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Department at the University of Peradeniya, stated that it is feasible to 
conduct a soybean processing and utilization short course at Gannoruwa. 
SFRC is short-staffed, at present the only food technologist there is 
Fowzia, so INTSOY will need to contribute both staff and money. 
Nonetheless, conducting a short course would be welcome since it will 
contribute to the overall program at SFRC. The earliest time for the 
course is late next year, sometime after September. He suggested that an 
INTSOY staff member go to Gannoruwa in April or May to work out the 
details for the program. Also, a formal letter needs to be sent to Eddie 
Herath for approval of the course. 

DEPARTMENT OF AGRICULTURE 

E. Herath is in agreement with the project and expects that the 
Ministry of Agriculture will approve. He had very few comments about the 
proposal. Edward Suraweera, Department of Agricultural Economics, will be 
the contact person to obtain formal approval of the project. He too 
thinks that approval will be forthcoming although he reminded me that the 
MOA is not a rubber stamping agency. We discussed the budget and the 
administrative steps necessary tO,obtain approval for implementation. 

Follow-up letters need to be written to Vijamanne, Meegama, Tilak 
Gunawardena, Eddie Herath, Edward Suraweera, Strickland, Flynn, and 
Dharmasena. 
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working on various subjects in order to research and develop 
many more nutritional, convenient, economic and safty food 
products to meet tne needs of consumers. 

GRGANIZATICN 
___ ~A~_2resellt tIle food research system in China is organized 
by the central research institute as SRIFFI and many local 
research institutes as well as research laboratories in 
factories. 

There are 354 staffs in the, SRIFFI, among tnem there are 

236 'technical ~~:~_9?1l~1. including 21 senior engineers, D4 

engineers ~d 88 technicians with university or college qua­
lii'ication.--More than 16 people were sent abroad to study. 
Countries that they have bean to are the U.S.A., Japan, East 
Germany, West Germany, France: Italy, Canada and the Soviet 
Union. 12 graduate students are being trained in the SRIFFI. 

The organization of the SRIFFI is shown in the diagram. 
Di;r:ector 
Director is the top leader of the Institute. There are 

also two deputy directors who help the Director with his work. 

;1 Academic Committee 
~ __________ T~h __ e activ~ties of the Academic Commottee are: approving 

, , 
i' 

, 
I' 

the research plan, checking the research work, examing the 
results, making the dicision to transfer the achievements 
from laboratory to pilot plant, even to commercial production 
and raise the technical level of the scientific workers. 

Divisions and Groups 
Food and Fermentation divisions are the baSic research' 

'. 

---tini ts-' in- '-'t;";-~-ain di-ii~~e~-t 'fieid-~---.i~ 'the Ir1l3ti tut~~- va-;iou~~':'---=----

g!'oups l:'!-v~ _b~en organized according to the topic stud_le~. 

The group leader is in charge of the research work of his' "_ ... - . 
own topic. However the division leader takes ca:z;:e of all th_e __ _ 

.-~~-- ~'--.-

.rese'arch work in his diVision. The group might changed when 
the subject is altered. 

The Technical Information Division provide~ the technical 
information from international and domestic sources for the' 
research work. 

fT-
pilot plant provides operating, facilities for testing 

i, production 01' new i'ood products. or with new technologies~ , 
;...:1''--___________ ---- - -- ----~'2 _____ . - - --!:::." ~- ~.-~,:~. 
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('i) Studies ')n ;r,ethoc of in-,mobilization for enzyn-,e "'nd 

microbiol cells. 

(8) Studies on determin'ltion Gnd preven"tion of trace conta­

n-,in::mts in fer:nen t2d foo,'s. 

(1', Esta.blisflrr.ent :Jf the 'lu3.lity 'lr:d hYsiene standards of 

fermented foods. 

(10) Studies on production of single cell protein from ,vaste 

liquor of ferrrentation industry. 

(11) Analysis of aroma components in chinese fau-ous spirits. 

(12) Studies on preservation, classification and identifi­

cation of industrial rricrobiol strains. 

DUring the last two decades, in the Drea of food science over 

260 researCf! papers were published. Quite a 'few wer'e a'lready applied' 

to the production. In fermentation science area about 200 research 

papers were achieved in the same period of ,the tim-e. 

1. In food research division 

(1). Breeding of agriculture varieties. A number of canning vari­

eties 01' to~ato, yellow peach and tangerine with goo(Lquality in 

color. texture and flavour "'hich meet the reqUirements for can pro­

cessing. 

(2). Canning technology. T,he procedures of pre1treatment of raw 
materials and sterilization schedules have been estab~ished for main 

. products. It resulted in great improvements in colour, flavor and 
'It~xture of contents and reduction of 'the. loss of vitamin C. 
, 0). Steril1zat~n of crumeel food;-- • -Is-oi'~ted and identified 

flat sour( F. S.-) bacteria in-canned -;f·ood-,· -t,hen __ de.termineiL:the_ir_.ther.mal - , ~ ,_. - -~ -'- . -- - - ,----
characteriatic values e.g. D and Z values and overcame the can spoi-

lage by F.S. bacteria. 
(4), Baby food. Developed some formula of baby food fortified by 

addinc; amino aCids, vitamins and miner.als. l'hose are benefit to the 

malnutrition children. 

(5). Heal thy beverage. Develooed Kiwi (Chinese gooseberry) 

and chinese hawthorn juice which have curative effect o~ _~ig~ 

pressure through the clinical test. 

juice 

bleod 

(6), Nachiriery'for food processing. : Investigated and-"desi-gned- -- -

several pieces of equipments for food~ processing'.; e.g. ·contfnei6uE;-·--·­

high pressure sterilizer for canned fbods; I',bole production line:for 



Ml'· lJ'J:; T.~SK:: 

In ~RI~ fI :ne ~~bj~ct~ ~tudied a~e ei:her basic re~ea~ch 
t~pics ~r thE m~3~ !renu~ntly occurrin~ tec!~ical ~roble'!; 

~hr:JU?hout the cour.:ry. ':'n the o:her har,d, 1f)c'l~ re:oearch ~n-

6titute_.:; have their o .... n f:ubjects aime,d. at :""olvir.:,: l')c:Jl p:obl':'n I 

and the research 13b~ratories in factJries al'o do the sa~c. 

1. ~Jod Fesearch Division 

(1) Breeding of varietiE!s i'or fI'd t and ve,zet'l.b1e "rocessin,::. 

(2) Studies on preservation of raw materi31s and ~elT'i-Droducts 

of food industry. , 
(J) Imr-rovement 'If··Dro-c~-s-in.·, te-cl".nui-ogy-·roy-c-ar.rn=d- fO"Td. _ .... 

(4) Studies on for~u1a of baby f0,ds. 

(5) Preventing loss of nutrients durin~ fo)d orocessin,. 

(6) Studies on extracti:m. c.~ncentr"'tlon 8nri isol8.tion of soy 

protein. 

(7) Imprnerr.ent ..,f nanufacturing proc'?:,s of soy milk. 

! (8) Studies and ~esisn of Lnd -processin,;; rr.3.chineries • 

. i (9) Investigation a .... ld devElopment of fo:,d 'packagin-: rrat<;rhls 

, 

and of their properties. 

of cont'lrrin:mts in f~.);j p .... oduct' . 

. -(-1"1 )-''In ve"STE<ra"ti n!!." --:: jw- ·me·t.h::rr::;· -f ::ll-rl p·~T"-ino-cTur.· :J7 "'wi crv--'-' . 

nutrients in f~ods. 

(12) Est3blish:nent of '::he qun.ll~y :J.::d hygiene G:?ndards .::>f" 

food prodl.icts. 

(13) Developm2nt of a varity of soft drinks. 

I ,--" 
(1'4) Comprehensive utilization of raw r.:aterials anr. tre-H­

;----:c __ men .. t--of.= as·tes •. 

2. Fermentation Research Civision 

(1) Breeding-of grape varieties for '!line and' barley var)~­

ties for beer. 

(2) Studies on processing machinization of chinese tradicior.31 

alcoholic beverage ( rice wine and chin2se spirit ). 

(3) Irr.provement on technique a.nd equiomrmt for beer and wine • 

.. _" ... -::-.. (4~: .. .?tudies on t~chno1ogy and equipment :Jf high fruc'tose 
-- -- - _.-.-. ----- ., . - - . 
~.'~::.";.?_~ '- "_s"y'rups. 

.. --.:-'. - -... --- ----. -.. .. (5) Studies 
. .---

(6) Studies 

tation. 

-"'·1<' ..... :: 
on- s?me fo()d-~r",de enzyme prepara ti. .. ~~s. \'t 

':J~ s-hme -;;g~;ic 8~id; and amino acids ferrr:em-

I 

-··1 
I 
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(4). Several en7yme 

~-amylase, isoamylase, 

cellulase. 

I>'k'" 'Jp, "0 
,l'l .':. 

preparat--l-ohs" have been studied, Such as 
.I,t~ 

glucamylase, glucQse oxidase, protease and 

(5).Production of citric acid, vltruni:1 Bl2 glutamic acid etc. 

from starch or molasses b:; fer!!lentation '!:ethod!"; has aL'so successfully 

been studied. 

(6). Single cell protein, ~ new procedure of producing both food 

'single cell protein from molasses, and feed single cell protein 

from sulfi te liquor waste has been developped. 

. (7), Industial microorganisms.In addition to culture collecting 
,- ~-------- ~ ----~ -, .. - ._-- - ... - . - -
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new method for classification and identification of cultures are 

being studied in the lab. 

Mutants from yeast, bacterial and fungi by using physical and 

chemical rnutantion reagents are also being studied. 

(8), Identified the aroma constituents of chinese farnousi liquo:r:: 

"Mao d31" and the others, determined the trace metals, residue 

pesticides and aflatOXin etc. in the liquors. Then made some sugges-. - . 
tion for quali ty control. 

(8) :Established the standards 01 product quality in national and 

mini st ry level. 

ASSOCIA1'F; 'j·3AnZ;.TION 

L ,Centers 

(I). National Food Product Inspection Center., (a) .1'0 inspec t 

the. qu'alities of food products 1.ith regard t~ organoleptic,phySical­

chemical properties, hygiene, nutrition and packaging, according to 

the food products sLandards and hyglece regula~~on of Y.inistEr,_o~, ____ . 

Light Industry. Also to provide the dot" f.:>r drawing up anQ' 'revising-- -

the standards as well as quality evaluation. (b).'l'o n:')nitor'the 

qualities of main products, appraising and checking higr; quality' 

products and evaluating the new products. (c).It serves as a re-
, -

presentative of V,inistry of Light Industry to carry out the arbitrative 

,inspection for disagreement of food quality in food import and export . 

,(d)~ Studyirig and developing the new analysis and inspecting itechn·ique. < . . 
to meet the continuously growing reQuirements in food area. '( ei) .To -. . -

..... ,:·take the- resposibility of dirp.cting ap.d co~ndinating works ,Qf~s;ix...,._':::-,-= 

branches throu~out all 

programms, unifying the 

working on food_quality 

the country, organiZing the teChnical eXChange 

anal-ysis methods and training the people_ 

control. 

http:microorganisms.In
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canned mushroom such as preboiler, ;:,rader, s11ee1' und so on; The 

machine for draw and re-araw cans. 

(7). Food packaSlng mClterial s. F:'lrmu13 ting differen t. kind,; ,f 

interior can coanngs including aci.J 2nd sulfer-resistant coatings, 

meat releasing c,Jati.n';s and coatin9; for CrOWl! cal) and ~wist-ofr cap; 

Formulating sealing co'!'!po'-'llds can, lids an::! h..:t,tle caps; DeterClination 

of ,physical and che!T1l.cal properties of lacquered and unlaequered 

tinpl,ate and tln-free steel; Invest'igation of model corrosion system 
and accelerat'ed method' Ior'TeS'tYng-m§Ctenal-,---,,-- ---,---,-,- .. 

(5). Determination of trace harmful contaminants in food products. 

Studied and drown up a series of analysis me'th';ds such as' heavy :netals 

Hgr Pb, Cd, Cr, Cu, Zn, As· .....• pesticide 666, :J;)T',- nitrosamine, 

.3.4-Benzopyrene. A gener'al survey 6 f can tflminan t s' in canned vege'tabl es 

seafood, wine, rice wine, beer, spirits, ham, bacon •. honey and so on 

has been done. 
~2. In fermentat.ion' research oi visi.on 
'(l). New materi a1 s for brel':i ng. Six teen excellent varieties of gra;:es 

-l!.or wine ~d two varities of_ barley for beer have been bred. 

(2). New technology for brewing. Some new technologies have been 

used for produc-t-ion of-s-pi1:i"t --liqubr. wine ah-doee'r' e'tc'; 'The 'qualIty-­

of products was improved and the period of processing Vias shortended 

e.g. (al. Developed a new procedure of liquid state fermentation of 

Chinese liquor instead of the traditional procedure of solid state 

fermentation. (b). Studies on top yeast for brewing. (c). I~proved 

non-biological stability of beer. (d). Improved the quality of wine 

, by-hea1;ing--and-hastened -the; aging process. (e). Raised the 'efficiency 

of materials fermented by using new facilities to cook grain materials 

in contineous_ethanol production. '(f).Improved the processing for 

production of whisky and brandy. 
----- - -3:-New facilities for brev:i~'g. 110re than fDurty projects have been 

done in this field. for example'; (a). Facilities for producing of 

Koje using thick' ~yer aerating method.(bL contineous cooking tani.c 

, for produc,tion o~ rice' wineL (c). Press filter for production of 
1 • • '7"-r"":' :-.- '. l 

, irice wine. (d). LiqUid-brewtng tanks for producti'on of ' 
i'" rT;:e-'wljie-:Tel'Removal trub ,'hir1pool tank for pr:Jduction of bew. 

-----rf)~~arge cydiinctro--' conical-t~nkS -f;;' p~od~ction of beer. (g) .Se1f-

t. aspirating fermenters. (h). ?t,ills for wild starch mol.terials. 
)0; _.">.. _" ___ • ~-,._. - ~_._ =-_ _ . 
• 
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~.'ntern3tionaL soci.eties, nrganizaLions'cbnce~~ed by ~eans of pr8posj ng 

.land spon-sorin" varjo.us sCientific Ilct;vjties 

conferenceF, se~lnD!, short trainIng 

local research institutes eLc. 

jNl'E.ftc,"l'IClt;AL Rl.r,,,l'I'NS 

.. . su CoO as sy:npo 51 a, 

for f:J:::d ,industry and 

"elegaLions fron: the insti tute have '>tte!1ded the 4th Oladrid, 

Spain.), 5th ('l'o~yo, Japan.), 6tl! (iJublin, Ireland.), World Congress 

'Jf Food SCIence", Technoloe;y spons-;red by IUFOST. The experts of the 

institute have also attended the related meetines organized by rAO, 
UNU etc. i'he institute has some connecti::ms wi th above internatio-nal--­

organizations and research and develop~ent organnizations, such as 

fruit and vegetable processing (hetherLand), baby food and _convenient 

food (uapan, U.S.h.), canned f..)Qd (:E.ngIand), wine and beer (U.S.A, 

France), etc. In both ways,the people of the institute go abroad to 

do the research work together with foreign's 

sci~ntists, or forpign experts are invited to nold seminar in China. 

The institue als) excha,;es the teer'nical info"r:!lation witl; f"reign food 

reaearch centers. 

FU -r:. hi:. PLrlh 

~e are stuaying a lot ~f interestin~ subjects in the field of food 

" , 

and fermentaUon science ana technolo.gy_oJ' J.)lLclL..J:llcQJ.l~_suhJe_ct.s ------: 

are the i{ey w,rk for i:npro\'in'~ U>f' hod patterns for different age groups, 

Doing this, 1.e v:ill pro:note trie ·!;·:;,,:c·r:nzatio:: of f~od industry in CUna. 

Let us ta~e the f~llo\\'ing topLes as the exa~cles: 

l.~evelop~ent & utilIzation of soy proteie. 

2. baby food. 

__________ ~:_ high frucbse s,YI'ul' t.y enzymes._______ _ _ _ __ 

I 

L 
,'. 

4,Identlfication of cninese liquor 

5,Retort pouch for a series of food 

traditional fo~d and ~an~ others. 

and wine flavor compo~nds. 

products specia~ly for_ Chinese 

hnotner important plan for the institute is to construct new 

research buildings and s'Jpplement ~ore sophj sticated facilitie~, by 

doing so-, 'Ne can put tt-:e reseorch work on more :~odernized basis and 

catch up wjth the advanced world level s:Jorier than ever before. ~e 

are at.le to promote the rapid developmc-nt of .food i:loustry and serve 

our people mOore _effectively. in tht; near future. 

- , 

----- 9 -----
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(2) .The Center of Industrial Culture Collection 1 \ i ,; or.c' ,., t ;;] :', 

cent.ers under tr.e C:1Lna CO·!'l:nittet' f)r c: .ltd.re cJilpc~\:;ns uf :nJcr .. .'-

organislls. 
It has eisht CriJnCiies irt reljir~:;, S:.;lll[;~.ai, Ti'Anji:;, lr'dler M0fi:_ .. i,J 

Hunan" 3uar·,gdong and S~cLu0n. 

Mor~ than 2.20LJ lndustrial mic::- obial strains is !TIa.i i1t~d nc->J in f1: ('t.ZI~­

dried_ state and over 5X10 culturps war,.; pec«;aged ench :iear f:r Ci.st:-lbu­

tion. 

The main task of the Center: (a). Instructing and coordinating 
the work of 8 branches, to organize t'he programms of exchangl"lG 

experiences and training the technical persons. Unl fyins; the ::lethods 

for indentification. (b).Collection and pre'serv,aHo'r;' oT'Triciu-sTria.I ,. 

cultures, supplying cultures and consulting of ~e,chni.9.ue for factories, 

colleges and research institute. (c).Studies on microbial systematics, 

identification, nomenclature of cultures. l::lproving methods for the 

'" isolation, propagationand preservation. (d).Collection and handle of 

technical infor.mation on tne c'ollected cultures. (e),.Screening high­

,yield c~ltures, determination a!1d improving their specific abilities 

to ino,jstri I'll use. 

(3J·The National Scientific! and Technology Information Station of 
. , 

food and fermentation industry. (a). Collecting ehe information and 

literatures in food a:;d fermentation science ar.a technoLo,,". Af~e!' 

analyzing, cataloging,and editing, excl,angin~ information to offer 

the test use for foo.d scier~Lists. (t:.Collect.in; and accu:-;.u10tJng 

the i~lf:)l'mat.ion of pnduction and innova1:i on in fClOd and f er!r.entation 

industry, the tendenc:f of science and technology in food and fer'aen­

tation as well as ~heir economical index, I t can be served as tr.e 

references for the user concerned. (c).Inviting the experts allover 

'the-'co'UIHiY C5-'wd te . pape'rs 80- th'at th;; technic --informa tion' will be 
I 

able to exchanged. (d). Publishing v'!rjous kinds of journals. Such as 

:-:1'he bi':month'ly periodical entitled "FOOD &:-'FERMENTATION INDUSTRY" " 

which deals with research reports, reviews and other informations 

co-ncerned: It is pUlilisned internationally. Another journal in which 

foreign adva:lced technical articles are translated into cf:inese is 
i 
: published also namely; "Translated Collection". 
I' .- -- -, -2:-Sec;etari~t -. -'-
" I , . , 
i 
I: 

.- , I 

- - ----The-Secreta'riat 'of the, Chinese lust1 tu te of j Food Science and 

~.:.chnolo~: (formerly the SOCiety of 'Food SCience and Technology, as 

w~~, as y~e SOCiety of Fermentation SCience andlTechnolOgy ) is set 

up in this Institute. It connects itself widely with national and 

http:S:.agi.ai


TRIP REPORT 

BEIJING AND SRI lANKA 

J. E. Gleason 

CHINA 

Ministry of Light Industry, Food and Fermentation Section, Beijing,"China 

The meeting I held with members of this organization centered on areas 
of mututal research interest. They identified three areas of interest. 
They are listed below according to their priorities: 

1. Development of textured vegetable protein (TVP). 

2. Extension of home and village level technologies. 

3. Soybean (grain) quality. 

The development of TVP is most important to China as a meat substitute. 
It is promising because it is economical to produce, and it is highly 
nutritious. 

Home and village technology is of interest, but the researchers are 
uncertain what steps are needed for extension. I commented that there is 
no formula to extend new technology. Rather extension is essentially an 
economic and social issue which depends on the instutional framework and 
preferences within a specific country. 

The third area of mutual interest, grain quality, was an issue they 
were unprepared to discuss. They stated that this is an internal problem 
in China, but not of high priority on the research agenda of their 
institution. 

UNDP will provide the funds for Dai and Wu to come to Illinois. In 
addition to the above areas of research, they are interested in Nelson's 
methods of prodUCing soymilk. After viewing the equipment they use for 
soymilk production, I believe that these researchers can make a 
contribution to our program, and my impression is that they will be 
enthusiastic workers. 

My recommendation regarding working with Dai and Wu is that upon their 
arrival we establish clearly a set of parameters under which they will 
work. That is, we make it clear what is expected from them and what they 
can expect to receive from us. This I believe will safeguard against 
misunderstanding of what roles the two parties will assume. I attempted 
to make it clear to them that establishment of a relationship with INTSOY 
is a two-way street and that we. expect them to make a positive 
contribution to our program. 

I viewed new office, lab, and pilot plant facilties which are presently 
under construction. These facilities will be completed in summer 1987. 
They stated that once the facilities are completed, they would welcome 



researchers from Illinois to conduct colloborative work with them in 
Beijing. 

SRI LANKA 

UNICEF 

My first day in Sri Lanka I met with Dr. Vijamanne at UNICEF. She 
agreed that the project as outlined in the research proposal is valuable 
to Sri Lanka and to UNICEF in general and therefore is willing to provide 
funds. After a second discussion with Dr. S. A. Meegama, UNICEF's Project 
Officer of Applied Research and Evaluation, we concluded that UNICEF will 
provide up to USDS,OOO for hiring of research assistants and data 
c.ollection activities. 

UNDP 

At -UNDP I spoke with Tilak Gunawardena. Mr. Gunawardena is in charge 
of the Soybean Development Programme at UNDP and is interested in our 
project in Sri Lanka. He stated that UNDP will gladly give funds for 
implemetation of the project, and stated that we at INTSOY should identify 
an item, such as travel, and ask funds specifically for that item. If 
rupees are needed, the request has to go through the Soybean Development 
Program at Gannoruwa. For the sake of expediency, he suggested that we 
request funds in dollars so that UNDP can make an outright grant to 
INTSOY. For this he suggested that airfare would be an appropriate 
request. We should make the request to Mr. Bhekh B. Thapa, the resident 
representative. 

USAID 

USAID will contribute money to be used at my discretion for 
implementation of the project. Chuck Strickland, John Flynn, and Mr. 
Charles are positive about the project. They mentioned that it is timely 
because of interest they have in processing and utilization of other 
subsidiary crops. In terms of the proposal, their only request was to 
include a small section on processing of other crops, which will be useful 
for them as they make plans to expand AID's food processing and 
utilization- work in Sri Lanka. I agreed in principle to including some 
work on other crops, but also stated that this would need approval by 
INTSOY staff at Illinois. 

SOYABEAN FOODS RESEARCH CENTRE 

I met with Cecil Dharmasena twice while in Kandy and talked about two 
issues. First, with regard to our research proposal, he is in favor and 
looking forward to implementation. He stated that office space, office 
equipment, secretarial help, etc. would be provided by the Centre. He 
asked that we include recommendations arid help with the practical 
promotion of soyfoods in Sri Lanka, because this could have an important 
bearing on the Centre's future program. 

Second, Dharmasena, after contacting members of the Food Science 
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, . 



, ,------- -----------'.,...--

! 
I , 
! ' 

.... t1e.!\1tl)r.~1 r;c-i'n:i:-ic 1:'p'::'P3rc-h In~:ii·.te )! FJ,)d Ind.us:'ry, 

3S the e~rlil?:..::t n'""!:.i~)r.':Il r:).")j s::-l 'nc~ rpF~'1rch Jr~~nisation 

",rtfr ;he liber",~i'n ,; '-r,ina in Ij,? was :)unded in 19')~ in 

:::h3.fl,;;hai. Three years later the institute moved to the capital 

ci~y --- Beijing. 

T~-.e N3tioD3.1 Scien:.il'ic t:'·esea~ch I1l8:itute o!' fer~~ntqtion 

Industry ~as ~~tabli3hEd in 19~8 in Beijing. 

In 1966 :.;nder che st;pervLion of :l'lini3try of Lif:.ht Indu3try, 

above two in3ti tl; t", 3 were combined into one named_~cientl'-ic_~ .. ~._ 

Reses.rch Institute :Jf !'":Jod and l;er!l'entation Industry, ~"inistry 

of -Light Ifidustry " ( S?FFI ). The most improta£tparts :)f JOJd 

industry in r.~ina are ad:ninistrat2d by ,V:inistry of Light Indt;s­

try. So the S!Ufl'I play.:; a very improtant role in progress ,f 

'nati:m.>;ide !"nd science and techn0lo,,?:Y. 

~he primary aim ?f the institute is to promote the growth ?f 

ll'od!l.rn _food industry 'IIi th chinese traditional features, and rea-
.~- - . 

s:Jnable-utilization of the n~tion~l fo?d res()urces.throu~h 

research arid _~e.::'el~Prrsnt 'N_,!!"'\' Besides, Jt offers 3- battery of 

, . " 

" 

services, including I consulting and answering technical enquiries I 

disseminating 'the technical inf')r.rr,a:ti~anaJ.ysj s , testing. evalu~_~~~ 

ation anc quality arbitrati0n of food 9roducts; training of per­

sonnel.etc, to aid ~he dev!2lop!'ent of food indu3try. 
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Unfortunately, during" the great cultural revolu'tion " the 

Institute suffered heavy loss, and most of the people in the 

insti tute moved to- Jiangxi' Province to do man ual labour. only 
, , 

limited oersons stayed in Beijing and contin_u_e..'L.t,~_;;'~rv€ nation,-
":ide-food industryi~- nec~;s-i-t~u~ ~s-p;~ts, i;ci~dihg-I ins~ecti~n-

- , 
of food produ5'ts_Lo_r exportLpreservation of culturesl_and . __ , 

". - -- - - . 
collection of.tec~~cal information. 

I: -. . 
,I _: After s!pash~ng:-2. the gang ot' .four v ,all peop~e, 0f, the wstitute 

l- -,-- re.tumed _tQ_Beijiru;:Jn 1979.- Since then the ins,ti tute h!3.S recovered 
l rapidly and has been getting great !:rogress. becaufe the govern-

!.. rrent has p3.id ,,~uch_ ~ttentirm to the f')od r2search.t~.The capital 
i 
J investrr.ent value 'reaches to 6 million Yuan ( ?i~B ) for the 

i institute--se--:-ar ,-'-1'lnd t,he'-annual-research -ey,pendi t re is about 

!~_ 2 million Y~n (hl~:~_::Wl_,~:,::::i~t-s- in the I~S_,t_:~_tt; ar, 

fJ~--- '-,. 
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