with Codex SPS requirements that were developed under a previous Donor program by Dr. Gleyn E. Bledsoe. The firm is audited by Independent Third Party auditing firms such as ESS. They had a European audit last month.

M & T Ltd is inspected once a year by officials with Azerbaijan Ministry of Health.

This facility meets all Codex SPS and International standards for plant construction. The equipment, floors, walls and ceilings all meet Codex SPS requirements. All manufacturing and processing procedures for raw and cooked meat products also meet Codex SPS requirements.

I did observe one employee placing a container of meat that had been sitting directly on the floor on top of another container of meat. Also, raw materials’ being placed directly on top of a plastic skid is not a best practice. One cooler had condensation on a refrigeration unit.

***The plant is not conducting a full cleanup between production runs of products that contain Allergens.

The firm has an on-site laboratory and they conduct microbiological analysis for Salmonella, Stafflococuss, Listeria, etc. They also test for percentage of salt, nitrites and humidity. They send samples for heavy metals to the STS Laboratory in Baku.

The following rating system was used to evaluate the Food Safety and Quality Management System in place at the firm:

Rating System
NA = Not Applicable, 

UNK = Unknown 

0 = 
Total absence of system or capacity

1 = 
Minimal system/capacity/process in place, yet clearly inadequate or dysfunctional

2 = 
System/capacity/process has some functionality and demonstrated competence

3 = System/capacity/process has good functionality, although is not validated through audits or recognized internationally

4 = 
Systems/capacity/process functions well and meets international standards

5 = 
Approaches international better/best practice and is audited.

Safety & Quality Management Systems

	SYSTEM
	RATING

	1.1
Quality Policy and Management
	4

	1.2
Food Safety and Quality Management Systems
	4

	1.3
Quality Management Structure and Responsibilities
	4

	1.4
Food Safety and Quality Management Records and Data Control
	4


HACCP

	SYSTEM
	RATING

	2.1    HACCP
	4


PRODUCT CONTROLS

	SYSTEM
	RATING

	3.1
Raw Material Supply Chain
	***2

	3.2
Allergen Controls
	***1

	3.3     Customer Complaints
	4

	3.4
Internal Audits
	4

	3.5
Traceability and Recall
	4

	3.6
Control of Nonconforming Product
	4


*** Buffalo Meat from India is not approved for use in the US.

** No clean-up between production runs of products that contain allergens.

PROCESS CONTROLS

	SYSTEM
	RATING

	4.1
Product Design and Development
	4

	4.2
Process Control
	4

	4.3
Physical & Chemical Contamination Hazards
	4

	4.4
Quality Control
	4

	4.5
Microbiological Controls
	***3

	4.6
Pest Control
	4


*** Listeria control program could be improved to follow Internaltionally recognized zone environmental sampling program.

FACTORY STANDARDS

	SYSTEM
	RATING

	5.1
Site Location
	4

	5.2
Perimeter and Grounds
	4

	5.3
Building Design
	4

	5.4
Building Conditions
	4

	5.5
Equipment Design and Condition
	4

	5.6
Maintenance
	4

	5.7
Staff Amenities
	4

	5.8
Sanitation Systems
	4

	5.9
Waste Disposal
	4

	5.10
Transportation
	4


PERSONNEL

	SYSTEM
	RATING

	6.1
Personnel and Training
	4


FINAL SCORE

	POSSIBLE PERFECT SCORE 140 
	140

	TOTAL SCORE
	106


***This firm would come very close to passing an Independent Third Party Audit or an inspection/audit by a US or EU government agency for a meat processing facility.

*** Samaya Novruzova was not informed about the outcome/score from the review. 

We discussed WTO and SPS and Samaya Novruzova stated that the firm currently exports a small amount of product to Dagestan and that the firm would have to add a second shift if they were to expand exports to other CIS countries or the EU.
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Food Safety and Quality Management
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Rota Tigarag and Marketing Company

Bagirov Fatil, Storage Manager

Azer Huseyinov and

Huseyin Karimov

Ministry of Health Inspectors

Baku, Azerbaijan

And

Ministry of Health Laboratory

Valiyev Tahir, Laboratory Manager

Quliyeva, Laboratory Assistant

Gofor Auhmedov, Deputy Director

494 49 94

rskm@list.ru
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Import inspection/sampling by Ministry of Health

Inspectors

Tour of Ministry of Health Laboratory

On December 3, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC observed the above named Ministry of Health Inspectors collecting samples of Imported Macaroni from Turkey. Also in attendance were Thomas Deeb, SPS expert and Mirsahab Mirzayev (Miri), Agriculture Sector Specialist, Chemonics, USAID.

Azer Huseyinov and Huseyin Karimov, Ministry of Health Inspectors,

informed that once imported products cross the border, and the paper work is reviewed by Customs, Ministry of Health Officials, etc., the products are released for transport to a public storage warehouse usually in Baku for sampling by the Ministry of Health.

They explained that the Importers submit samples of their products for laboratory analysis to the Ministry of Health for pre-clearance. Once the products are tested and found to be in compliance, the Importer can begin bringing their products into the country. The first shipment is re-sampled and if the products are found to be in compliance subsequent shipments are not sampled unless they suspect a problem of some kind.

Azer Huseyinov and Huseyin Karimov explained that approximately one (1) % of the shipment is sampled unless it is a very large shipment then they reduce the number of samples. They also review all documents and certificates to make sure everything was approved at the border and the paper work matches the physical shipment. They receive a copy of a fax showing that the products entered the country and where it will be shipped to in Baku. Over ninety (90) % of the imported products are shipped to Baku for sampling before being distributed around the country.

We then visited the Ministry of Health Laboratory and met with the above named individuals. There are three different laboratories: (1) Toxicology; (2) Bacteriology; and (3) Microbiology. Toxicology tests for: alcohol, acidity, Ph, etc. Bacteriology tests for stafflococous, coli forms, yeast/molds, etc. Microbiology tests for brix, acidity, etc. They conduct analysis on approximately six hundred (600) samples per year and conduct approximately twenty four hundred (2400) analyses on those 600 samples.
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Food Safety and

Quality Management

Review

Conducted at:

Hakan Foods Azerbaijan Trading Co, Ltd

Yasin Hasanov, Production Manager

Babek Avenue No. 53

Baku, Azerbaijan

(994 12) 498 92 82

Fax (994 12) 470 37 41

office@hakanfoods.net
www.hakanfoods.net
and

Ministry of Health Inspector
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Sanitary inspection by Ministry of Health Inspector

Hakan Foods

On December 4, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC observed the above named Ministry of Health Inspector conducting an inspection at Hakan Foods Azerbaijan Co Ltd.  Mirsahab Mirzayev (Miri), Agriculture Sector Specialist, Chemonics, USAID was also in attendance.

The following information was obtained from the web.  “Hakan Foods Azerbaijan Co Ltd is a commercial and food producing company founded in 2001 jointly with the firm "Hakan Agro Commodities Trading Company of Dubai DBN". The main sphere of activity of the company is the production of sausages with the trade-mark "Kral", vacuum-packing of poultry and frankfurters in compliance with world standards which are produced by high German technology. "Hakan Foods" company is one of the leading producers and produces ecologically pure products of high quality, which meet the demands of the consumers”.

I observed a Ministry of  Health Inspector conducting an inspection of this facility. He walked through the facility and did not look at any aspect of the facility in any detail. He simply stood and looked around. He did not have a form or checklist that he filled out. He did mention that inspectors from his Ministry conduct inspections of food production facilities such as this once a month. He also stated that he checks the sanitary conditions of the facility; the process control temperature at mixing; if employees are wearing hairnets and clean clothing and boots; lighting; ventilation; plant construction such as what the floors, walls and ceilings are constructed of; tests the water and ice monthly; cleanliness of transportation vehicles; storage facilities; finished product; shelf life; and takes samples of raw and finished products. He did not appear to be checking any of these items while I was with him.

There is a laboratory at the plant but the government official did not review the lab.

I asked him if he saw anything non-compliances in the plant and he mentioned that the boxes of Imported raw materials should have been removed from the boxes before being brought into the production area. However, he did not write up a report or request the company to take corrective action.

He said that the raw materials are sampled and submitted for laboratory analysis for pesticides, hormones and anti-biotics. The finished products are tested for: potassium, nitrogen, humidity, E coli, Staphylococcus, heavy metals and radiology. He also tests the water once per month for coli forms. The company tests the water once a week.

He disclosed that one day per week is called sanitary day and it is devoted to cleaning everything in the plant including the walls. Once a year all employees receive a medical test and cannot work in a food production plant without a proper certificate from the doctor.

I talked briefly with the production manager who would not allow any photographs and would not authorize me to conduct a review of the facility. He did disclose that they are in the process of becoming HACCP certified by Zygon Consulting. He has received training in the seven HACCP principles by USDA. The firm uses only imported meat and poultry in their operation and they do not export to any country and do not plan to do so in the near future. 
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Meeting with Ministry of Economic Development

Head Office of State Office for Control of Consumer Market
On December 4, 200, Thomas J. Hoffman, President, TJH Consulting, LLC attended a meeting with the above mentioned individual. Also in attendance were Seymur Mirzayev, Director, and Bureau for Food Quality and Safety, (MOED); Thomas Deeb, SPS expert, Chemonics, USAID; and Mirsahab Mirzayev (Miri), Agriculture Sector Specialist, Chemonics, USAID.

Dr. Khalig Mammadov informed that they have only been in existence since March and were created because there has been a lot of economic growth in the country with no regulation. There have been a lot of cases of selling adulterated products and out of code date products

Dr. Khalig Mammadov stated that several government Ministries have responsibility for inspecting food and issuing certificates of conformance:

· Public Health checks for sanitary control of food products.

· Agricultures Veterinary Services inspects meat and meat related products. Also, they inspect plants and phyto-sanitary regulations.

· Conformance is involved with “GOST” standards.

· Ecologically – “if clean” – not fully in place yet.

· Standards – inspection control for food products and processing.

· Economic Development is responsible for inspecting retail, restaurants and exports. They have a Division called “Food Safety.”

Dr. Khalig Mammadov stated that six (6) different agencies issue certificates on a food product exported to a CIS country. A certificate costs around 10-100 Manat depending on the product and the contract with the client.

Dr. Khalig Mammadov informed that they are considered the “Competent Authority” for International trade. They also provide consulting services to the industry on HACCP and ISO 22000. He mentioned that they have a partnership with Louisiana State University. A Mr. Lachman has provided training on food safety and quality. There have been four (4) training sessions and forty (40) of his employees have been trained. The university has translated a number of food safety documents such as wine, veterinary regulations, OIE standards and hygienic regulations for animals and products from animal origin into their language. The university maintains a library of these documents.

They also have attended an EU training course entitled “Better Training for safer Food” that concentrated on seafood.

Dr. Khalig Mammadov informed that he does not have authority to close a business. He has thirty (30) inspectors in Baku and twenty one (21) in the Zones. They also have some contract veterinarians. They have conducted approximately two thousand (2000) inspections this year. Approximately twenty five (25) percent of their time is spent on consultancy; twenty five (25) percent with training; and fifty (50 percent with inspections

Dr. Khalig Mammadov stated that he has responsibility for exports to the EU. They check the facility, raw materials, finished product, etc. Economic Development is the only agency in Azerbaijan that has experts in HACCP. The HACCP principles have been translated into their language.

Dr. Khalig Mammadov said he supports one food inspection agency and requested training on the following topics:

· Food safety

· Laboratory procedures

· Food additives

· Food preservatives

· How to do an inspection

Dr. Khalig Mammadov would also like to receive information regarding different countries regulations on food safety and requirements for different processes. He is also interested in the USDA Cochran Study program.

He gave permission for me to accompany one of his inspectors conducting an inspection on a product being exported to the EU.
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CANDY AND COOKIE COMPANY

On December 6, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC conducted a “Food Safety and Quality Management Review” at the above firm. This was not a comprehensive audit of the food safety system in place at the firm, but rather a fact finding review to learn about the food processing and distribution systems in place in Azerbaijan. Mirsahab Mirzayev (Miri), Agriculture Sector Specialist, Chemonics, USAID, accompanied me on this review.

I interviewed Ilgoiz Kazimov, Deputy Director, who indicated that the firm processes approximately 30-50 different kinds of candy and cookies. The firm follows very strict “recipes” to control the quality of the products. They manufacture products such as cookies, caramel, sugar wafers, chocolate covered candy and cookies, sugar cookies, etc. They also process milk that they use in the production of their products and they also sell to processing companies. They export caramel cookies to Georgia. Exports have been declining. They exported four (4) times this year approximately twenty (20) tons each time. They need three (3) different certificates to export a product to a CIS country: a Hygienic Certificate from Public Health; a Certificate of Conformance from Standards; and a Certificate of Origin from Economic Development.

Regional Public health inspects the facility once a month. They also take samples of finished product. Once per year they receive their Hygienic Certificate from the Ministry of Health.

This business is housed in a very old building with very old and outdated equipment. There is no separation between raw and cooked products. Rooms of the plant are not separated from one another. There are openings between the various production areas. Employees move back and forth between the various departments with no change of clothes. The employees do not wear: hairnets, plastic gloves to handle ready to eat finished products, or clean outer garments or shoes. 

Some pieces of equipment did not appear to have been cleaned and sanitized properly in some time. There was a build - up of food stuffs from the previous day’s production.  I observed many basic Good Manufacturing Practice failures. Boxes of products were sitting on the floor; ready to eat candy was being placed in used cardboard boxes before being placed in individual packages; an employee was scooping batter for sugar wafers wearing a long sleeve jersey that was caked in dried batter; there were dusty empty boxes in the storage; a bird was flying around the sugar wafer production area; a cat was observed in the production area; to name a few.

The firm processes milk using very old technology. The Deputy Director could not answer my technical questions regarding the processing of the milk. The operator was finished for the day. Miri explained that the firm places the milk from local farmers in a kettle and heats the milk to around 70°C but did not know for how long. The milk is then pumped up to the homogenizer. The milk is placed in five gallon plastic containers and placed in a shallow container of cold water for cooling. It is not known how long it takes to cool the milk. It is also not known any more details about the process. The equipment used for this process is very old and outdated. This certainly is not a best practice for milk processing and does not meet any International standard. There were no allergen control systems in place. Ilgoiz Kazimov, Deputy Director did not know milk was an allergen. Finished products were not labeled to identify allergens.

Other than the recipes for the products and some employee personal hygiene policies, there were no written procedures of any kind.

The following rating system was used to evaluate the Food Safety and Quality Management System in place at the firm:

Rating System
NA = Not Applicable, 

UNK = Unknown 

0 = 
Total absence of system or capacity

1 = 
Minimal system/capacity/process in place, yet clearly inadequate or dysfunctional

2 = 
System/capacity/process has some functionality and demonstrated competence

3 = System/capacity/process has good functionality, although is not validated through audits or recognized internationally

4 = 
Systems/capacity/process functions well and meets international standards

5 = 
Approaches international better/best practice and is audited.

Safety & Quality Management Systems

	SYSTEM
	RATING

	1.1
Quality Policy and Management
	2

	1.2
Food Safety and Quality Management Systems
	1

	1.3
Quality Management Structure and Responsibilities
	2

	1.4
Food Safety and Quality Management Records and Data Control
	1


HACCP

	SYSTEM
	RATING

	2.1    HACCP
	0 


PRODUCT CONTROLS

	SYSTEM
	RATING

	3.1
Raw Material Supply Chain
	2

	3.2
Allergen Controls
	0

	3.3     Customer Complaints
	1

	3.4
Internal Audits
	0 

	3.5
Traceability and Recall
	0 

	3.6
Control of Nonconforming Product
	0


PROCESS CONTROLS

	SYSTEM
	RATING

	4.1
Product Design and Development
	2

	4.2
Process Control
	1

	4.3
Physical & Chemical Contamination Hazards
	1

	4.4
Quality Control
	2

	4.5
Microbiological Controls
	0 

	4.6
Pest Control
	1


FACTORY STANDARDS

	SYSTEM
	RATING

	5.1
Site Location
	1

	5.2
Perimeter and Grounds
	1

	5.3
Building Design
	1

	5.4
Building Conditions
	1

	5.5
Equipment Design and Condition
	1

	5.6
Maintenance
	1

	5.7
Staff Amenities
	1

	5.8
Sanitation Systems
	1

	5.9
Waste Disposal
	1

	5.10
Transportation
	1


PERSONNEL

	SYSTEM
	RATING

	6.1
Personnel and Training
	1


FINAL SCORE

	POSSIBLE PERFECT SCORE 140
	140

	TOTAL SCORE
	27


***This firm would not have passed an Independent Third Party Audit or an inspection/audit by a US or EU government agency for a candy/cookie processing plant.

***Mr. Namiq was not informed about the outcome/score from the review.
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Meeting with Azerbaijan Agricultural Academy

Director of Agriculture Sciences and

Project Coordinator

On December 7, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC interviewed the above mentioned individuals. Also in attendance was Mirsahab Mirzayev (Miri), Agriculture Sector Specialist, Chemonics, USAID.

Dr. Kuliyev Ramiz Mirmahmud informed that he has been to Iowa State University under a previous program. Previous International programs did not come to Ganja because of its geographic location. The school will have been in existence for eighty (80) years in two (2) years. They offer courses in biology, chemistry, microbiology, veterinary science, phyto-sanitary services, agriculture management, consumer product inspection, and mechanization of agriculture

Many at the Ministry of Agriculture graduated from this Academy. He said that there are officials conducting inspections that are not well trained. They need high quality specialists with college courses to conduct these inspections.

They are participating in two International programs, both sponsored by the Germans. One is for soil testing and the other is for teaching students agrarian management practices (this will be discussed in detail in the next section.) They have another International program for new equipment concerning avian flu.

Dr. Kuliyev Ramiz Mirmahmud said he would be interested in USAID conducting short term food safety training courses at the academy. He needs approval from the Ministry of Education to conduct these courses at the academy. He also informed that training courses are not enough and that he recommends college level course on these subjects. We discussed Penn State’s Food Science program and I gave him a copy of their curriculum translated into his language. I also showed him two text books used to teach food science in the US. He stated that he would be very interested in such a program and he would select students for the courses that speak English.

Dr. Mirmahmud believes in practical application of the course theory for it to be effective.

I also interviewed the following individual:

Rauf Mailov, Project Coordinator

Azerbaijan Agricultural Academy

Project “Support of Agricultural Education and Rural Development 

in the South Caucasus” (GTZ Project)

Z. Tagiyev 1

Ganja, Azerbaijan

Phone: +99422 53 19 96/97

Fax: +99422 53 15 57

Cell: +99455 210 6441

raulmallov@yahoo.de
RaulMallov@agrostudy.az
Rauf Mailov, Project Coordinator, is involved with the German program entitled “Support of Agricultural Education and Rural Development in the South Caucasus” also known as the (GTZ Project). He is a graduate of the program. He explained that:

· The program is paid for by the German government and is sponsored by the University of Applied Sciences, Triesdorf, Germany.

· Germany has provided approximately $1,000,000 Euros to the project.

· Dr. Herbert Strobel, Vice President, is the key contact. Telephone: +49 (0) 9826 654-205 E mail: stroebel@fh-weihenstephan.de
· The project has provided fifteen (15) computers for the academy.

· Ten (10) students each year travel to Germany to study. Also, that they learn to speak German.

· Dr. Herbert Strobel and other professors have conducted training sessions at the Academy. He was just here last month and conducted a two week seminar.

· In 2003 there were twelve (12) seminars for the professors at this Academy and for professors at the other nine (9) colleges that teach agriculture related subjects in Azerbaijan. The courses were taught in each of the Colleges in each of the Regions by the University of Applied Sciences in Germany on: farm planning; business management in agriculture; animal origin of products that taught proper production of meat products, eggs, and milk; feeding animals; production economy that taught wheat production and how to calculate cost efficiency.  Also, taught crop rotation; how to plant crops properly; how to harvest; how farmers can save money and to obtain more yield.

· The other colleges are located at:

· Sabirabad Sozio Okon College

· Goychay Management/Technology College

· Barda College

· Zagatala College

· Shamakhi College

· Agdam  College

· Tovuz  College

· Nakhchevan Economics College

· Agjabadi  College

· The professors then conducted training sessions for the farmers on what they learned in the seminars.

· Each region has a demonstration farm where the farmers can come to learn what they have been taught in the classroom.

· Studies at the demonstration farms showed increased crop yields using the new techniques.

· Profit from the demonstration farms were used to build a new library at Sabirabad Sozio Okon College; to purchase fifty (50) new text books for the library; and to give copies of the books to farmers.

· They are in the process of having a dictionary on farm economy translated into their language which will be given to the farmers. 

· The first year the farmers took the training. The second year they applied what they had learned such as how to properly use herbizides and fungicides. The demonstration farm showed they could increase yield three (3) times from previous years.

· One problem is that the new herbicides are from Georgia and it takes two (2) years to obtain certification from the government.

· In the Sabirabad region they have been growing watermelons for over one hundred years (100). After the course they had record results, very high yields.

· At first the farmers did not believe the professors but after they tried the new techniques they could not believe the results. For example: before the training the farmers averaged twenty one (21) tons of cucumbers per hector. After the course they now average thirty seven (37) tons per hector.

· In the Goychay region farmers were shown that growing wheat on their plots would cost about eight (8) Manats more using the new techniques. However, they were shown from data at the demonstration farms that they would receive eight hundred (800) kilograms per hector more in yields.

· Another success story involves growing Broccoli. One farmer switched from growing local cabbage to growing only broccoli. He was shown that the production costs of six (6) Manats for one (1) kilo were the same for both crops. However, the selling price for local cabbage is 0.2 Manats per one (1) kilo versus six (6) Manats per one (1) kilo.

· The GTZ project also assisted in finding a buyer for the crop at a Euro Hotel in Baku.

· They were also taught to stagger planting the broccoli because the hotel needs the product spread out over a long period of time.

· A new book is being written on increasing cost efficiency and long term planning. It will be ready sometime next year.

· They are planning more space for the demonstration farms because the farmers want practical information rather than classroom training.

· They will start to provide information to the farmers on calculating growth margins to determine which crop is the most profitable such as wheat versus corn versus vegetables.

· Studies have shown that the farmers do not include the cost of labor into calculating profit. They think wheat is profitable until they are shown these fixed costs.

· They will try to get them to switch to vegetables which are more profitable to grow with less fixed cost.

· They would like to try some cooperatives with a group of farmers planting the same crop so they can better dictate the selling prices.

ANNEX N

Food Safety and

Quality Management

Review

Conducted at:

 Azerbaijan (Ganja) State Technological University

Dr. Babayev Sahlar Mahmud, Head of Standardization and Certification Department, Scientific Secretary of the University 

Contact: mobile phone + (99450) 668 66 38

+ (99422) 57 6548

+ (99422) 57 0709
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Thomas J. Hoffman, President

TJH Consulting, LLC

617 Woodsmans Way
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Phone: (410) 266-3332

Fax: (410) 573-1784
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Meeting with Azerbaijan (Ganja) State Technological University

Dr. Babayev Sahlar Mahmud, Head of Standardization and Certification Department, Scientific Secretary of the University

On December 7, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC interviewed the above mentioned individual. Also in attendance was Mirsahab Mirzayev (Miri), Agriculture Sector Specialist, Chemonics, USAID.

Dr. Babayev Sahlar Mahmud informed that his university has been involved in two small programs with international organizations; one (1) The United Nations Resource Center provided a $4,000 US research grant; and two (2) a project with The ISR a US company.

The university offers courses in Food Processing; standards and certification; food and textile product design; meat and milk products; equipment for the food industry, wine; and information telecommunication.

Dr. Babayev Sahlar Mahmud said that the university focuses on the processing side of the food industry. He would very much like to have USAID offer short term courses at his university like HACCP. 

We discussed Penn State’s Food Science program and I gave him a copy of their curriculum translated into his language. I also showed him two text books used to teach food science in the US. He stated that he would be very interested in such a program and that it is very similar to what they currently teach at the university.

ANNEX O

Food Safety and

Quality Management

Review

Conducted at:

Border Crossing with Country of Georgia

Ministry of Agriculture

Fuad Mustafayev

Chief of the border Phyto-sanitary Inspection Point

+ (99450) 346 0852

Prepared by:

Thomas J. Hoffman, President

TJH Consulting, LLC

617 Woodsmans Way
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Phone: (410) 266-3332
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Cell: (410) 693-2815
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Border Crossing with Country of Georgia

Ministry of Agriculture

On December 8, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC interviewed officials with the Ministry of Agriculture from Veterinary Services and Phyto-sanitary Services; and with the Ministry of Public Health at the border crossing with Georgia. Also in attendance was Mirsahab Mirzayev (Miri), Agriculture Sector Specialist, Chemonics, USAID.

Mr. Fuad Mustafayev is the Chief of Phyto-sanitary services at the Import/Export Station. His agency conducts inspections of the following commodities:

IMPORTS

	PRODUCT
	QUANTIITY
	FREQUENCY
	COUNTRIES

	Tobacco
	500 metric tons
	Each month
	Georgia, Greece, Italy, Spain

	Citrus fruits (bananas)
	500-1000 metric tons
	Each month
	Equator, Brazil

	Apples
	100 metric tons
	Each month(seasonal November-March)
	Georgia

	Potatoes
	1000 tons
	Each month (seasonal September-May)
	Turkey

	Planting materials(fruit trees)
	300,000 trees
	Seasonal
	France

	Planting materials(grape vines)
	200,000 vines
	Seasonal
	Italy


EXPORTS

	PRODUCT
	QUANTIITY
	FREQUENCY
	COUNTRIES

	Cotton
	500 metric tons
	Each month(seasonal September-March)
	Turkey, Georgia 

	Fruit juice

(pomegranates)
	200 metric tons
	Each month
	US, EU

	Licorice root
	500 - 1000 metric tons
	Each year
	EU

	Hazelnuts
	100 metric tons
	Each month 
	Turkey


· There are thirteen (13) employees at the border crossing. They work an eight (8) hour shift from 9 AM – 6 PM. This information conflicts with the other agency officials that stated that the border is open and staffed twenty four (24) hours per day.

· His office receives a fax communication from the office in Baku that a shipment is due to arrive at the border on a certain date.

· His agency is responsible for reviewing the Phyto-sanitary Certificate and the Country of Origin Certificate that accompany each shipment of product.

· They also review all shipping documents.

· Each Importer must be approved by the central office in Baku.

· His office has a copy of that approval letter at the border and the trucker carries a copy of the letter with each shipment.

· Before releasing the load of product the head office informs him which country the product came from and if the country has any pests or disease.

· Once he registers the product, he notifies the central office where the product will be shipped to which is usually in Baku.

· The products are then inspected and sampled by Ministry of Agriculture officials at a warehouse/inspection location.

· The main Importers are; Eurota-buco. He had to leave before I could find out the main Exporters.

· Almost all trucks are sealed. The few that are not receive inspection and sampling at the border.

· They are in the process of building a new inspection/office at the border.

· He does not have a computer for communication with the main office.

I then interviewed Chief of Border Veterinary Inspection point Rovshan Mustafayev (mobile phone +99450 682 20000) with the Ministry of Agriculture, Veterinary Services at the Import/Export Station. His agency conducts inspections of animal origin products for the following commodities:

IMPORTS

	PRODUCT
	QUANTIITY
	FREQUENCY
	COUNTRIES

	Beef meat, chicken meat
	15 -20,000 metric tons
	Each month
	US, Canada, Brazil, Spain, Italy (the most fro US and Brazil)

	Sausages 
	15-30 metric tons
	Each month
	Spain, Hungary and chicken sausages from the US

	Pig fat (leaf fat)
	50 -60 metric tons
	Each month
	Italy, Canada, Spain

	Milk, yogurt, cheese, butter
	70 -80 metric tons
	Each month 
	Brazil, Germany, Turkey

	Powdered milk
	20 -25 metric tons
	Each month
	US


EXPORTS

	PRODUCT
	QUANTIITY
	FREQUENCY
	COUNTRIES

	Eggs
	20-25,000 eggs 
	Each month (seasonal 3 - 4 times per year)
	Georgia 

	Fish
	15 metric tons
	Each month
	Georgia

	Hides
	600 -700 metric tons
	Each month
	Turkey, Italy

	Ice cream
	20 metric tons
	Each month in summer months
	Georgia

	Snails
	1 load, 18 tons
	New product. Only one (1) shipment
	Greece


· There used be large shipments of canned meat to Georgia, 200 tons per year from Azersun Holding but there have been no exports this year. He did not know why the exports had dropped off.

· No live animals cross the border in either direction.

· His office takes the original Veterinary Certificate of Origin and files it at the border crossing. He then issues a new certificate for in country use.

· His office goes through the same process as the Phyto-sanitary officials regarding Importer approval, notification of shipments, inspections, etc.

· There are seven (7) employees spread over three eight (8) hour shifts.

· The border crossing is open twenty four (24) hours per day.

· The major Importers are: Faton Co for beef and chicken meat; Food Import Ltd for chicken meat; Shamfwe for milk products; and Chfkaz for butter, cheese.

· The major Importers are: Azersun Holding for canned meat products; Capian for fish; IER for Ice cream; Gilan Holding for hides; Gilazi Poultry Co for eggs.

I then interviewed one of the Inspectors of the Border Sanitary Inspection Point, Ministry of Health, Yusif Mustafayev, (mobile phone +99450 3407003). He is responsible for sanitary norms of all food products crossing the border.

· He checks the Certificate of Origin, the Certificate of Conformance and the Hygienic Certificate and all other documents accompanying the shipments just like the other government officials.

· His office goes through the same process as the Ministry of Agriculture officials regarding Importer approval, notification of shipments, inspections, etc.

· He checks each shipment for radiation using a Geiger counter on the outside of the trucks.

· There are eighteen (18) employees spread over here shifts twenty four (24) hours a day.

· The major Importers are the same.

ANNEX P

Food Safety and

Quality Management

Review

Conducted at:

Ganja Agribusiness Association (GABA)

Masim Abadov, PhD

19 Javadkhan Street

Ganja, AZ 2000, Azerbaijan

+994 22 56 04 78

Moblie: +994 50 300 01 47

Fax: +994 22 56 94 00

M.Abadov@gaba.az
abadovmk@yahoo.com
Prepared by:

Thomas J. Hoffman, President

TJH Consulting, LLC

617 Woodsmans Way

Crownsville, MD  21032

Phone: (410) 266-3332

Fax: (410) 573-1784

Cell: (410) 693-2815

 tjhconsult@cs.com
www.tjhconsulting.com
Ganja Agribusiness Association (GABA)

On December 9, Thomas J. Hoffman, President, TJH Consulting, LLC conducted a meeting with the above association. Also in attendance was Mirsahab Mirzayev (Miri), Agriculture Sector Specialist, Chemonics, USAID.

Masim Abadov, PhD informed that:

· GABA has three hundred (300) members (farmers).

· It costs $1.00 US to join.

· They have a credit union and the farmers can obtain a loan.

· They provide training and consulting service to the farmers.

· They have a project to increase grape production. The farmers planted 1500 new hectors this year.

· They worked on a project for organic Hazelnuts and found two local markets to purchase the products. The farmers can charge more money for the organically grown products.

· They worked with the farmers to increase production of organic grapes using Good Agriculture Practices and exports to England, Japan and Canada have increased. 

· They have a certification program for organic called AZ EKO which can be placed on the labels as selling point.

· They partnered with the Agriculture Academy to develop a new course on organic crops. So far twenty five (25) students have taken the course.

· They submitted proposed regulations to the government “Milli Maglis” concerning organic but they have not heard anything back from them.

· They have many donors such as: ECCO, Avalan, and USAID, Country Partner.

· They need our assistance to improve packaging of their products.
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Ministry of Economic Development (MOED)
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ESCARGOTS HELIX LUCORUM

REENCOQUILLES, CONGELES

(SNAILS)

 Ministry of Economic Development Export Inspection

On December 11, 2007, Thomas J. Hoffman, President, TJH Consulting, LLC, observed two Ministry of Economic Development (MOED)

Officials conducting an Export inspection at Salingar.  Also in attendance was Mirsahab Mirzayev (Miri), Agriculture Sector Specialist, Chemonics, USAID.

I observed the officials collecting a water sample and a sample of finished product (snails). Aseptic sampling procedures were followed. Sample forms were completed and attached to the samples. A portion of each sample was left with the establishment. I accompanied the officials to the laboratory where they were placed in a cooler.

I conducted a walk - through of the facility but did not complete a Food Safety and Quality Management Review because I was not there for that purpose. However, during the walk-through of the facility I observed several food safety issues which I discussed with the company Director and the two officials with MOED.

Land snails are a potentially hazardous product. They are found lying on top of the ground with no protection from and animals, birds, insecticides or fertilizer. They also carry Parasites and a variety of pathogens.

The firm had not properly addressed this hazard in their hazard analysis. Rather they are relying on processes in the plant to reduce, eliminate or control to an acceptable level these hazards. This is not a best practice since HACCP is designed to prevent hazards from occurring.

The company is not doing a good job separating raw and cooked product. They are also cross contaminating the products after applying heat treatment. Employees handling ready –to – eat finished product are not wearing gloves and they do not change their clothes when leaving the production area. Boxes of empty snail shells are stored in the same room as shells coming out of the dryer and going into the production room. Doors to the outside of the plant are left open. There is a very bad condensation problem in the plant. The ventilation system in the cooking room is ineffective. I observed direct product contamination from the condensation dripping onto the snails coming out of the cooker. Neither the plant nor the government officials took corrective action. This would be an automatic failure by an international auditing authority.

ANNEX R

Scope of Work
USAID Trade and Investment Reform
Support Program in Azerbaijan (TIRSP)
SSOP/HACCP INSTRUCTOR

Purpose:

Chemonics respectfully submits this scope of work to field two (2) SSOP/HACCP INSTRUCTORS for a 32-day assignment to improve food safety for the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP).

Background:

The USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP) is a two-year program designed to improve trade and investment flows in the non-oil sector by facilitating Azerbaijan's accession to the World Trade Organization (WTO) and improving the business climate through the reduction of administrative barriers (e.g., business registration, licensing, property registration, tax administration) and distortions in trade/distribution channels in key economic sectors, such as agriculture and utilities. TIRSP is managed by Chemonics International Inc., in partnership with The Services Group (TSG) and Economic Integration Forum (ElF).

A long-term TIRSP SPS expert completed a preliminary assessment of the SPS system in September 2007 but had to leave the project in early October 2007. A new SPS expert examined the work done by the previous expert and validated SPS priority areas, conclusions, recommendations while revising the SPS section of the work plan and determining resources needed to implement the SPS work plan. Two SPS/Food Safety Specialists conducted an in country assessment of food safety practices in December 2007, and determined the priority areas of work for TIRSP in food safety, building on the work of the SPS expert.

Training was identified as one of the key component to food safety.

Period of Performance and Specific Tasks

This assignment will take place from January 19 through February 3, 2008, and will include the following tasks:

1. Develop and teach courses on SSOP/HACCP.

Deliverables

The proposed consultant will be responsible for developing training material and presenting the following courses:
1. Conduct a three (3) day combination Sanitation Standard Operating Procedure (SSOP) training course and in plant demonstrate on how the plant should properly design and execute a SSOP plan and how the government should verify compliance with the implementation of the SSOP plan.  At the completion of the course, the participants should be able to do the following:


Understand the meaning and significance of the following terms:


a.
SSOP


b.
Responsible person


c.
Regulatory control action


d.
Pre-operational sanitation procedures


e.
Operational sanitation procedures


f.
Inspection unit


g.
SSOP Implementation


h.
SSOP Maintenance


i.
SSOP Corrective Actions


j.
SSOP Recordkeeping

k. 
Select from a list the 5 requirements for SSOPs.

L.
design and execute a SSOP plan.

1. Conduct a nine (9) day combination Hazard Analysis Critical Control Point (HACCP) training course covering the seven HACCP principles and practical hands on exercises at a local plant to demonstrate how the plant should properly design and execute a HACCP plan and how the government should verify compliance with the implementation of the HACCP plan. This course is designed for government, plant officials, students and professors and is to be taught at Azerbaijan (Ganja) State Technological University. At the completion of the course, the participants will have participated in workshops which require them to develop all of the components of a HACCP plan: 1. Conduct a Hazard Analysis; 2. Identify Critical Control Points; 3. Establish Critical Limits; 4. Establish Monitoring Requirements; 5. Establish Corrective Action; 6. Establish Verification Procedures; and 7. Recordkeeping. There will be a pre and post course examination. The attendees must pass the test to receive a certificate of completion for the course. In addition, the attendees will participate in hands on demonstration at a local plant.

2. Both courses are to be taught by International HACCP Alliance Instructors based Codex and International standards for food safety. All participants will receive a “Certificate of Completion” for the training issued by The International HACCP Alliance. Successful completion of these courses authorizes these individuals to develop SSOP/HACCP plans and conduct reassessments and modifications of SSOP/HACCP plans.

3. The Instructor shall teach Pre-requisite Programs; Good Manufacturing Practices (GMP’s), Standard Operating Procedures (SOP’s) and how to write a SSOP/HACCP plan. At the end of the course, each attendee will have written a complete SSOP/HACCP plan.

Roles and Qualifications of SSOP/HACCP Instructor:

The following technical expertise is required to complete this scope of work:

· Certified lead instructor with the International HACCP Alliance.

· Experience advising on SPS and food safety issues.

Reporting

During this assignment the consultant will report to Darrell Brown, Chief of Party. 

Level of Effort

It is expected that this assignment will require not more than 16 working days in Azerbaijan, including a total of two travel days, to and from the project.

TWO INSTRUCTORS

	DEVELOPMENT TIME
	TRAVEL TIME
	COURSE DAYS
	TOTAL

	2
	2
	12
	16

	2
	2
	12
	16

	TOTALS  4
	4
	24
	32


Proposed Technical Specialists

Thomas J. Hoffman, Sector Specialist, Level 1

Joe Iwan, Sector Specialist, Level 1

ANNEX S

Scope of Work
USAID Trade and Investment Reform
Support Program in Azerbaijan (TIRSP) 
PATHOGEN REDUCTION/RESIDUE/ANTE – POSTMORTEM INSPECTION INSTRUCTOR

Purpose:

Chemonics respectfully submits this scope of work to field two (2) PATHOGEN REDUCTION/ RESIDUE/ANTE –POST MORTEM INSPECTION INSTRUCTORS for a 28-day assignment to improve food safety for the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP).
Background:

The USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP) is a two-year program designed to improve trade and investment flows in the non-oil sector by facilitating Azerbaijan's accession to the World Trade Organization (WTO) and improving the business climate through the reduction of administrative barriers (e.g., business registration, licensing, property registration, tax administration) and distortions in trade/distribution channels in key economic sectors, such as agriculture and utilities. '1'11tSP is managed by Chemonics International Inc., in partnership with The Services Group (TSG) and Economic Integration Forum (ElF).

A long-term TIRSP SPS expert completed a preliminary assessment of the SPS system in September 2007 but had to leave the project in early October 2007. A new SPS expert examined the work done by the previous expert and validated SPS priority areas, conclusions, recommendations while revising the SPS section of the work plan and determining resources needed to implement the SPS work plan. Two SPS/Food Safety Specialists conducted an in country assessment of food safety practices in December 2007, and determined the priority areas of work for TIRSP in food safety, building on the work of the SPS expert.

Training was identified as one of the key component to food safety.

Period of Performance and Specific Tasks

This assignment will take place from March1 through March 15, 2008, and will include the following tasks:

2. Develop and teach courses on Pathogen Reduction, Residues, and Ante and Post-Mortem Inspection.

Deliverables

The proposed consultant will conduct a three (3) day training course and be responsible for developing training material and presenting the following courses:
To demonstrate mastery of Pathogen Reduction the trainee will:

1. Explain why E. coli testing is used.

2. State who conducts E. coli testing.

3. Explain what performance criteria are.

To demonstrate mastery of Pathogen Reduction the trainee will:

1. Explain why Salmonella testing is used. 

2. State who will conduct Salmonella testing. 

3. Describe how and when Salmonella samples are taken. 

4. Take appropriate actions when there is Salmonella set failure for Set A, Set B, and Set C.

The proposed consultant will conduct a three (3) day training course and be responsible for developing training material and presenting the following courses:
To demonstrate mastery of Residue Control the trainee will learn about the:

· European Union (EU) standards for residues.

· Food Safety and Inspection Service (FSIS):  Testing and coordinating the efforts of the regulatory agencies to control residues in meat, poultry, and egg products.

· Food and Drug Administration (FDA): Approval of drug and feed additive usage; and establishment of drug tolerances in meat, poultry, and egg products, and their enforcement.

· Environmental Protection Agency (EPA): Approval of pesticides and establishment of their tolerances in meat, poultry, and egg products.

· Meat and Poultry Industry: Reduce or eliminate residues in meat, poultry, and egg products. 

The proposed consultant will conduct a four (4) day training course and be responsible for developing training material and presenting the following courses:
Upon completion of the Ante-mortem Inspection module the trainee will be able to:

1. Describe the following:

a. ante-mortem inspection

b. delayed slaughter ante-mortem inspection for livestock

c. alternative ante-mortem inspection procedure for livestock

d. U.S. Suspect

e. U.S. Condemned

f. downer

g. the reasons for ante-mortem inspection

2. Identify the establishment's responsibilities for:

a. livestock pens

b. U.S. Suspect pen for livestock

c. floors in livestock pens

d. assistance for ante-mortem livestock inspection

e. batteries or coops for ante-mortem poultry inspection

3. Identify the equipment and supplies that are needed to perform livestock ante- mortem inspection.

4. Describe the appropriate methods for conducting ante-mortem inspection:

a. for livestock

b. for poultry

5. Complete, given a list of information, the following in livestock inspection:

a. a pen card

b. FSIS Form 6150-1

c. FSIS Form 6200-16 (formerly MP Form 402-1)

6. Given a list describing methods used to dispose of a livestock carcass condemned on ante-mortem, select those methods that are approved by FSIS.

Upon completion of the Post-mortem Inspection module the trainee will be able to:

OBJECTIVES

1. Define the purpose of post-mortem inspection.

2. Identify the statutes that provide FSIS the authority for conducting post-mortem inspection.

3. Identify the regulations that cover post-mortem inspection.

4. List the Directives that provide instructions on conducting post-mortem inspection procedures.

5. Identify the plant responsibilities with regard to conducting post-mortem inspection.

6. Describe the process of conducting post-mortem inspection procedures.

7. Define how the establishment must dispose of condemned product.

8. Describe how to complete post-mortem reports.

Upon completion of the Disposition module the trainee will be able to:

OBJECTIVES

At the conclusion of this module the trainee will be able to: 

1. Describe the thought process used in making a disposition. 

2. Identify the public health significance of diseases and conditions found commonly in the slaughter environment. 

3. Describe the difference between public health significance and regulatory disposition requirements. 

4. Identify diseases and conditions which are required by regulation to result in carcass or parts condemnation. 

5. Identify the proper regulatory dispositions in given scenarios using the thought process. 

Roles and Qualifications of SSOP/HACCP Instructor:

The following technical expertise is required to complete this scope of work:

· Certified lead instructor with the International HACCP Alliance.

· Experience advising on SPS and food safety issues.

Reporting

During this assignment the consultant will report to Darrell Brown, Chief of Party. 

Level of Effort

It is expected that this assignment will require not more than 14 working days in Azerbaijan, including a total of two travel days, to and from the project.

	DEVELOPMENT TIME
	TRAVEL TIME
	COURSE DAYS
	TOTAL

	2
	2
	10
	14

	2
	2
	10
	14

	TOTALS 4
	4
	20
	28


Proposed Technical Specialists

Thomas J. Hoffman, Sector Specialist, Level 1

Dr. Larry Lee, Sector Specialist, Level 1

ANNEX T

Scope of Work
USAID Trade and Investment Reform
Support Program in Azerbaijan (TIRSP) 

HOW TO DO AN FDA INSPECTION/ THE PERFORMANCE BASD INSPECTION SYSTEM INSTRUCTORS ( This is an inspection system unique to USDA/FSIS).

Purpose:

Chemonics respectfully submits this scope of work to field two (2) HOW TO DO AN FDA INSPECTION/ THE PERFORMANCE BASD INSPECTION SYSTEM INSTRUCTORS for a 28-day assignment to improve food safety for the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP).
Background:

The USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP) is a two-year program designed to improve trade and investment flows in the non-oil sector by facilitating Azerbaijan's accession to the World Trade Organization (WTO) and improving the business climate through the reduction of administrative barriers (e.g., business registration, licensing, property registration, tax administration) and distortions in trade/distribution channels in key economic sectors, such as agriculture and utilities. '1'11tSP is managed by Chemonics International Inc., in partnership with The Services Group (TSG) and Economic Integration Forum (ElF).

A long-term TIRSP SPS expert completed a preliminary assessment of the SPS system in September 2007 but had to leave the project in early October 2007. A new SPS expert examined the work done by the previous expert and validated SPS priority areas, conclusions, recommendations while revising the SPS section of the work plan and determining resources needed to implement the SPS work plan. Two SPS/Food Safety Specialists conducted an in country assessment of food safety practices in December 2007, and determined the priority areas of work for TIRSP in food safety, building on the work of the SPS expert.

Training was identified as one of the key component to food safety.

Period of Performance and Specific Tasks

This assignment will take place from March1 through March 15, 2008, and will include the following tasks:

3. Develop and teach courses on HOW TO DO AN INSPECTION/ THE PERFORMANCE BASED INSPECTION SYSTEM (PBIS).

Deliverables

The proposed consultant will conduct a five (5) day training course and be responsible for developing training material and presenting the following courses:
TABLE OF CONTENTS

DAY 1

· TAB 1: 416

· TAB 2: Power Point SSOP

· TAB 3: Power Point SPS

· TAB 4: Power Point PBIS

· TAB 5: Directive 5400.5/PBIS – 01A0

· TAB 6: FSIS Form 5000.2, Basic SSOP Compliance Checklist

                       : FSIS Form 2400-1.1, Plant Profile

     : FSIS Form 5400-3, Procedure Schedule

                 : FSIS Form 5400-4, Non-Compliance Record

· TAB 7: Model SSOP

· TAB 7: WORKSHOP 1 A, Form 5000.2 

· TAB 5: Directive 5400.5/ISG

                 :  Pre-op - 01B01 – Other Sanitation

     :  Pre-op - 01B02 – Other Sanitation

     :  Operational - 01C0 – Other Sanitation

     :  Operational - 01C02 – Other Sanitation

· TAB 6: FSIS Form 5400-3, Procedure schedule                 

· TAB 7:WORKSHOP 1 B, C, D, and E, Form 5400-3

· TAB 5: Directive 5400.5/PBIS, Section XI

· TAB 6: - FSIS Form 5400-4(4a), Noncompliance Record

                      : *** See Kurt’s word doc tab # 4

· TAB 7: WORKSHOP 1 F, Form 5400-4(4a), Noncompliance Record

· TAB 8: Linking 

· TAB 8:WORKSHOP – Linking

· TAB 9: Enforcement/ Rules of Practice

· TAB 7: WORKSHOP 1 G – Enforcement

DAY 2

· VIDEO – HACCP 7 PRINCIPLES

· TAB 10 – FSIS Directive 5000.1

· TAB 11: USDA/FSIS Regulation 9 CFR 417

· TAB   5: Directive 5400.5/PBIS – 03A01, HACCP Basic Compliance Checklist

· TAB 12: FSIS Form 5000.1 HACCP Basic Compliance Checklist; FSIS Form 5000.3 E. Coli Testing - Basic Compliance Checklist; FSIS Form 5000.4 E. Coli Testing Checklist – Regulatory Requirements

· TAB 12: Beef Slaughter HACP Plan

· TAB 6: Plant profile form – 5400-1.1,.2,.3

· TAB 14: Workshop # 2 A and B,  Checklist(s) from Tab 12

Day 2 Con’t.

· TAB 5: Directive 5400.5/PBIS 

                 :  03J01 – Slaughter 

     :  03J02 - Slaughter 

     :  05A01, 02, 03 –Microbiological Sampling 

     :  05C01 – Residue 

· TAB 6:  Procedure schedule – FSIS Form 5400-3

· TAB 14: Workshop # 2 C, D, E, F and G

· TAB 6:  FSIS Form 5400-4(4a), Noncompliance Record

· TAB 13: WORKSHOP 2 H, Form 5400-4(4a), Noncompliance Record

· TAB 15: Example Non-compliance Records

DAY 3

· TAB 16: HACCP: Raw Methodology

                                    : Directive 5000.1 - Power Point Slides – HACCP  

                                      Verification

· TAB 17: HACCP: Raw –Process Familiarization

· TAB 18: HACCP: Raw – Est. Responsibilities

· TAB 19: HACCP: Raw – Ground Hazard Analysis

· TAB 20: HACCP: Raw - Salmonella

· TAB 21: HACCP: Raw – Sampling

· TAB 22: HACCP: Raw – Generic E. coli

· TAB 23: HACCP: Raw – Zero Tolerance

· TAB 24: SPS/SSOP/HACCP Chart

· TAB 25: HACCP: Raw - Monitoring

· TAB 26: HACCP: Raw - Verification

· TAB 27:HACCP: Raw - Recording Keeping

· TAB 28:HACCP: Raw - Corrective Action

· TAB 29: HACCP: Reassessment and Hazard Analysis

· TAB 30: HACCP: Raw - Summary 

· TAB 31: WORKSHOP: Verification Methodology: TAB 31

DAY 4

· TAB 5: Directive 5400.5/PBIS

                 : 03C01 – Raw Not Ground

                 : 03C02 – Raw Not Ground

· TAB 31: WORKSHOP # 3 A, B,  C, D, E, F,G, H, I

                   : Skip 5000.1

                   : Skip plant profile

                   : Review Completed Procedure Schedule

DAY 4 Con’t.

· TAB 5: Directive 5400.5/PBIS

                 :  03B01 – Raw Product – Ground

                       : 03B02 – Raw Product – Ground

· TAB 31: WORKSHOP # 4 A, B, C, D, E, F, G, H, I

· TAB 5: Directive 5400.5/PBIS

                 :  03G01 – Fully Cooked-Not Shelf Stable

                       : 03G02 – Fully Cooked-Not Shelf Stable

· TAB 31: WORKSHOP # 5 A, B, C, D, E, F, G, H, I

· Tab 32: Domestic Establishment Review Checklist

· NEXT STEPS – YOU TRAIN OFFICIAL VETS

· PILOT 

DAY 5

· In plant demonstration.

The proposed consultant will conduct a five (5) day training course and be responsible for developing training material and presenting the following courses:

· FDA CFSAN TRAINING COURSE ON INSPECTIONS:

· INSPECTION AND COMPLIANCE

· ENFORCEMENT AND RECALLS

· HACCP/LACF

· FEDERAL/STATE PROGRAMS/TRAINING

· INTERNATIONAL PROGRAMS

Roles and Qualifications of PBIS Instructor:

The following technical expertise is required to complete this scope of work:

· Certified lead instructor with the International HACCP Alliance.

· Experience advising on SPS and food safety issues.

· Retired USDA/FSIS employee.

Roles and Qualifications of FDA Instructor:

The following technical expertise is required to complete this scope of work:

· Experience advising on SPS and food safety issues.

· Retired FDA employee.

Reporting

During this assignment the consultant will report to Darrell Brown, Chief of Party. 

Level of Effort

It is expected that this assignment will require not more than 14 working days in Azerbaijan, including a total of two travel days, to and from the project.

	DEVELOPMENT TIME
	TRAVEL TIME
	COURSE DAYS
	TOTAL

	2
	2
	10
	14

	2
	2
	10
	14

	TOTALS  4
	4
	20
	28


Proposed Technical Specialists

Thomas J. Hoffman, Sector Specialist, Level 1

Steve Spinak, Sector Specialist, Level 1

ANNEX U

Terms of Reference 
STTA – Thermal processing treatments and LACF regulation Expert for Processed Foods Project 
1. Expert: Stephen Spinak 

2. Position: Thermal Processing Treatments and LACF Expert 

3. Status: Short Term / USN 

4. POP: o/a January 28, 2008 - o/a July 30, 2007 

5. LOE: 58 Days 

6. Background and Objectives: 

Purpose:

Chemonics respectfully submits this scope of work to field one (1) Thermal processing treatments and LACF regulation Expert for Processed Foods for a 58-day assignment to improve food safety for the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP).
Background:

The USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP) is a two-year program designed to improve trade and investment flows in the non-oil sector by facilitating Azerbaijan's accession to the World Trade Organization (WTO) and improving the business climate through the reduction of administrative barriers (e.g., business registration, licensing, property registration, tax administration) and distortions in trade/distribution channels in key economic sectors, such as agriculture and utilities. TIRSP is managed by Chemonics International Inc., in partnership with The Services Group (TSG) and Economic Integration Forum (ElF).

A long-term TIRSP SPS expert completed a preliminary assessment of the SPS system in September 2007 but had to leave the project in early October 2007. A new SPS expert examined the work done by the previous expert and validated SPS priority areas, conclusions, recommendations while revising the SPS section of the work plan and determining resources needed to implement the SPS work plan. Two SPS/Food Safety Specialists conducted an in country assessment of food safety practices in December 2007, and determined the priority areas of work for TIRSP in food safety, building on the work of the SPS expert.

Training was identified as one of the key component to food safety.

As Azerbaijan moves forward to increase economic growth and integrate into the global economy, it will need to develop policies and regulations required to promote systematic compliance with major international product design and safety norms. For example, compliance with these norms is necessary for Azerbaijan to comply with Codex requirements for SPS which is part of the WTO approval process. Also, this compliance is necessary to ensure Azerbaijan agricultural products successfully compete in international markets, as well as to foster improved consumer protection domestically. Accordingly, USAID will provide technical assistance to assist in building the capacity of Azerbaijan to systematically meet Sanitary and Phyto-Sanitary (SPS) requirements in the EU, the United States and other foreign countries. 

In this effort USAID will provide targeted technical/training assistance aimed at strengthening the oversight capacity of the key institutions responsible for food regulation and compliance in Azerbaijan. This support will be geared primarily towards improving the capacity of the Azerbaijan various Ministries that have responsibility for food safety to efficiently and transparently develop and issue and to effectively implement regulatory guidelines in the registration/approval/inspection/ monitoring/control areas which meet WTO standards for acidified and low acid canned foods (LACF). 

7. Tasks 
The consultant is required to assist in the development and implementation of the Training courses for the Acidified and Low Acid Canned Food sector, providing support in the areas of regulations, inspection, training and laboratory testing: 

a. 
Develop a 5-day Low Acid and Acidified Canned Food Course for a group of relevant members of the official Azerbaijan inspection body that are in charge of auditing low acid and acidified canned foods processing plants. The course will consider three-days in classroom and two-days in a selected plant. 

b. 
Develop a 5-day Better Process Control School Course for supervisors and retort operators of low acid and acidified canned foods processing plants, where Azerbaijan has identified the highest concentration of the industry. Local universities that held LACF and AF courses in their faculties should also be considered to participate in this course in order to develop local capabilities. 

c.
Conduct two follow up visits and a final audit to the group of four processing plants    participating in the LACF pilot project to evaluate their corrective action plan and its gradual implementation, in order to comply with EU, FDA AF and LACF thermal and aseptic processes filing and registration requirements. 

d. 
In coordination with the LACF lab expert, develop and deliver a 5-day workshop on canned food physical, chemical and microbiological analysis for relevant LACF inspectors and processing plants officials. 

e. 
Develop and deliver a 5-day course in thermal process establishment and a 3-day course in thermal process deviation evaluation. These courses will be aimed at Azerbaijan personnel responsible for auditing thermal process establishment and temperature distribution reports used by industry and for technical service personnel of the industry. These courses will be important in developing processing authorities within Azerbaijan. 

f. Provide additional guidance and recommendations to Azerbaijan LACF and AF regulation in order to assure its compliance with international guidelines and best practices. 

8. Deliverables 
January 29 to 30, 2008. 2 days off site. 
a. A complete revision and comments to the regulation proposal for LACF and AF products and systems, to be delivered no later than, January 31, 2008. 

February 25 – March 4, 2008. 5 days in country, 2 travel days 
b. A detailed report of the advances on the work plan execution and additional recommendations, if required, for each one of the four processing plants belonging to the pilot project, to be delivered no later than March 4, 2008. 

c. A draft decree on LACF delivered to the Ministry of Agriculture by March 30, 2008. After incorporating comments from the Ministry of Agriculture and other Azerbaijan agencies and the private sector, a final version of the decree will be delivered no later than May 15, 2008. 

May 3, 2008 – May 19, 2008. 3 days off-site for preparation, 12 days in-country, 2 travel days 
d. Effective completion of a 5-day Thermal Process Establishment for Acidified and Low Acid Canned Food for industry or technical service organizations and relevant members of the official Azerbaijan inspection body that are in charge of auditing low acid and acidified canned foods processing plants. This deliverable should include the PowerPoint presentations, hand-outs, lists of participants, and all other relevant training materials used throughout the training process. To be completed by May 11, 2008. 

e. A detailed report of the evaluation of the level of progress in the compliance of four processing plants with EU, FDA LACF regulations, to be delivered no later than May 24, 2008. 

h. Four LACF processing plants in full compliance with EU, FDA LACF regulations by July 22, 2008. 

i. Effective completion of a 3-day thermal process deviation evaluation course, for industry and consulting service processing authorities and Azerbaijan inspection auditors. This deliverable should include PowerPoint presentations, hand-outs, lists of participants, and all other relevant training materials used throughout the training process. To be completed by July 25, 2008. 

j. A document containing final recommendations for the national LACF surveillance, inspection and control system, to be delivered no later than July 25, 2008.  

June 1, 2008 – June 10, 2008. 1 days off site for preparation, 6 days in country, 2 travel days 
f. Effective completion of a 5-day Better Process Control School Course, for supervisors and retort operators of low acid and acidified canned foods processing plants. This deliverable should include the PowerPoint presentations, hand-outs, lists of participants, and all other relevant training materials used throughout the training process. To be completed by June 8, 2008. 

July 2, 2008 – July 26, 2008. 5 days off site for preparation, 15 days in country, 2 travel days 
g. Effective completion of a 5-day Canned Food Spoilage Investigation Analysis Course for relevant members of the official Inspection body, LACF processing plants and consulting laboratories. This deliverable should include the PowerPoint presentations, hand-outs, lists of participants, and all other relevant training materials used throughout the training process. To be completed by July 13, 2008. 

Reporting

During this assignment the consultant will report to Darrell Brown, Chief of Party. 

Level of Effort

It is expected that this assignment will require not more than 58 working days in Azerbaijan, including a total of two travel days, to and from the project.

	DEVELOPMENT TIME
	TRAVEL TIME
	COURSE DAYS
	TOTAL

	12
	8
	38
	58


Proposed Technical Specialists 

Steve Spinak, Sector Specialist, Level 1

ANNEX V

Scope of Work
USAID Trade and Investment Reform
Support Program in Azerbaijan (TIRSP) 

GMP’S/SPS/ INSTRUCTORS

Purpose:

Chemonics respectfully submits this scope of work to field two (2) HOW TO DO AN FDA cGMP’s or FSIS SPS INSPECTION/  for a 28-day assignment to improve food safety for the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP).
Background:

The USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP) is a two-year program designed to improve trade and investment flows in the non-oil sector by facilitating Azerbaijan's accession to the World Trade Organization (WTO) and improving the business climate through the reduction of administrative barriers (e.g., business registration, licensing, property registration, tax administration) and distortions in trade/distribution channels in key economic sectors, such as agriculture and utilities. '1'11tSP is managed by Chemonics International Inc., in partnership with The Services Group (TSG) and Economic Integration Forum (ElF).

A long-term TIRSP SPS expert completed a preliminary assessment of the SPS system in September 2007 but had to leave the project in early October 2007. A new SPS expert examined the work done by the previous expert and validated SPS priority areas, conclusions, recommendations while revising the SPS section of the work plan and determining resources needed to implement the SPS work plan. Two SPS/Food Safety Specialists conducted an in country assessment of food safety practices in December 2007, and determined the priority areas of work for TIRSP in food safety, building on the work of the SPS expert.

Training was identified as one of the key component to food safety.

Period of Performance and Specific Tasks

This assignment will take place from August 28 through September 6, 2008, and will include the following tasks:

Develop and teach courses on cGMP’S.

Deliverables

The proposed consultant will conduct a five (5) day training course and be responsible for developing training material and presenting the following courses:
Current Good Manufacturing Practices (cGMPs) in Manufacturing,

Packing, or Holding Human Foods

· Personnel

· Buildings and Facilities

· Equipment

· Production and Process Controls

To demonstrate mastery of Sanitation Performance Standards (SPS), the trainee will:

1. Describe the relationship between plant sanitation and the cleanliness and wholesomeness of product.

2. Identify two sources of authority for performing sanitation inspection.

3. Define “sanitation” and “performance standard” as it relates to sanitation.

4. Select from a list of meat and poultry businesses those that must comply with the SPS. 

5. Identify the procedure performed to verify establishment compliance with SPS. 

6. Describe the recordkeeping requirements for SPS.

7. Describe the relationship between SPS and Sanitation Standard Operating Procedures (SSOPs).

8.
Identify the regulatory requirements for each of the SPS. 

9.
Describe the methods used to verify establishment compliance with each SPS.


Roles and Qualifications of GMP Instructor:

The following technical expertise is required to complete this scope of work:

· Certified lead instructor with the International HACCP Alliance.

· Experience advising on SPS and food safety issues.

Roles and Qualifications of GMP instructor:

The following technical expertise is required to complete this scope of work:

· Experience advising on SPS and food safety issues.

· Retired FDA employee.

Reporting

During this assignment the consultant will report to Darrell Brown, Chief of Party. 

Level of Effort

It is expected that this assignment will require not more than 14 working days in Azerbaijan, including a total of two travel days, to and from the project.

	DEVELOPMENT TIME
	TRAVEL TIME
	COURSE DAYS
	TOTAL

	2
	2
	5
	9

	2
	2
	5
	9

	Totals      4
	4
	10
	18


Proposed Technical Specialists

Thomas J. Hoffman, Sector Specialist, Level 1

Steve Spinak, Sector Specialist, Level 1

ANNEX W

Scope of Work
USAID Trade and Investment Reform
Support Program in Azerbaijan (TIRSP) 

SEAFOOD INSTRUCTORS

Purpose:

Chemonics respectfully submits this scope of work to field two (2) SEAFOOD INSTRUCTORS for a 18 day assignment to improve food safety for the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP).
Background:

The USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP) is a two-year program designed to improve trade and investment flows in the non-oil sector by facilitating Azerbaijan's accession to the World Trade Organization (WTO) and improving the business climate through the reduction of administrative barriers (e.g., business registration, licensing, property registration, tax administration) and distortions in trade/distribution channels in key economic sectors, such as agriculture and utilities. '1'11tSP is managed by Chemonics International Inc., in partnership with The Services Group (TSG) and Economic Integration Forum (ElF).

A long-term TIRSP SPS expert completed a preliminary assessment of the SPS system in September 2007 but had to leave the project in early October 2007. A new SPS expert examined the work done by the previous expert and validated SPS priority areas, conclusions, recommendations while revising the SPS section of the work plan and determining resources needed to implement the SPS work plan. Two SPS/Food Safety Specialists conducted an in country assessment of food safety practices in December 2007, and determined the priority areas of work for TIRSP in food safety, building on the work of the SPS expert.

Training was identified as one of the key component to food safety.

Period of Performance and Specific Tasks

This assignment will take place from February 28 through March 8, 2008, and will include the following tasks:

Develop and teach a course on Seafood HACCP.

Deliverables

The proposed consultant will conduct a five (5) day training course and be responsible for developing training material and presenting the following courses:
Course Objective

BASIC HACCP TRAINING COURSE

DAY ONE

15-20 min.
ORIENTATION AND COURSE OBJECTIVES
-Introduce instructors and training materials

-Describe the purpose of the course

-Explain the relationship of the Alliance and AFDO

-Introduction to HACCP for food safety

75 min.
FOOD SAFETY HAZARDS
-Biological (brief review of types, concerns and controls)

-Chemical (same)

-Physical (same)

-Introduce Hazards Control Guide (FDA, 1996)

30 min.
PREREQUISITE PROGRAMS AND PRELIMINARY STEPS
-Review programs that need to be in place before implementation of a HACCP program

-Distinguish sanitary standard operating procedures (SSOP’s), good manufacturing practices (GMP’s) 

and HACCP

-Introduce preliminary planning steps for development of a HACCP program. (Flow diagram for 

processing I.Q.F. Cooked Shrimp, the training model processing operation).

BREAK

90 min.
CONDUCTING A HAZARD ANALYSIS
-Use the shrimp processing model to illustrate why and how to conduct an initial hazard analysis.

-Incorporate reference to FDA’s  ‘Hazard Guide’

-Introduce the Hazard Analysis Form

LUNCH

60 min.
DETERMINING CRITICAL CONTROL POINTS
-Define critical control points (CCP’s)

-Continue with shrimp example to identify CCP’s

-Discuss the ‘Decision Tree’ approach

-Use additional examples

60 min.
ESTABLISHING CRITICAL LIMITS
-Define and list typical critical limits (CL’s)

-Continue to develop the shrimp example

-Introduce the HACCP Plan Form

-Reference use of FDA’s Hazards Guide 

-Discuss use of operating limits

BREAK

40 min.
MONITORING CRITICAL CONTROL POINTS
-Develop monitoring procedures for the shrimp example

-Define and explain the purpose for monitoring

-Provide additional examples

40 min.
CORRECTIVE ACTIONS
-Define and explain need for predetermined corrective actions

-Expand shrimp example

-Provide additional example

ADJOURN day one

DAY TWO
60 min.
RECORDKEEPING PROCEDURES
-Describe recordkeeping procedures through continued development of the shrimp example


-What constitutes a viable, valid record?

-Distinguish HACCP and SSOP (sanitation) records and requirements

-Discuss record storage and retrieval (text and electronic)

60 min.
VERIFICATION
-Define verification

-Complete the HACCP Plan Form for the shrimp example

-Provide various examples and contrast with government verification/inspection

-Discuss frequency for verifications

BREAK

90 min.
OVERVIEW OF FDA SEAFOOD HACCP REGULATION
-Discuss key points in the seafood mandate

-Describe interrelations of HACCP mandate with other directives

LUNCH

90 min.
OVERVIEW OF FDA SEAFOOD HACCP REGULATIONS
-continued

BREAK

45 min.
SEAFOOD SPECIFIC HAZARDS
-Identify key hazards of concern and review controls

-Reference FDA’s Hazards Guide

30 min.
SOURCES FOR IDENTIFYING HAZARDS AND DETERMINING CONTROL MEASURES FOR  SEAFOODS
60 min.
REVIEW AND PREPARATION FOR DEVELOPING HACCP PLANS: PRACTICAL WORK 


SESSION
ADJOURN day two

DAY THREE
Morning
GROUP WORK SESSIONS ON DEVELOPING HACCP PLANS
LUNCH

Afternoon
WORK SESSIONS (continued)
60 min.
WRAP-UP and ADJOURN day three




       INTERNET HACCP COURSE

An optional Alliance Internet based training course is designed to teach students the information presented in the basic HACCP curriculum.
SEGMENT ONE –Students must register for the Internet course at www.seafoodhaccp.cornell.edu The Internet course consists of 12 modules, each of which corresponds to the chapters in the Alliance training manual. Students will work through the 12 modules in the same order as the chapters in the HACCP manual. Each student’s progress through the Internet course will be tracked by the Username and Password that they will create after registering for the course. When the Internet course is completed, an Email letter of Course Completion from Cornell University and the Seafood HACCP Alliance will be sent to the student to provide proof that they have completed Segment One of the Seafood HACCP Alliance Training Program. This notification will serve as the student’s "ticket" to attend a Segment Two one-day Alliance HACCP Training Program.  All 12 Internet course modules must be completed within 6 months of the processing of the initial Internet course registration.

SEGMENT TWO – One additional day optional training for students that desire additional training in order to receive the AFDO Certificate of Course Completion. The Segment Two course must be provided in person by a qualified AFDO/Alliance instructor.  The following Segment Two course format and agenda is suggested. 

15-30 min.
Orientation and Course Objectives



-Introduce instructors and students




-Verify that each student has completed the Internet-based Segment One course




-Explain training protocol, relationship of the Alliance and AFDO and training requirement of 




 FDA seafood HACCP regulation

60-90 min.
Review and Q & A




-Seafood Safety Hazards




-Prerequisite Programs and Preliminary Steps




-7 HACCP principles




-Relationship of HACCP to FDA regulation




-FDA Guidance material (Hazards Guide)




-Work through part of ABC Shrimp or other model if necessary to review the process of 




 developing a HACCP plan



Divide students in to appropriate Work teams and Review and Select 



models

GROUP WORK SESSIONS TO DEVELOP HACCP PLANS USING MODELS IN ALLIANCE

training manual 

PRESENTATION AND DISCUSSION OF GROUP WORK SESSION RESULTS



WRAP-UP




-Summary/concluding comments




-Q & A period for any remaining student questions




-Ensure that student rosters are correct for AFDO Certificates of Course Completion




-Evaluation and Course Completion Report

APPENDIX III.                    Sanitation Control Procedures Course



Signature of the applicant and/or Supervisory Instructor denoting agreement to conduct the described training in accordance with the AFDO/Alliance Seafood HACCP and SCP Training Protocol and to be responsible for all itemized fees. 
Name:_______________________________________________________      Date _____________

AFDO/ALLIANCE SEAFOOD HACCP TRAINING PROGRAM
INTERNATIONAL COURSE REGISTRATION FORM
Submit this form with the requested documentation to the: 

Association of Food and Drug Officials 

2550 Kingston Rd., Suite 311, York, PA 17402 

Phone: 717-757-2888/Fax 717-755-8089 

SUBMIT ONE COMPLETE APPLICATION FOR EACH COURSE DATE AND LOCATION 
Legible and complete applications assure a prompt response! 

1. Applicant ___________________________________________________________ 

Last name First name MI 

Title ___________________________________________________________ 

Address ___________________________________________________________ 

Phone _________________________ Fax _____________________________ 
E-mail ___________________________________________________________ 

2. Course (Check one): HACCP 3-day[ ] or SCP 1 –day [ ] or Segment Two 1-day [ ] 

     Course Date/Location ____________ / __________Expected No. of Students ____ 

3. Instructors and qualifying credentials. Attach brief vitae with addresses and communications. 
     Include certificate numbers for all the AFDO/Alliance ‘qualified’ instructor(s). 

a. *Supervisory Instructor _______________________

Course Format

This seafood HACCP course is divided into three distinct segments:

• HACCP fundamentals,

• Relationship of HACCP and FDA’s regulation to the seafood industry, and

• Work session to develop a seafood HACCP plan.

The first segment defines the seven principles of HACCP. Learning these principles will give a clear understanding of the fundamentals on which HACCP is based. As each principle is discussed, the class will develop a HACCP plan for cooked shrimp using the fictional ABC Shrimp Co. as a model. This will help you understand HACCP principles and how they interrelate.

The second segment explains the seafood HACCP regulations and guidance materials that are available to help you develop a HACCP plan. The manual also presents information about seafood-specific hazards.

The third segment demonstrates how to develop a seafood HACCP plan. During this part of the course, the class will be divided into teams to write a HACCP plan based on a narrative and flow chart.

Also, conduct hands on demonstrations in a seafood processing plant on HACCP implementation and government verification activities.

Roles and Qualifications of Seafood HACCP Instructor:

The following technical expertise is required to complete this scope of work:

· Certified lead instructor with the International Seafood HACCP Alliance.

· Experience advising on SPS and food safety issues.

Reporting

During this assignment the consultant will report to Darrell Brown, Chief of Party. 

Level of Effort

It is expected that this assignment will require not more than 18 working days in Azerbaijan, including a total of two travel days, to and from the project.

	DEVELOPMENT TIME
	TRAVEL TIME
	COURSE DAYS
	TOTAL

	2
	2
	5
	9

	2
	2
	5
	9

	Totals        4
	4
	10
	18


Proposed Technical Specialists

, Sector Specialist, Level 1

, Sector Specialist, Level 1

ANNEX X

Scope of Work
USAID Trade and Investment Reform
Support Program in Azerbaijan (TIRSP) 

JUICE HACCP INSTRUCTORS

Purpose:

Chemonics respectfully submits this scope of work to field two (2) JUICE HACCP INSTRUCTORS for a 28-day assignment to improve food safety for the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP).
Background:

The USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP) is a two-year program designed to improve trade and investment flows in the non-oil sector by facilitating Azerbaijan's accession to the World Trade Organization (WTO) and improving the business climate through the reduction of administrative barriers (e.g., business registration, licensing, property registration, tax administration) and distortions in trade/distribution channels in key economic sectors, such as agriculture and utilities. '1'11tSP is managed by Chemonics International Inc., in partnership with The Services Group (TSG) and Economic Integration Forum (ElF).

A long-term TIRSP SPS expert completed a preliminary assessment of the SPS system in September 2007 but had to leave the project in early October 2007. A new SPS expert examined the work done by the previous expert and validated SPS priority areas, conclusions, recommendations while revising the SPS section of the work plan and determining resources needed to implement the SPS work plan. Two SPS/Food Safety Specialists conducted an in country assessment of food safety practices in December 2007, and determined the priority areas of work for TIRSP in food safety, building on the work of the SPS expert.

Training was identified as one of the key component to food safety.

Period of Performance and Specific Tasks

This assignment will take place from March 6 through March 22, 2008, and will include the following tasks:

1. Develop and teach course on Juice HACCP.

2. Develop and teach course on Juice HACCP Regulator Training.

Deliverables
Develop and teach course on Juice HACCP Regulator Training.

Chapter 1Introduction
Chapter 2 Review of HACCP Principles

Chapter 3 Components of a HACCP Inspection

Chapter 4 Conducting the Initial Interview

Chapter 5 Performing Your Own Hazard Analysis

Chapter 6 Evaluating the Processor's Hazard Analysis

Chapter 7 Evaluating the Processor's HACCP Plan

Chapter 8 Determining if the HACCP Plan is Properly Implemented

Chapter 9 5-Log Reduction Performance Standard

Chapter 10 Reviewing Records: HACCP Records

Chapter 11 Determining if Sanitation Monitoring is Properly Implemented

Chapter 12 Reporting HACCP Violations

Chapter 13 Importer Inspections and Imports

Chapter 14 Special Considerations

Develop and teach course on Juice HACCP.

Chap 1 - Introduction to Course and HACCP

Chap 2 - Hazards - Biological, Chemical, and Physical

Chap 3 - Prerequisite Programs and Preliminary Steps

Chap 4 - Commercial Processing Example: IQF Cooked Shrimp

Chap 5 - Principle 1: Hazard Analysis

Chap 6 - Principle 2: Determine the Critical Control Points

Chap 7 - Principle 3: Establish Critical Limits

Chap 8 - Principle 4: Critical Control Point Monitoring

Chap 9 - Principle 5: Corrective Actions

Chap 10 - Principle 6: Verification Procedures

Chap 11 - Principle 7: Record-Keeping Procedures

Chap 12 - The Seafood HACCP Regulation

Chap 13 - Sources of Information on Preparing HACCP Plans

***Practical in plant demonstration oh HACCP implementation and government oversight activities.

Roles and Qualifications of Seafood HACCP Instructor:

The following technical expertise is required to complete this scope of work:

· Certified lead instructor with the International HACCP Alliance.

· Experience advising on SPS and food safety issues.

Reporting

During this assignment the consultant will report to Darrell Brown, Chief of Party. 

Level of Effort

It is expected that this assignment will require not more than 14 working days in Azerbaijan, including a total of two travel days, to and from the project.

	DEVELOPMENT TIME
	TRAVEL  
	COURSE DAYS
	TOTAL

	2
	2
	10
	14

	2
	2
	10
	14

	Totals       4
	4
	20
	28


Proposed Technical Specialists

 Sector Specialist, Level 

ANNEX Y

Scope of Work
USAID Trade and Investment Reform
Support Program in Azerbaijan (TIRSP) 

SAFE SERVE INSTRUCTORS

Purpose:

Chemonics respectfully submits this scope of work to field two (2) SAFE SERVE INSTRUCTORS for a 18 day assignment to improve food safety for the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP).
Background:

The USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP) is a two-year program designed to improve trade and investment flows in the non-oil sector by facilitating Azerbaijan's accession to the World Trade Organization (WTO) and improving the business climate through the reduction of administrative barriers (e.g., business registration, licensing, property registration, tax administration) and distortions in trade/distribution channels in key economic sectors, such as agriculture and utilities. '1'11tSP is managed by Chemonics International Inc., in partnership with The Services Group (TSG) and Economic Integration Forum (ElF).

A long-term TIRSP SPS expert completed a preliminary assessment of the SPS system in September 2007 but had to leave the project in early October 2007. A new SPS expert examined the work done by the previous expert and validated SPS priority areas, conclusions, recommendations while revising the SPS section of the work plan and determining resources needed to implement the SPS work plan. Two SPS/Food Safety Specialists conducted an in country assessment of food safety practices in December 2007, and determined the priority areas of work for TIRSP in food safety, building on the work of the SPS expert.

Training was identified as one of the key component to food safety.

Period of Performance and Specific Tasks

This assignment will take place from January 8 through January 10, 2009, and will include the following tasks:

Develop and teach a course on SAFE SERVE INSTRUCTORS

Deliverables

The proposed consultant will conduct a five (5) day training course and be responsible for developing training material and presenting the following courses:

SAFE SERVE INSTRUCTORS

Course Description:

Basic principles of microbiology, sanitation, and safety procedures for a food service operation. Implementation of sanitation procedures, cost control, and risk reduction standards in a hospitality operation are covered. ServSafe Sanitation Certification from the National Restaurant Association or equivalent is offered as a part of this course.

Textbook(s) and Material(s): Servsafe Coursebook. The Educational Foundation of the National Restaurant Association, 2004.
Course Content


Unit I

Providing Safe Food

The Microworld

Contamination, Food Allergies, and Foodborne Illness

The Safe Foodhandler

Unit II

The Flow of Food: An Introduction

The Flow of Food: Purchasing and Receiving

The Flow of Food: Storage

The Flow of Food: Preparation

The Flow of Food: Service

Food Safety Systems

Unit III

Sanitary Facilities and Equipment

Cleaning and Sanitizing

Integrated Pest Management

Unit IV

Food Safety Regulations and Standards

Employee Food Safety Training

Student Learning Outcomes:


Upon completion of this course, the student will be able to:

1. Apply the principles of microbiology to the food environment.

2. Examine laws and rules of the regulatory agencies governing sanitation and safety in the hospitality industry.

3. Identify basic tools and equipment, terminology, and mathematics used in a food service operation.

Roles and Qualifications of SAFE SERVE INSTRUCTORS:

The following technical expertise is required to complete this scope of work:

· Certified lead instructor with the SAFE SERVE.

· Experience advising on SPS and food safety issues.
Reporting

During this assignment the consultant will report to Darrell Brown, Chief of Party. 

Level of Effort

It is expected that this assignment will require not more than 14 working days in Azerbaijan, including a total of two travel days, to and from the project.

	DEVELOPMENT TIME
	TRAVEL TIME
	COURSE DAYS
	TOTAL

	2
	2
	5
	9

	2
	2
	5
	9

	Totals       4
	4
	10
	18


Proposed Technical Specialists

, Sector Specialist, Level 1

ANNEX Z

Scope of Work
USAID Trade and Investment Reform
Support Program in Azerbaijan (TIRSP) 

LABELING/RECALLS/TRACEABILITY INSTRUCTORS

Purpose:

Chemonics respectfully submits this scope of work to field two (2) LABELING/RECALLS/ TRACEABILITY INSTRUCTORS for a 18 day assignment to improve food safety for the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP).
Background:

The USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP) is a two-year program designed to improve trade and investment flows in the non-oil sector by facilitating Azerbaijan's accession to the World Trade Organization (WTO) and improving the business climate through the reduction of administrative barriers (e.g., business registration, licensing, property registration, tax administration) and distortions in trade/distribution channels in key economic sectors, such as agriculture and utilities. '1'11tSP is managed by Chemonics International Inc., in partnership with The Services Group (TSG) and Economic Integration Forum (ElF).

A long-term TIRSP SPS expert completed a preliminary assessment of the SPS system in September 2007 but had to leave the project in early October 2007. A new SPS expert examined the work done by the previous expert and validated SPS priority areas, conclusions, recommendations while revising the SPS section of the work plan and determining resources needed to implement the SPS work plan. Two SPS/Food Safety Specialists conducted an in country assessment of food safety practices in December 2007, and determined the priority areas of work for TIRSP in food safety, building on the work of the SPS expert.

Training was identified as one of the key component to food safety.

Period of Performance and Specific Tasks

This assignment will take place from January 8 through January 16, 2009,   and will include the following tasks:

Develop and teach a course on LABELING/RECALLS/TRACEABILITY. 

Deliverables

The proposed consultant will conduct a five (5) day training course and be responsible for developing training material and presenting the following courses:

LABELING

· Additives in Products

· Food Product Dating

· Labeling Terms

· Food Safety: Natural Flavorings on Labels

· The Poultry Label Says "Fresh"

· Approval of Food Ingredients and Sources of Radiation For Use in food
· Nutrition Labeling for  Products
· Product Labeling: Defining "U.S. Cattle" and "U.S. Fresh Beef Products"
· Revised Labeling Requirements for "Fresh" Raw Poultry Products
· Using the Claim "Certified Organic By..." on  Labeling

· Water in Meat and Poultry

· Allergens
RECALLS

 At the end of this module, you will be able to: 

1. Explain why products are recalled. 

2. Identify the classes of product recalls. 

3. Identify the roles different groups play in product recalls.
TRACEABILITY

1. Introduction

2. WHAT? WHY? HOW?

· 2.1 What is traceability?
· 2.2 WHY TRACEABILITY?
· 2.3 HOW
3. Current status of the traceability process

· 3.1Legal and Regulatory Aspects
· 3.2 Traceability in Practice
    4. The missing links

    5. Engineering Aspects of Traceability - The Role of the Club of Bologna

 6. Conclusions

Roles and Qualifications of Labeling Instructors:

The following technical expertise is required to complete this scope of work:

· Expert on Food Labeling, recalls and traceability.

· Experience advising on SPS and food safety issues.
Reporting

During this assignment the consultant will report to Darrell Brown, Chief of Party. 

Level of Effort

It is expected that this assignment will require not more than 14 working days in Azerbaijan, including a total of two travel days, to and from the project.

	DEVELOPMENT TIME
	TRAVEL TIME
	COURSE DAYS
	TOTAL

	2
	2
	5
	9

	2
	2
	5
	9

	Totals       4
	4
	10
	18


Proposed Technical Specialists

, Sector Specialist, Level 1

, Sector Specialist, Level 1

ANNEX AA

Scope of Work
USAID Trade and Investment Reform
Support Program in Azerbaijan (TIRSP) 

IMPORT/EXPORT INSTRUCTORS

Purpose:

Chemonics respectfully submits this scope of work to field two (2) IMPORT/EXPORT INSTRUCTORS for a 18 day assignment to improve food safety for the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP).
Background:

The USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP) is a two-year program designed to improve trade and investment flows in the non-oil sector by facilitating Azerbaijan's accession to the World Trade Organization (WTO) and improving the business climate through the reduction of administrative barriers (e.g., business registration, licensing, property registration, tax administration) and distortions in trade/distribution channels in key economic sectors, such as agriculture and utilities. '1'11tSP is managed by Chemonics International Inc., in partnership with The Services Group (TSG) and Economic Integration Forum (ElF).

A long-term TIRSP SPS expert completed a preliminary assessment of the SPS system in September 2007 but had to leave the project in early October 2007. A new SPS expert examined the work done by the previous expert and validated SPS priority areas, conclusions, recommendations while revising the SPS section of the work plan and determining resources needed to implement the SPS work plan. Two SPS/Food Safety Specialists conducted an in country assessment of food safety practices in December 2007, and determined the priority areas of work for TIRSP in food safety, building on the work of the SPS expert.

Training was identified as one of the key component to food safety.

Period of Performance and Specific Tasks

This assignment will take place from May 1 through May 10, 2009,   and will include the following tasks:

1. Develop and teach courses on Import/Export. 

Deliverables

Imports

Objectives 

After completing this module, you will be able to: 

1. Locate and access current export information and USDA partner websites on the Internet. 

2. Evaluate and verify all information on FSIS Form 9060-6 and FSIS Form 9060-5. 

3. Describe how to perform the Inspection Verification Procedures outlined in FSIS Directive 9000.1, Revision 1 and FSIS Directive 9040.1, Revision 3 and FSIS Notice 19-06 

4. List the reasons why a Certifying Official would not sign an FSIS Form 9060-5 

5. Generate and file Memorandums of Interviews related to Export Certification. 

6. Describe the required AMS documents for Export Verification Programs. 

7. Describe the notification procedure if an establishment fails to meet the requirements of its approved Export Verification Program. 

Exports

Objectives 

After completing this module, you will be able to understand: 

1. Certificate requirements 

2.  Eligible and ineligible products 

3.  Facility requirements 

4. Labeling requirements 

5. Edible and inedible products 

6. Plant requirements to become eligible to export 

7. PHV signature requirements, if any 

8. Animal health requirements 

9. List of plants eligible to export 

10. Export notices 

11. Frequently Asked Questions 

Roles and Qualifications of Labeling Instructors:

The following technical expertise is required to complete this scope of work:

· Expert on Imports/Exports.

· Experience advising on SPS and food safety issues.
Reporting

During this assignment the consultant will report to Darrell Brown, Chief of Party. 

Level of Effort

It is expected that this assignment will require not more than 14 working days in Azerbaijan, including a total of two travel days, to and from the project.

	DEVELOPMENT TIME
	TRAVEL TIME
	COURSE DAYS
	TOTAL

	2
	2
	5
	9

	2
	2
	5
	9

	Totals        4
	4
	10
	18


Proposed Technical Specialists

Thomas J. Hoffman, Sector Specialist,

 Level 1, Sector Specialist, Level 1

ANNEX BB

Scope of Work
USAID Trade and Investment Reform
Support Program in Azerbaijan (TIRSP) 

ANIMAL HEALTH INSTRUCTORS

Purpose:

Chemonics respectfully submits this scope of work to field two (2) ANIMAL HEALTH INSTRUCTORS for a 9 day assignment to improve food safety for the USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP).
Background:

The USAID Trade and Investment Reform Support Program in Azerbaijan (TIRSP) is a two-year program designed to improve trade and investment flows in the non-oil sector by facilitating Azerbaijan's accession to the World Trade Organization (WTO) and improving the business climate through the reduction of administrative barriers (e.g., business registration, licensing, property registration, tax administration) and distortions in trade/distribution channels in key economic sectors, such as agriculture and utilities. '1'11tSP is managed by Chemonics International Inc., in partnership with The Services Group (TSG) and Economic Integration Forum (ElF).

A long-term TIRSP SPS expert completed a preliminary assessment of the SPS system in September 2007 but had to leave the project in early October 2007. A new SPS expert examined the work done by the previous expert and validated SPS priority areas, conclusions, recommendations while revising the SPS section of the work plan and determining resources needed to implement the SPS work plan. Two SPS/Food Safety Specialists conducted an in country assessment of food safety practices in December 2007, and determined the priority areas of work for TIRSP in food safety, building on the work of the SPS expert.

Training was identified as one of the key component to food safety.

Period of Performance and Specific Tasks

This assignment will take place from January 8 through January 16, 2009,   and will include the following tasks:

Develop and teach four (4) courses on ANIMAL HEALTH.

Deliverables

The proposed consultant will conduct a five (5) day training course and be responsible for developing training material and presenting the following courses:

ANIMAL HEALTH 

The purpose of these training courses is to give the producers and government officials of Azerbaijan a basic understanding of the diseases mentioned below. It will also cover a general approach to the disease eradication program standards needed to combat the disease. This generic agenda is flexible enough to introduce the basic concepts of the disease and teach more complex aspects depending on the knowledge level of the audience.

Time is built in for a period of Q&A and a one-to-one opportunity to discuss in more detail the topics chosen by the participants.

It is suggested that part of the training should be spent on hands-on field visits to demonstrate some parts of the training in the field. A small pilot project could be undertaken during the initial visits to be evaluated and critiqued on follow-up visits.

Proposed Animal Disease Training Courses and Generic Agenda for all four Courses

Bovine Tuberculosis

Bovine Brucellosis

Bovine Johne’s disease

Equine Infectious Anemia

GENERIC AGENDA FOR ANIMAL DISEASE AND DISEASE ERADICATION TRAINING COURSE 

This agenda follows very closely the approach taken in the Uniform Methods and Rules of Veterinary Services, APHIS, USDA in official disease training and eradication programs in the United States.

Part I
DEFINITIONS AND EXPLANATION OF TERMS

This part covers approximately 60 terms used in the program that forms the basis for the rest of the course.

Part II ETHIOLOGIC AGENT AND HOSTS

This part covers the causative agent of bovine tuberculosis, its hosts, mode of transmission and prevention.

PART III EPIDEMIOLOGY & ECONOMIC CONSEQUENCES

This part covers the epidemiology of the disease, its effect on a herd, the effect on the national herd, and an introduction to the economic consequences of the disease 

Part III FIELD TESTING AND CONTROL OPERATIONS

This part covers a variety of approved tests used in our program to assess the disease status of the herd(s) and the area. It serves also to locate infected animals within a herd, evaluate the overall status of the herd(s) and the control measures needed to successfully control and eradicate the disease.   It includes aspects of conducting a disease eradication program from the authority to implement and administer the program, approved laboratories, test interpretations, animal identification, to cleaning and disinfection of premises, conveyances, and materials.

Part V STANDARD PROCEDURES

This part covers the standardized program procedures needed to successfully conduct a control/eradication program. It involves procedures such as, the classification of the animals tested, reporting of the tests, disposition of tuberculin-responding animals, identification of reactor animals, quarantine procedures, and surveillance operations.

Part VI VACCINATION

This part will cover the vaccines and vaccination procedures available and approved for some disease eradication programs.

Part VI
   ACCREDITED HERD PLANS

This part covers the procedures, tests, and other requirements to obtain accredited herd status.

PART VII COURSE SUMMARY

This part will provide a summary of the course and will encourage the active participation of the audience to discuss their current practices to combat the disease in question.

PART VIII QUESTIONS AND ANSWERS & ONE TO ONE INTERACTION

This part is self explanatory

Part IX   HANDS-ON FIELD TRIP(S)/SPECIAL PROJECT

This part includes field visits to demonstrate in the field what was taught in class such as: injection techniques while testing an animal for tuberculosis, restraint, and reading the test. A special project could be initiated in the initial visit to be evaluated during follow-up visits. This aspect of the training will provide something tangible that the Azerbaijanis’ can immediately put into practice.

Roles and Qualifications of Labeling Instructors:

The following technical expertise is required to complete this scope of work:

· Expert on ANIMAL HEALTH. 

· Doctor of Veterinarian Medicine.

· Experience advising on SPS and food safety issues.
Reporting

During this assignment the consultant will report to Darrell Brown, Chief of Party. 

Level of Effort

It is expected that this assignment will require not more than 14 working days in Azerbaijan, including a total of two travel days, to and from the project.

	DEVELOPMENT TIME
	TRAVEL TIME
	COURSE DAYS
	TOTAL

	2
	2
	5
	9


Proposed Technical Specialists

Arnaldo Vaquer, DVM, MBA, Sector Specialist, Level 1

Sector Specialist, Level 1


























































I-4.				Basic SCP Course





 8:00 am	Registration and Welcome





 8:30 am	Introduction





 9:30 am	Safety of Water





10:00 am	Break





10:30 am	Condition and Cleanliness of Food Contact Surfaces (two parts)





		Lunch





 1:15 pm	Prevention of Cross-Contamination





 1:45 pm	Maintenance of Hand Washing, Hand Sanitizing and Toilet Facilities





 2:15 pm	Protection of Food from Adulterants and Proper Labeling, Storage and


		Use of Toxic Compounds





 2:45 pm	Break





 3:15 pm	Control of Employee Health Conditions





 3:45 pm	Exclusion of Pests





 4:15 pm	Example of SSOP Plan and Sanitation Control Records





		Adjourn

















I-3.			Course Chapters – 3 Parts:





Sanitation monitoring, corrections and records;


Background information on sanitation; and


Sanitation Control Guides (examples)

















� List of training courses adapted from Bledsoe et al. 2005
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