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COBMECTHASA NIPOT'PAMMA ®AO U BO3 110 CTAHIAPTAM
HA ITMIIEBBIE MTPOAYKTHI

KOMUCCUA "KOJAEKC AIMMEHTAPHYC"
Tpuauarth mecrasi ceccusi, Iirad-kpaptupa ®AQ
Pum, Utanaus, 1-5 moast 2013 roga

MNPOYUE BOITPOCHI, TIOJAHATBIE ®AO U BO3
PA3BUTHUE NIOTEHIHUAJIA B OBJIACTHU BE3OITACHOCTHU U KAYECTBA
MUIIEBBIX MPOJAYKTOB
(moarorosyeno ®PAO u BO3)

Conep:xanye 10KyMeEHTA

HacTrosmumii ToKyMeHT onMCchbIBaeT OCHOBHbIE MHUIIMATHBBI M MEPONIPUSAITHS, OCylIeCTBJICHHbIE
nocje npoBeaenus 35-i ceccun Komucenn ""Konexe Anmmentapuyc''. CTpyKTYpHO TOKYMEHT
CTPOMTCS CJIEAYIOLIHMM 00pa3om:

YACTD 1. IIapTHepcTBO U coTpyaHu4ecTBO PAO 1 BO3 B 1eATEILHOCTH 110 HAPALIMBAHHUIO
NMOTEHIHAJIA B 00J1acTH 0€30[IaCHOCTH NHUIIEBBIX MPOAYKTOB B rOCyapcTBax-4ieHax
YACTD II. OcHOBHbIE MOMEHTBI KJIKYeBbIX HHUIUATHB, NPEeANPUHATHIX M10CJIe NPOBEIeHU
nocienHeii ceccun Komuccuu ""Komexe Anmmmentapuyc'

YACTD III. OcHoBHBIEe HANIPABJIEHHS 1eSITEJILHOCTU HA Oyaylee

YACTD IV. Ilyonuxkauumu u uHcTpyMeHThl DAO 11 BO3, npeacraBiieHHbIe NIOC/IE IPOBEAEHUS
35-ii ceccun Komuccun ""Koaexke Anmumentapuyc'

YACTbD V. Uadopmanns 0 MepoNnpHUATUHSIX HAMOHAJIBHOTO M PETMOHAJLHOI0 YPOBHS A0CTYIHA
no aapecam: http://www.fao.org/food/food-safety-quality/capacity-development/en/ u
http://www.who.int/foodsafety/capacity/en/

YACTH I. TAPTHEPCTBO U COTPYJHUYECTBO ®AO 1 BO3 B JEATEJIBHOCTH
1O HAPAIIMBAHUAIO NIOTEHIUAJIA B OBJIACTHU BE3OITACHOCTH INUIIEBBIX
MMPOAYKTOB B I'OCYJAPCTBAX-YJIEHAX

DPAO u BO3 gBisroTCsl OCHOBHBIMHU CIEIHATM3UPOBAHHBIMU yupexaeHussMu OOH, MaHaaT KOTOPBIX
BKIIFOUAET BOMPOCH 0€30MacHOCTH ¥ KadecTBa NHINEBHIX MPOAYKTOB. Uepe3 MOCPENCTBO CBOHUX
B3auMopononHamux MaHaatoB ®AO u BO3 3aHATH pelleHHEM IMIMPOKOTO CHEKTpPa BOIPOCOB,
HaIpaBJICHHBIX Ha OOecleueHue MOIACPKKH OE30MacHOCTH MHUIIEBBIX NPOIYKTOB Ha TIIOOATEHOM
YPOBHE U Ha 3aIlUTy 370pOBBs moTpeduteneit. [Ipu 3ToMm, kak mpasmio, BO3 3annMaercs BompocaMu
3apaBooxpaHeHusi, a ®AO — BompocaMu NPOU3BOJACTBA IMHUUIEBBIX NPOAYKTOB HAa BCEX ATamax
MIPOJIOBOJILCTBEHHON I1€MOYKH. COOTBETCTBYIOIINUE MEPOIPHSTHS MOTYT OCYIIECTBIISATHCS COBMECTHO,
B YaCTHOCTH B paMKaxX COBMECTHBIX TMpOrpamMMm TJ00aTbHOTO ypOBHSA (HampuMep, HaydHOE
KOHCYJIbTHpOBaHUE, MeXIyHapoIHasi CETh OPTaHOB 10 OE30MACHOCTH IMHIIEBBIX MPOJYKTOB U TIP.) U
MEPOIPUATUH CTPAHOBOTO YpOBHs. [Ipu 3TOM Kakast U3 IByX OpraHU3alUN UMEET TaKkKe COOCTBEHHYIO
JICHCTBYIOILYIO ITPOrpaMMy paboThl, KOTOPYIO OHA OCYIIECTRIIIET CAMOCTOSTEIBHO.

®AO u BO3 coTpygHuuaroT C TNpPaBUTENBCTBEHHBIMU YUPEKACHUSMH, NPOMBIIIJIEHHOCTBIO MU
MIPOM3BOANTESIMI Ha MECTaxX, C APYTUMH COOTBETCTBYIOIIMMHU 3aWHTEPECOBAHHBIMU CTOPOHAMHU. JTO
COTPYIHMNYECTBO HANPABJICHO HAa COBEPLICHCTBOBAHHE CHCTEM YIPABICHUS BOIPOCAMM OE30IaCHOCTH
Y Ka4eCTBa MHIIEBBIX MPOAYKTOB Ha OCHOBE HAYYHBIX NPHUHIUIIOB, €r0 LIEIh COCTOUT B COKPALECHHUH
pacrpocTpaHeHusi 3a00JeBaHUI MHINEBOTO IPOUCXOXKACHUS © B MOJJCPKKE CIPABEJINBBIX
Y TIPO3payHBIX TPaBWJI TOProBiu. B 1eHTpe mpoBoamMoil pabOTHl CTOST 3aJaud 3aIIHUTHl 3/I0POBBS
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J'HO}.'[CI;’I, COJICHCTBHS OKOHOMUUYCCKOMY pPa3BUTHUIO, COBCPHICHCTBOBAHHA HWCTOYHHUKOB CpPCIACTB K
CylI€CTBOBAHHIO U TOBBIIICHUSA YPOBHA HpOILOBOJ'ILCTBCHHOﬁ 0E30IMacHOCTH.

HckmounTenbHO BaKHBIMH SIBIISIOTCS TaKXKe MAPTHEPCKUE CBI3U C JIPYTHMH HAI[MOHAIBHBIMH H
MEXYHAPOIHBIMH OpraHaMH M OpraHu3anusMu. He MeHee BaKHBI CBSI3b M B3aUMOJICHCTBHE MEITY
nestenbHOCThI0 PAO n BO3 1 meaTenbHOCThIO HAITMOHAIBHBIX OPTaHOB 10 0€30MMaCHOCTH IHIIEBBIX
MPOAYKTOB, YYCHBIX U 3KCIIEPTOB, pa0OTAIONIMX B 3TOM 00JIACTH.

®AO u BO3 yuacTBYIOT B pemieHHH MIHPOKOTO Kpyra BOIPOCOB M B OCYIIECTBIEHHH MEPOIPHUATHH,
HAINpaBJICHHBIX Ha pa3BUTHE TOTeHIHana. COOTBETCTBYIONIME MEPONPUATHS PEATN3YIOTCS B CaMBIX
pasHBIX KOHTEKCTaX, B TOM YMCIIE HA CTPAHOBOM YPOBHE, Yepe3 MPOBeIeHHe TEXHUIECKUX COBEIAaHHH,
a TaKKe MOCPEICTBOM palbOTHl IO TOATOTOBKE W/WIHM IIEPECMOTPY METOJMUYECKHX YKa3zaHWH |
NPOEKTHBIX MPEUIOKeHNH. YKa3aHHas NEATeNbHOCTh IO PA3BUTHIO NOTEHIMANA HETOCPEACTBEHHO
nojaepkuBaer peanmsauuio  Crparermyeckoro tuaHa Komuccnmn “Komexc  Anmmenrtapuyc
Ha 2008-2013 rozp!.

OcHoBHoi1 3anaueit nporpamm @AO u BO3 1o pa3BuTHIO OTEHIIMATA SBISAECTCA TEPEBO/I MOITYICHHBIX
Ha MI0OANEHOM YPOBHE COBPEMEHHBIX 3HAHWH U TEXHHMYECKHX PEKOMEHIAIMi 1o 0e30macHOCTH
IUIIEBBIX MPOAYKTOB HA CTPAHOBOI ypPOBEHb IPH YETKOM IIOHMMAaHUM KOHTEKCTa, B KOTOPOM
(YHKIMOHUPYIOT IPABUTENLCTBA, IPOMBIIUIEHHOCTh HA MECTaX U APYTHe 3aMHTEPECOBAHHBIE CTOPOHBI.
Cotpynuuku ®AO u BO3 packBapTupoBaHBI 10 BCEMY MHUpY, BO BCEX PErMOHaX OHU MOJACPKUBAIOT
YCTOMYMBBIC OTHOILEHHS U JUAJIOT CO CIIEIHUATUCTAMU 110 0€30MaCHOCTH MUILIEBBIX MPOILYKTOB.

Pabora ®AO u BO3 1o pa3Buthio MOTCHIIMAIA COMCHCTBYET M CIIOCOOCTBYET JAearenbHOCTH Konekca
nmocpeAcTBOM: 1) paboThl CO CTpaHaMH C IICJIbI0 YKPEIUICHUS HAIlMOHAJIBHBIX CHCTEM OO0CCIICUCHHS
0e301MacHOCTH THUIIEBEIX MPOAYKTOB W 00ECIeYeHNsI TEXHUIECKUX HABBIKOB /sl Oosee 3 PeKTHBHOTO
yuacTusi B pazpabotke ctangaptoB Koaekca; 2) pa3paOoTKu psiia OCHOBaHHBIX Ha COOTBETCTBYIOLIMX
nokymentax Kojekca Meronnveckux MmocoOui, KOTOpBIE MOMOTalOT CTpaHaM MOHUMATh U NPUMEHSTh
COOTBETCTBYIOIIE JOKYMEHTHl Komekca B MECTHOM KOHTEKCTe; M 3) OKa3aHHs MOAICPIKKH
JIESATENIbHOCTA TI0 COOPY JaHHBIX, YTO CIIOCOOCTBYET IONIYYECHHUIO OOJBIIEro 00beMa JAHHBIX U3 BCE
60HBIHCFO 4uciia CTpaH U UCTIOJIb30BAHUIO TAKUX JAaHHBIX IJIA O6OCHOBaHI/ISI IIPUHUMACMBIX peHICHI/II\/'I.

Bynem B koHTakTe!

Bonaee nogpodnas nadopmanus o AesreabHocTH PAO 1 BO3 no pa3padoTke HHCTPYMEHTOB
U OCYLIECTBJICHHIO IPOEKTOB AOCTYIHA MO CJEAYIOIUM aJipecam:

®AO: http://www.fao.org/food/food-safety-quality/home-page/en/

BO3: http://www.who.int/foodsafety

Kpome Toro, ®AO noaroToBuIIa HOBBIH peecTp IKCIEPTOB B 00,1aCTH 0€30MACHOCTH MUIEBBIX
NMPOAYKTOB. 3aMHTEPECOBAHHBIE IKCIIEPTHI B 00,1acTH 0€301TACHOCTH NMUIIEBBIX NPOAYKTOB,
JKeJIalolMe BHECTH CBOI BKJIaJ B AeATeJbHOCTh PAQO no HAYyYHOMY KOHCYJIbTHPOBAHUIO
rocyiapcTB-4JICeHOB U OKAa3aHWI0 UM TeXHUYeCKOH MOMOIIH, MOTYT 3aperucTPUPOBATHCA

no aapecy: www.fao.org/food/expert-roster

YACTD II. OCHOBHBIE MOMEHTBDI KJIIOYEBBIX THUIIUATUB,
MPEJIIPUHATHIX IOCJIE NPOBEIEHUS NOCJAEJIHENR CECCUA
KOMUCCHUH "KOAEKC AIMMEHTAPUYC"

Heamenvrnocms u naansvt ®AO u BO3 6 oonacmu nuwgesvix ompasieHuil MUKPOOHO20
HPOUCX0IHCOEHUS U PE3UCHEHMHOCU K NPOMUGOMUKPOOHBIM npenapamam (PITMII)

®AO um BO3 mpomomkaioT pealu3aluio psaa MEpONpHUATHI, HANpPaBIEHHBIX Ha YKpeIUIeHHe
HAIIMOHAJBHOTO MOTEHIIMAaa B YaCTH 0€30MaCHOCTH MUILEBBIX MPOJAYKTOB U BETEPUHAPHH, C TEM YTOOKI
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CTpaHbl MOTJM OOpPOTHCA C TMHUIICBBIMH OTPaBICHUSIMH MHUKPOOHOT'O TIPOUCXOXKICHHUS U C
MOTCHIMATBEHBIM TMOSBICHHEM MATOTCHHBIX MHKPOOPTAaHU3MOB, PE3UCTEHTHBIX K MPOTHBOMHKPOOHBIM
npernaparam, a TAKKe pa3pemarb CBI3aHHbIE C 3TUM MPOOJIEMBbI B cepe OXpaHbI 37I0POBbSI B KOHTEKCTE
HEJO/DKHOTO  MPUMEHCHUS TMPOTUBOMHUKPOOHBIX MpEmaparoB HE JUIs JICUCHWs JIIOACH, a
B )KHBOTHOBOYECKOM TpOU3BojicTBe. Cpeii TAKMX MEPONPHUSATHH CIIEAYeT OTMETHTh COTPYTHHUYECTBO
®AO u BO3 B ocymiecTBIeHHN TPOSKTOB HA MECTaX, HAMIPABICHHBIX HAa HapalluBaHUe HAIIMOHAIHEHOTO
U PErHOHAIBHOTO TMOTCHIMANA B 4YacTH YKPEIUICHUS CHCTeM OOHAapy>KEHWs, MOHUTOPHHTA,
peryiupoBaHus B cepe MUIEBBIX OTpaBlicHu! MUkpoOHOoro mpoucxoxiacHus U PIIMII u 60opb0bI ¢
HUMH BJIOJIb BCEH MPOJOBOJIBCTBEHHON Ilenovkn. Kpome TOro, COBMECTHBIE MPOCKTHI CO31aJH
WHQOPMAITMOHHYIO OCHOBY JUIsl pa3pabOTKH COOTBETCTBYIOIIUX MOJUTHYCCKUX MEp Ha HAIIMOHATHHOM
YpOBHE, Il COJCWUCTBUS BHEIPCHUIO TMEPEIOBBIX METOJOB NPAKTUYECKOIO JKUBOTHOBOJICTBA U
obecrieyeHns] THTHUCHBI THTaHWS BJOJb IEMOYKH IPOHM3BOJACTBA MPOJOBOJILCTBUS. Hrbke omucaHbl
OCHOBHBIE MEPOTIPUATHS, OCYIlecTBIeHHBIE TIocie 35-i ceccun Komuccun "Koxekc Anmmenrtapuyc'.

B nexabpe 2008 roma BO3 Oputa yupexxaena KoHcynbTaTMBHAas rpynma M0 KOMIUIEKCHOMY
MOHHTOPUHTY PE3UCTEHTHOCTH K MpOoTHBOMUKpPOOHBIM mipemapatam (AT MMCAP BO3). 3agauga ['pymisr
COCTOUT B MoJfepkKe aearensHocTH BO3 1o cBeieHNI0 K MUHUMYMY BO3JIEHCTBHUS Ha 3I0POBbE JIIOJICH
(dakTOopa pE3UCTEHTHOCTH K TNPOTUBOMUKPOOHBIM TMpemaparaM, CBS3aHHOW C HCIOJIb30BaHUEM
NPOTUBOMHKPOOHBIX ~ TIperapaToB  NpH  TPOM3BOACTBE  >KUBOTHOBOAYECKOW  MPOMYKIIMU
IPOJIOBOJBCTBEHHOTO Ha3HAYCHHS.

B xone cocrosiBuierocst B utone 2012 rona B Jxc-an-IIpoBance 4-ro exxerognoro copemanus AT ICAP
BO3 Obutn okoHUaTENBHO A0paboTaHbl MeToauveckne ykasanusa KoncymbratuBHOM Tpymmsl BO3 mo
KOMITJIEKCHOMY MOHHUTOPUHTY PE3UCTEHTHOCTH K IMPOTHBOMHKPOOHBIM TIpernaparaMm IO BOIpOcam
KOMITJIEKCHOTO MOHHUTOPUHTA PE3UCTEHTHOCTH K MPOTHBOMHUKPOOHBIM mpernaparam. JJoKyMeHTHI OyayT
omnmy0MKoBaHsI 110 ajapecy: http://www.who.int/foodborne_disease/resistance/agisar/en/index.htmi.

B nononHeHue K yNOMSHYTBIM Bbllle ucciaeaoBanusM, npoBoguMeiMm @AO u BO3 ATHUCAP BO3
OCYIIECTBISIET TMHWJIOTHBIE IPOEKTHl IO KOMIUIEKCHOMY MOHMTOPUHTY  PE3UCTEHTHOCTH K
MPOTUBOMHUKPOOHBIM mpemaparam. [IpoexTs! peanu3yrorces B cTpaHax Jlatnackoit AmMepuku (KomymoOwus,
VYpyreaii, Kocra-Puxka, [laparsaii, [lanama), Adpuku (bypkunra-®aco, Kamepyn, Ddunomnus, Tanzanus,
Ceneran), Asun (Kam6omxa, Beetnam, Uuausg) u EBpomner (Kocoso), ®AO u BO3 ocymiectBiim u
OCYILIECTBIISIIOT COBMECTHBIE NHJIOTHBIE TPOEKTHI B OOJACTH MHIIEBBIX OTPABJICHHH MHUKPOOHOTO
npoucxoxnenus u PIIMII B Kenun, Kambomxe m BperHame u B Onmmkaiilliee Bpemsl HAdHYT
ocCylIIecTBIeHHE Mo100HO0ro MpoekTa B Muanu.

Tpetse crenuanbHOEe TeXHHUYECKOe cosemanue koopauHatopoB @AO, BOO3X u BO3 no Bompocam
COBMECTHOM AEATEIILHOCTH B O0JIACTH PE3UCTEHTHOCTH K NMPOTHBOMHUKPOOHBIM mpenaparam (PIIMIT)
obu10 mpoBezieHo 22-23 aBrycra 2012 rona B mrab-kBaptupe PAO B Pume. B xonme copemanus ObL10
MPOJIOJDKEHO OOCYXJIEHHE BOIIPOCOB, TMOMHSATBHIX B XOJIe BTOPOTO COBEIIAHHS, COCTOSBIIETOCS
5 aBrycra 2011 roga B ta0-kBaptupe BO3 B XKenese.

IIpencrasisitomiyie TpU YKa3aHHBIX YUpPEXICHUS KoopAuHATopel o Bompocam PIIMII m3bickuBaroT
BO3MOXXHOCTU 00Jiee TECHOI'O COTPYJHMYECTBA B PaAMKax MEPONPHUATHI N0 HApaLIUBAHUIO MMOTEHIMAJIA
U TpWIAralT yCHWIINS A 00ecledeHUs] y4acTHs COOTBETCTBYIOIIMX YUPEKACHUH B MEPONPHUSTHSAX,
OCYIIECTBIISIEMBIX IPYTHMH YUPEXKACHUAMHU. Takoe ydacThe IOJDKHO CTaTh MEPBBHIM IIAroM Ha IMyTH
K COBEPILICHCTBOBAHUIO COBMECTHOH pabOTBl 1O HapallMBaHUIO IIOTEHLMala CTpaH B cdepe
nabopaToOpHBIX UCCIeN0BaHUH, snuaeMuonornueckoi Hayku u PIIMIT.

[pu yuactum DAO 18-19 nexadbps 2012 roma BO3 mposena Texuuueckue KoHcyibmayuu no
cmpame2usim  2100aNbHO20 MOHUMOPUHRA PE3UCMEHMHOCIU K NPOMUBOMUKPOOHbIM npenapamam
(PIIMII). PaboTa 1o BEIpaOOTKE CTPATETHH MPOAOKACTCS.
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Compyonuuecmeo ®AO u BO3 ¢ uacmu memoouxku oyeHKu pucKkog

5 mas 2013 roma ®AO u BO3 nposenu B Ilekune, KHP, paGodee copemanue mo BOIpPOCaM OLICHKH
0€30MMacHOCTH OCTATOYHBIX KOJUYECTB MECTUIUAOB. bbIT MpoBeieH 0030p OIIEHKH PUCKOB, CBS3aHHBIX C
nectunugamu, kotopyto CoBmectHoe coemanue PAO n BO3 no ocrarounsm mecturuaam (CCOIT)
MPOBOAUT C Ienbio ycTaHoBieHns Komurerom Kozekca 1Mo OCTaTOYHBIM IECTHIHIAM B IHIIEBBIX
npoaykrax (KKOII) makcumanbHO AOMYCTUMBIX YPOBHEH OCTATOYHOTO COJNEPIKAHUS IECTHUIMIIOB B
pamMKax TPHUHIMIIOB aHanu3a puckoB, npumensembix KKOII. B wactHOCTH, OBUIH pPaccCMOTpPEHBI
BOTIPOCHl TpPaUKOB W TEpeYHeld NPHUOPUTETHBIX HANpaBIeHWH nesTenbHOcTH Komekca B dacTu
MECTUIHIO0B, BKIodas mpoBoaumMyro CCOII omleHKy HOBBIX U MEPEOIIEHKY CYIIECTBYIOIINX XUMHUKATOB,
Mo pe3yJIbTaTaM KOTOpOH ycTaHOBJICHHBIe KoekcoM MakCHMalIbHO JTOMYCTHUMBIC YPOBHH OCTaTOYHOTO
CONlepKaHusl TECTHIUIOB OJDKHBI MEPecMaTpUBATHCS, TMOATBEPKAATHCSA JHOO OTMEHATHCI. 3amada
pabodero comemaHusi coctosyia B WHGOpMHUpPOBaHWK WieHOB Komekca o MEHCTBYIOHIMX MPOIEAypax
OIICHKHM 0€30MMaCHOCTU TIECTUIUIOB M YCTaHOBJICHUs KOIEKCOM MaKCHMalbHO JIOMYCTHUMBIX YPOBHEH
OCTAaTOYHOTO COJICPYKAHUS MECTHIIMIOB, O HEIOCTaTKax U (haKTopaX, BBI3BIBAIOIIMX 03a00YCHHOCTH B
TUTaHEe TIPOAOIDKAIOIIeHcs AucKyccuu o iepecmotpe npuMenseMbix KKOII mpuHImmos aHaim3a pucKkos.

Coeepmencmeoeauue ynpaeéienua npoueccamu RPpUHAMUA 000CHOBAHHBIX pemenm? ¢ oonacmu
b0e3onacnocmu nuuieeoblx npm)ykmoel

PaGoTa TO COBEpIICHCTBOBAHUIO YHPABICHUS TMpOIECCAaMH TNPUHITHS OOOCHOBAHHBIX pEIICHUH
B o0jacTi OE€30MacHOCTH IHUIIEBBIX IPOAYKTOB C HCIHOJB30BAHMEM IMOJXOAa, OCHOBAaHHOIO Ha
MHOKECTBEHHBIX KPUTEpHsX, mpojomkaeTcsa. Ee 3amada cocTONT B yJOBIETBOPEHHH HEOOXOIMMOCTH
B CUCTEMHBIX, MPO3PAa4yHbIX M OOOCHOBAHHBIX II0/X0JAX K MPUHATHIO PEUICHUH B OTHOIICHUU
MHBECTHUIIMH B TOCYIapCTBEHHBIC MPOTPAaMMBI KOHTPOJS IHIIEBBIX IMPOIYKTOB M OOECHEYCHHUS HX
OezomacHoct. OAWMH W3 HEOTHEMJIEMBIX MPUHIMUIIOB STOH pabOTBl COCTOMT B TOM, YTO HpH
OTIpeJIeICHNH TPHOPUTETOB B 00JacTH 0E30MacHOCTH MHIIEBBIX NMPOJYKTOB, KaK W MpPHU BBIPAOOTKE
HauOoJIee 1EIecO00pa3HbIX Mep MO Pa3pelICHHI0 MPoOJIeM, CBS3aHHBIX C 0C30MACHOCTHIO MUIICBBIX
HPOIYKTOB, OPTaHbl, IPHHUMAIOIINE COOTBETCTBYIOIINE PELICHHS, JOJDKHBI OMUPATHCS Ha IENBIH P
Kpumepues. PeanbHplii HAOOpP KpUTEPHEB JOJDKEH YYUTHIBATH CTPAHOBBIE OCOOCHHOCTH, HO TPH 3TOM
MOTYT 3aTparuBaThCsl BOMPOCHI 3PAaBOOXPAHEHUs, IOCTYNa K PHIHKAM, SJKOHOMHYECKOTO pPa3BUTHUS U
CBSI3aHHBIX C HUM PHUCKOB, TOTPEOHTEILCKOTO BOCIPHATHS, IPOJOBOJBCTBEHHOW O€30MacHOCTH W
MCTOYHUKOB CPEJICTB K CYIIECTBOBAHHIO.

C uenpio OIEHKM NPUMEHHMOCTH TMOJXOZd, OCHOBAaHHOIO Ha MHOMKECTBEHHBIX KpuTepusix, PAO
Ha MWJIOTHOM YypOBHE paloTaeT ¢ IByMs cTpaHamu — Yrangod n Kambomxei. Ota paboTa sBisercs
WUCTOYHUKOM OOJa/aloluX BBICOKOW IIEHHOCTBIO YITYOJICHHBIX 3HAHUM H ONbITa B IUIAHE
COTPYIHUYECTBA C PA3IMYHBIMU 3aWHTEPECOBAHHBIMHI CTOPOHAMH, TOHUMAHMSI CJIOXKHUBIICHCS CUTYaIH
B YaCTH HAJMYUS U UCIOJIb30BAHMS JAHHBIX, HCTOUHUKOM (PaKTHUECKOW MHPOPMALIMH O B3aUMOCBSI3H C
o0ecrieyeHneM NpOJOBOJILCTBEHHON 0€30MaCHOCTH M, HAKOHELl, TIOHUMAaHUs, KaKUM 00pa3oM MOAXOMbI,
OCHOBAaHHBIC Ha MHOXKECTBEHHBIX KPUTEPHSIX, MOTJH Obl MPUMEHSTHCS B KOHTEKCTE pa3BUBAIOIIEHCS
cTpanbl. ONObBIT, HONYyYEHHBI B JIPYrux CTpaHax M PETMOHAX, Takke OyJeT NPUHAT BO BHUMAaHME.
ITo utoram 31Ol paboOTHl € ILENbI0 OOJee IIMPOKOro OOMEHa ONBITOM B BONPOCAaX IOJHMTHKH,
HanpaBJIeHHON Ha obecriedyeHre O€30MAaCHOCTH MHIIEBBIX MPOAYKTOB, HE TO3[JHEE BTOPOW TOJOBHHEI
2013 roma ®AO HamMepeHa CO3BaTh TEXHUYECKOE COBEIIAHKE 10 JJaHHOMY BOIIPOCY.

BBuay Ba)XKHOCTH BONPOCOB OXPaHBI 3I0POBBS C TOYKM 3pPEHHS TPHHITHS DPEIIeHHl B 00IacTé
Oe3omacHocTr mUMIEBBIX NMPOAyKToB PAO TecHo cotpyaumydaer ¢ BO3 mo mpoekxty CrnpaBodHOI
TpyNIel MO 3NUAEMUONOrHH OpeMeHu Oone3Heil mnumeBoro mnpoucxoxzaenus (FERG). Taxkoe
COTPYAHUYECTBO UMEET MECTO Kak B Yrauje (muwioTHas ctpaHa npoekta FERG), Tak u Ha riobaisHOM
ypoBHe. Llens cocTouT B TOM, 4TOOBI OIpenennuTh, KakuM oopasoM pesynsTaTsl FERG B wactu pacuera
MOKa3aTens MPOAOJDKUTEIBHOCTH JKM3HH, CKOpPpeKTHpoBaHHOro Ha wuHBamunHocts (DALY), u

1
B pamkax mpoekra @AO 10 r1o6ansHOMY YIPaBISHHIO B LEISIX COKpalieHus: MacutaboB rojoaa (punancupyercs EC).
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aTpuOYIIMM MCTOYHUKOB MOTYT OBITh C JOJDKHOH 3()(EKTHBHOCTBIO HCIOJIB30BAaHBI HA CTPAHOBOM
yYpOBHE.

ByI[yT OMPEACIICHBI HOTpe6HOCTI/I B pPa3BUTUM IIOTCHIHAIA U p33pa6OTaHI)I COOTBCTCTBYIOIIIHC
MaTepHuaibl, KOTOpbIE 3aKPOIOT Takue MOTpeOHOCTH. Pa3spabaThiBaeMble HHCTPYMEHTHI H METOAMYECKUE
yKazaHus obecrieyaT MOAAePKKY HPOBOIAMON MHOTHMH CTpaHAMH JESTEIFHOCTH 10 COOPY M aHAIIN3Y
JaHHbIX U I/IH(i)OpMaIlI/II/I B LICIIIX I/IH(i)OpMaHI/IOHHOFO obecrieyeHust COBCPUICHCTBOBAHUS MOJUTHYCCKUX
MEp B obiactu 0e30IMacHOCTH IMUIICBLIX IMPOAYKTOB, IMO3BOJISAIT COCTABUTL SACHYHO KAapTHHY 3aTpar,
pe3ynbTaTOB M IIOCIEICTBUM NPUHUMAEeMBIX pelreHnid. boiee mompoOHy:0 HH(OpPMANWI0 MOXKHO
HOJTy4YHTh 10 azapecy: http://www.foodsec.org/web/what-we-do/nutrition/en/.

Cmpamezuueckue oyeHKa u RAGHUPOBAHUE HAUUOHAILHLIX HPOZPAMM 6 obnacmu He3onacHocmu
RUULEBbIX NPOOYKMOE

Komurer Kogekca o cucremam KOHTpOJIS ¥ cepTUHUKALMN UMIIOPTa U SKCIOPTa MHUILIEBBIX IPOLYKTOB
(CCIFCS) 3aBepmun pabory Haj "lTlpuHIMnaMu U METOIUYECKMMH YKa3aHMSIMH JUI HAIlMOHAJIbHBIX
CHCTEM KOHTpOJS MUILEBBIX MPOAYKTOB", KOTOpble OymyT mpenctaBieHbl 34-if ceccun Komuccnu
"Konexc AnmumenTtapuyc” B pamkax dTama § (pasmen, MOCBAIICHHBIN MPUHIMTIAM) U dTama 5/8 (paszmen,
MOCBSIIIEHHBIA  MeToAMYecKuM ykazaHwsiM). OmHoBpemenHo ®DOAO mpomomxkana paboTy Haf
HHCTPYMCHTOM [JIsI OHLCHKU HAIUWOHAJIBHBIX CHCTEM KOHTPOJIA IIHMIICBBIX MPOIYKTOB. I[aHHI:Iﬁ
MHCTPYMEHT JIOJDKEH 00ECIeYUTh MOIIHYIO U yIOOHYIO B paboTe cpeny sl OLEHKH CUCTEM KOHTPOJIS
NUIIEBBIX HPOAYKTOB. B mepByro ouepenb, MHCTPYMEHT MAacT CTpaHaM BO3MOKHOCTh IOJIY4YaTh
CTPYKTYPUPOBAaHHYIO, TPO3PAvYHYI0 W H3MEPSIEMYI0 OIIEHKY COOCTBEHHOIO IOTEHIMala B YacTH
obecrieyeHnsi 3(Q(GHEKTUBHOCTH KOHTPOJIS THIIEBBIX MPOIYKTOB, ONPEACICHUS TMPHOPUTETHBIX
HaNpaBJICHUH Pa3BUTHS MOTEHIMANA, U3MEPEHHUSI U OLICHKH YCIIEXOB, JOCTUIHYTBIX 32 ONpEACICHHBIC
Iepruoabl BpEMCHHU. HpI/I OTOM HPHUHATBI BO BHUMAHUC KOMIIIEKCHBIHN XapaKTep CUCTECMbI B LCJIOM U
HEOOXOIUMOCTh NPUMEHEHHS] MEXKIUCUUIUIMHAPHOTO  MOJX01a, O00EeCleynBalomero JI0JDKHOE
(GYHKIMOHUPOBAHUE TAKOH CHCTEMBI.

WHCTpyMEHT MOKET MPUMEHSThCA KaK B PEKHME CAMOOLIEHKH, TaK M MOJ PYKOBOJCTBOM JOJKHBIM
00pa3oM MOATOTOBIIEHHBIX UHCTPYKTOPOB. Ha HAacTOSAIMNN MOMEHT MHCTPYMEHT He MpeaHa3HaueH IS
OIIEHKHM TOH WM WHOW CTpaHbl CTOPOHHEH OpraHu3alfeidl Wil TOPrOBBIM IAPTHEPOM, OH HE MOXKET
WCIIOJIb30BaThCs IS MPSIMOTO CPaBHEHHA OTAEIBHBIX cTpaH. [Ipm 3TOM, ecnm cama CTpaHa XKenaeT
MCIIOJIb30BaTh MHCTPYMEHT IS JIOKA3aTeJIbCTBA COOCTBEHHON 3()()EKTUBHOCTH M TaKMM O0pa3oM Jyis
COJICHCTBUS PAa3BUTHIO AMAJora ¢ COOCTBEHHBIMU TOPTOBBIMH MAapTHEPaMH, NaHHBIH WHCTPYMEHT MOT
OBl YIOPOCTHTH MpOBEICHHE cOOpa W aHaiM3a HWH(OOPMAIMKM HA CHCTEMHOW OCHOBe. I[loCKOJbKY
WHCTPYMEHT HE TpUBSA3aH K 3aKOHOJATEIbHON WIM WHCTUTYIMOHAIBHON CHCTEME KakKoW-INOO
OTIpeIeIEHHON CTPaHbI, OH MOXET MOCITYKUTh HAJIAXUBAHHUIO JIHAJOra MEXIy CTpaHAMH C HECXOXe
MPaBOBOM U aIMUHUCTPATUBHOU KyIbTYPOM.

[IpaBunbHOE HpPUMEHEHHE AAHHOIO HMHCTPYMEHTa MNOJpPa3yMeBAeT IMOJXOMbl, MpeaycMaTpUBAIOIIUe
HINPOKOE y4acTUE, B TOM YHCIIE YYaCTHE 3aMHTEPECOBAHHBIX CTOPOH.

Ha nauansHOM dTane paboTsl ObLT MPEANPHHAT OBICTPBIN 0030p MOJOOHBIX HHCTPYMEHTOB. Ha BTOpOoM
JTane ObBUIM PAacCMOTPEHBI pa3iIMYHbIE BAPHAHTBI CTPYKTYphI Oydyuiero MHcTpymeHTta. OOcyxieHne
MPOBOJMIIOCH B paMKax pabouyuXx IpyIil, CO3AaHHBIX Kak BHyTpu Opranuzanu, Tak 1 BHe paMok ®AO.
[locne Toro kak OBUIO JOCTHTHYTO pELICHHE IO CTPYKType WHCTPYMEHTa, Hadaiach pa3padoTka
nokazateneil. Oxxupaercs, uto B 2013 romy MHCTpyMeHT OyJeT Ha MHUJIOTHOW OCHOBE MPUMEHSTHCS
CTpaHaMH, KOTOPBIE M3BSABAT COOTBETCTBYIOLIEE KeJaHue. DTO MO3BOJIMUT pa3padoTaTh MOJTHBIN MaKeT,
KyZa BOWOYT METOIMYECKHE YKa3aHUs IO MOAX0JaM M IpPOLEcCY OLUEHKH H COOTBETCTBYIOLIHME
BOTIPOCHUKH.

Hogble mamepuanst 6 nO0OEPIHCKY UHOOPMAYUOHHO20 00ecnevenus NOTUMUYECKUX peuleHUil
6 OMHOUWIeHUU DEe30NACHOCIU NUWEEbIX NPOOYKMOE 34 CUen NPUMEHEHUS N00X0008, O0CHOBAHHbIX
Ha aHaAu3e pucKoe
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DOAO MOATOTOBUT CEPUI0 MATEPHATIOB B TMOAIAEPKKY HWH(MOPMAIMOHHOTO OOECIICYCHHS PEIIeHU B
o0acTH MporpaMM W TMOJIMTHYECKUX Mep, HAIpaBJICHHBIX Ha oOecrieueHHe Oe30MacHOCTH IMHUIIEBIX
MPOAYKTOB, C YUETOM PE3yJIbTaTOB aHalIU3a pUCKOB. B MaTtepuanax OyayT OcBeIIeHBl peKOMEHAyeMbIe
NPUHIMITEI U MPAKTHYECKUE CXEMbl UCIIONL30BAHUS JAaHHBIX, MOJXOJABI K BOMpocaMm cOOpa JaHHBIX,
BKIIIOYass METOJbl CUHTE3a 3HaHWi, OyJneT 3aTpoHyTa TEMAaTHUKa OIHMCAHHs, NPUOPUTH3ALUH U
pamKUpOBaHUS PHCKOB. byneT o0co00 TOAYEpKHYTa BaKHOCTh HCIOJIB30BaHMS — HanOosee
Ka4eCTBEHHOT0 (HaKTHUECKOTo Marepuana A co3AaHus MH(GOPMALMOHHOW OCHOBBI MPHHUMAaEeMBIX
pelieHHid W pa3padaThbiBaCMBIX IOJNUTHYCCKHX Mep. Marepuanbl paccUWTaHbl Ha ayJUTOpHIO,
BKITFOYAIONIYIO OpTaHbl, OTBETCTBEHHBIC 3a MPUHATHE PEIICHUI B 00IacT obecrieueHus 0€30MacHOCTH
MUIIEBBIX MPOAYKTOB, M CHEIHAINCTOB, INPENOCTABIAIOUIMX TaKUM OpraHaM KOHCYJbTaluu
TEXHUYECKOTO W HAYYHOTO Xapaktepa. Kpome TOro, 3HaKOMCTBO C pa3padaThiBAEMBIMH MaTepHaTaMu
OyZIeT MoJIe3HO COTPYAHUKAM, TIPOBOISIINM OOyIeHHE.

Onucanue puckog. METOIUYECKUE YyKa3aHWsi II0 IOATOTOBKE OIUCAHUSA PHUCKOB B KAauecTBE
CaMOCTOSITETIbHOM 3a7aull M Kak IPEeABAapUTEJIBHOIO IIara 10 Hadajga 0oJiee MOJHON OLIEHKU PHCKOB.
OnuceiBaeTcs Ha3HAUEHUE OMMCAHUS PUCKOB U CBSI3aHHBIE C HUM BBITOJIBI.

Ombop, cbop u_ucnonv3oganue OauHblX: METOIUYECKUE YKa3aHUS IO MPaBIILHOMY BBIIBICHHUIO,
0TOOpY M OLICHKE AAaHHBIX B PasHbIX YCJIOBHSX HAIWYMS JAHHBIX M JAOCTYIa K HHUM, YTO COCTaBIISET
MH(QOPMALIMOHHYIO OCHOBY OLIEHKH PHCKOB, CBSI3aHHBIX C O€30MACHOCTBIO NHILEBHIX NPOIYKTOB, H
MIPUHATUS YTIPABICHYECKUX pEIIEHUH B YacTH peIIeHHs BOMIPOCOB, HMEIOMIUX OTHOIIEHHE K
O3HAa4YeHHBIM pHUCKaM. PaccmarpuBaroTcsi Bompockl cOopa HMH(pOpPMAalUM M COCTAaBJICHHSA ONHCAHUI
PHCKOB, OLICHKH PHCKOB, PAaHKUPOBAHUS PUCKOB U INPUOPHUTU3ALUKN COOTBETCTBYIOLIMX MEPOIPUSTHH.
Memoovl cunmesa 3nanuil: MaTepral IpeacTaBiseT coboi BBeaeHne B cuHte3 3Hanuil (C3). Peus naer
0 CTPYKTYPUPOBAaHHBIX M BOCHPOHM3BOJMMBIX METOAAX, UCIOJIb3YEMBIX B LIEISAX BBISBICHUS, OLCHKH,
KJaccu(UKalMyd U CHHTE3a IJ100aJbHBIX 3HAaHUM O TOM HJIM MHOM mpeamere. JlaioTcsi MeTonnveckue
yKa3aHUs 10 BEAEHHMI0 CHUCTEMHOro 0030pa M MeTa-aHalu3a, ONpPEJENCHHUI0 OXBaTa aHajlu3a MU
MIPOBEJICHUIO OBICTPOTO CTPYKTypUpOBaHHOTo aHanu3a. llpumenenne meronoB C3 MOKET MOBBICHUTH
YPOBEHb MPO3PavyHOCTH, HAIEKHOCTU U JOCTOBEPHOCTH OLIEHKH PHCKOB, CBSI3aHHBIX ¢ 0€30IaCHOCTBIO
MUIIEBBIX MPOAYKTOB, M WHBIX 3aTPardBAaIOLINX HPOOJIEMaTHKy PUCKOB HWHCTPYMEHTOB, PAaBHO Kak
TIOBBICUTH JIOBEpHE CIIEIUATMCTOB, OTBEUYAIOUINX 33 YIpPaBJIEHHE PUCKAaMH, K CAMOMY IPOIIECCy U €ro
pe3ynbTaTaM.

Ipuopumusayus u pamdicuposanue puckos. B TIOCIEAHEE BpeMs Ha MEXIYHAapOIHOM M CTPaHOBOM
YpOBHSX HJsl PaH)KUPOBAHUS W TPHOPUTHU3ALMK PUCKOB HCIONB3yeTCS IENbId psAA IOIXOMIO0B.
B matepuane comepkHUTCS KpaTKoe ONMHCAHWE TaKUX IIOAXOJ0B M MPHUBOIATCS yKa3zaHUS [0 UX
NpaBUIBHOMY IpuMeHeHuto. Ha ocHOBe pe3ybTaToB aHanu3a MOAXOAOB M IOJIyYEHHOTO OIbITa OyayT
pa3paboTaHbl ONTHUMAaJbHbIE NPUHLUIBI NMPHOPUTH3ALMN W PAHKUPOBAHUS PHUCKOB, METOINYECKUE
yKa3aHus WU TPUMEPbl HUCHOJB30BaHMUS pAda JOCTYNMHBIX HWHCTPYMEHTOB [UISI DPAaHXUPOBAHHUS U
NPUOPUTH3ALUH PUCKOB.

OnvcaHHbIe BBINIE MaTepUalibl OyAyT pa3MelieHbl Ha BeO-caiite ®AO Bo BTOpoi noiosuHe 2013 roja,
OHU OYIIyT JIOCTYITHBI JIsl KCIIOB30BaHUS HA CTPAHOBOM YPOBHE.

Paboma DPAO u BO3 no npeooonenuio upe3svluaiiHblX cumyauuii 6 ooéaacmu 0e30nacHocmu
RUWLEEHIX NPOOYKO8

®OAO u BO3 okaszpiBasiv U IpoOAOIKAIOT OKa3bIBaTh CTPaHAM MOMOIb B MPEOJOJICHUU YpEe3BbIYatHBIX
CUTyanii B 0o0JacTh OE€30MaCHOCTH THINEBBIX MPOAYKTOB. JTa IOMOINL BKIIOYAET ITyOJHUKAIIHIIO
pacCUMTaHHBIX HAa MPUMEHEHHE B TIIO0ATFHOM MacIITade JOKYMEHTOB, COJEPXKAIIUX METOAMYECKUE
yKa3aHus, U MOCIEAYIONIUE MEPONPUITHS Ha CTPAHOBOM YpOBHE, HAIlCJICHHbIE Ha YKPEIUICHHE CUCTEM
Y IOTCHIIMAJIAa Ha HAIIMOHAIRHOM ypoBHE. Tekyias HesTelTbHOCTh Ha CTPAaHOBOM YPOBHE BKIFOUAET
MIPOBEICHUE 0030pOB M COBEPIIICHCTBOBAHUE HAIMMOHAIHHBIX TUIAHOB PEardpOBAHUS HA UPE3BBIYANHEIC
CUTyaluu B 00JIacTH 0€30MacHOCTH MHINEBBIX MPOAyKTOB B Jlaocckoit Hapomuo-/lemokpaTudeckoit
PecniyOnmke. 3aBepmieHa paspaboTka HAIMOHAIBHOTO IUIaHA pEarnpoBaHUS Ha YpE3BHIYAiTHBIC
cCUTyanii B 00JacTh 0E€30MacHOCTH THINEBBIX NPOAYKTOB B Monronuu. B Hacrosmmee Bpems
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TEXHUUYECKYI0 IOMOIIh II0 pPa3pabOTKe HAIMOHAIBHOTO IIaHa PEardpoBaHUsl HA YpE3BBIYAITHBIC
CUTYaIluH B 00JIaCTH 0€30TTaCHOCTH MUIIEBHIX MPOAYKTOB MOITyIaeT DumImKH.

®AO opranmzoBana u 27-28 mronst 2012 rona mposena B banrkoke, Taumana, permoHagbHOE
COBCI[aHHWE MO BONpOCaM pa3pabdOTKM HAIMOHAIBHBIX IUIAHOB pPEAarupoBaHMs HA Ype3BbIUAiHBIC
CHUTyallul B o00NacTh 0e30MacHOCTH MHUIIEBBIX MPOAYKTOB W OOMEHY ONBITOM B 3TOH cdepe.
C 10KJ1a0M MOKHO 03HAKOMHTBCS 110 aJpecy:
http://www.fao.org/fileadmin/user_upload/agns/pdf/reports/Report FSER_final.pdf

®AO u BO3 oprann3oBaiy pernoHaIbHOE COBEIIAHUE [0 COBEPIICHCTBOBaHMI0O MeXayHapOJHOH ceTH
opraHoB mo Oe3omacHoctd mHHEeBbIX NpoaykToB (MHDPOCAH) B Asuum W OCYIIECTBICHHIO
PETHOHATBHBIX CTpPATEerHil B 00NacTH oOecredeHnst 0e30MacHOCTH MHUIIEBBIX MpoaykToB. CoBelanue
nporwio 27-30 Hosopst 2012 rona B Ceyne, Pecnyomuka Kopes. ®AO u BO3 moxarotoswim Aokiaj o
nestenpHoctd  cucteMel  MHOOCAH B 2011-2012 rogax.  oxmag  OyaeT  omyOJaMKOBaH
B mtosie 2013 roxa.

Paboma BO3 no moHumopuHzy, 6bla61eHuUI0 U PACYEmMHOll OYeHKe OpemeHU 0Oone3Hell nuuieeozo
nPOUCX0IHCcOeHUS

Ha mexmynapogHoMm u ctpaHoBoM ypoBHsx BO3 obecneumna mposefeHrne oO0y4eHHUs IO BOMpOcam
MOHUTOpPHUHI'a W BbIABJICHUA Oose3nei MMUIICBOT0 MPOUCXOXKACHUA U OPYIrux I/IH(beKIlI/IOHHLIX
KHINEYHbIX 3a0oneBanmid depe3 [00ampHYIO CeTh MOHHTOpPHHTa WH(M)EKIIMOHHBIX 3a00JIeBaHUI
numieBoro npoucxoxaeHus (GFN). Yaeba npoBonmnace B AHTurya n bapOyna, Kurae, Kazaxcrane,
bpasunun, Wuaun, Fantn u FOxHo-Adpukanckoir PecnyOnuke. B Hacrosimee Bpemsi B Kurtae
ocymiectBisieTcs moanepkuBaeMbii GFN mpoekT mo MOHHTOPUHTY canvmoHernesa. Ha Hosiops B Kopee
3armanupoBaHo oOyderre GFN mo PIIMII, 4To mo3BONMHT yKpenmwuTh MOTEHIHAN YETHIPEX a3HMaTCKUX
cTpad, a uMeHHO Brpernama, Kam6Gomxku, Jlaocckoii Hapomno-ZlemoxpaTtuueckoit PecnyOnuku u
Monronuu.

GFN Benmer paboTy 1O OIpPEIEICHUI0O HOBOTO IMOAXO0JA K OIICHKE, OCHOBAaHHOIO Ha MOTPEOHOCTSX.
Takoit moaxo.1 MO3BOJIUT ONPEACTUTh (POKYC JACATEIBHOCTH 110 Pa3BUTHIO MOTEHIIMAIA Yepe3 o0yueHue,
HACTaBHUYECTBO M IIEJIeBblE KOMMYHHKAIlMA. B HacTrosmee BpeMs pealn3ylTCs IPOEKTHI 10
MPAKTHYECKOMY HCIOIb30BAHUIO 3HAHWW, TOJIYYEHHBIX B Tporecce oOydeHus. OHHM OXBaTHIBAIOT
pa3jvuHbIC HAMPaBJICHUS, OT JACSATCILHOCTH 10 MOHMTOPUHTY JI0 UCCIICJ0BaHUN OpeMeHu OoJie3Hel Ha
HAI[MOHATBHOM ypoBHe. Bo BceM wmupe Oonblloe 3HA4YE€HHWE NPUAAECTCS OCYIIECTBICHHIO
WHTETPUPOBAHHOTO MOHHUTOpHWHTra 3aboiieBaHuii Ha 0a3e 1a0OpaTOPHBIX WCCIEOBAHUN W
MEXOTPACICBOMY COTPYJHHUYECTBY CIICIIUAIIMCTOB B O0OJIACTH 3JIPaBOOXPAHCHUS, BETCPUHAPUU U
JACITUILINH, CBSI3aHHBIX C MPOJIOBOJIbCTBHEM. B HacTosmiee Bpemss @PAO u BO3 cTpeMsTcsi OBBICUTH
YpOBEHb COTPYIHWYECTBA MEXIy IByMs opranm3anusMu B pamkax GFN mocpencTBoM cOBMECTHOTO
BBISBJIICHUS OOIIMX IleNied M CPeICTB HMX JOCTWXKEHHUs. boijiee moapoOHyr HH(DOPMAILHIO MOXKHO
HOJIy4HTh 110 ajapecy: Www.who.int/gfn.

YACTbD III. OCHOBHBIE HAITPABJIEHUSA JEATEJIBHOCTU HA BYAYIIEE

Pannee onosewienue — npumenenue CUCHeEM ObICHPO20 RPEOYRPENCOeHUA 8 00AACMU RULLEBbIX
npooyKmoe

B 2013 rony ®AO u BO3 mianupyoT opraHiu3oBaTh COBELIAHKE C LEIbI0 MPEJICTaBICHNUs, 00CYKICHUS
U OOMEHa CYyIIECTBYIOIIMMH 3HAHWSMHM, OIBITOM, NMPHUEMAaMH CTAaHIAPTHON IPAKTHUKH, BBISIBICHHS
npoOeoB B Bomnpocax (pyHKIIMOHMPOBAHUSI CHCTEM MOHHMTOPHHIA, PAa3BEJKH M PAHHETO OIMOBEIICHUS,
MCIIOJIb3YEMBIX UIS BBISIBICHUS COOBITHI, CBA3aHHBIX ¢ 0€30MaCHOCTHIO MHIIEBBIX MPOAYKTOB, a TAKKE
C LEJBIO yNPaBICHHUS TAKUMH COOBITHSMH, U Pa3padOTKH METOIMYECKUX YKa3aHUN B 3TOH 00IacTH s
ctpan — uneHoB ®AO u BO3. IlpoBeneHrne Takoro copemiaHusi OOYCIOBICHO HEOOXOIUMOCTHIO
3aJOKYMEHTUPOBATh, NPOAHAIM3UPOBaTh W OOOOIIMTH TOTEHIHMAJ CYIIECTBYIOIIMX CUCTEM U
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WHCTPYMEHTOB, PAaBHO KaK (PaKTOpPhl KOHTEKCTa, OKAa3bIBAIOIIME BO3JCHCTBUE HA IOTCHIIHAN,
HEOOXOOMMBIN IS Pa3paboTKA ¥ pa3BepThIBaHUS MOMO0HBIX cucTteM. Kpome Toro, coBemaHue
paccMOTpHT, KakKuM 00pa3oM MOXHO OBLIO OBl aganTHpOBaTh yKa3aHHBIE CHUCTEMBI K CHUTYaIlUsM,
I/ie OTPaHUYEHbl WM OTCYTCTBYIOT 0a30Basi CTPYKTypa MOHHTOPHHTa O€30MacCHOCTH IHUILEBBIX
MPOAYKTOB M COOTBETCTBYIOIINE PECYPCHI.

Cosepwencmeosanue cucmem KOHMPOAA RUWEELIX NPOOYKMOE 3a cyem Idhekmuenozo
uHQOpMUPOBANUA 0 PUCKAX — PA3PAOOMKA MEMOOUYECKUX YKAZAHUTL

CosmectHO ¢ BO3 ®AO npoBOIUT OLIEHKY HEOOXOAMMOCTH B TIPEOCTABICHUU MTPESIHA3HAYCHHBIX IS
WCIIOJb30BaHMsI HAa HAIMOHATHLHOM YPOBHE OOHOBJICHHBIX METONMYECCKHX YyKa3aHUM M Y4eOHBIX
MaTepHrajoB MO BOMPOCY WH(DOpPMUpOBaHUS O pHcKaxX. PaboTa HauaTa OCyIIECTBICHHEM, Ha MEPBOM
sTarne OblUIa TPOBEJCHA WHBEHTApU3aIMsl OOMIENOCTYIHBIX 3HAHUI 1O BOMPOCY UH(MOPMUPOBAHUS O
puckax B o0macTh 0€30MacHOCTH TMHIICBBIX TNPOAYKTOB. B HacTosmiee BpeMs MPOBOAMTCS
CTPYKTYPUPOBAHHBINA 0030p, Ie]Ib KOTOPOTO — BBISIBUTD, OLICHUTh U MPOAHATH3UPOBATh CYIECTBYIOIINE
MEXaHU3Mbl HHPOPMUPOBAHUS O PHCKAX, METOJMUYCCKHE YKa3aHUS U YIeOHbIC MaTEepUATbl B KOHTEKCTE
MapajurMbl aHali3a PUCKOB W KPU3KMCOB, CBS3aHHBIX C YPE3BbIUAHHBIMU CUTYAIlUSIMH B 00JIACTH
0€30MacCHOCTH TUINEBBIX MPOAYKTOB. 1o pe3ynabTaraM aHav3a M BCEOXBATHIBAIOIIUX KOHCYJIbTAIH
(xax BHYTpH PAOQ, Tak W ¢ IPUBICUYCHUEM KITIOUCBBIX BHEIIHUX YUYACTHUKOB Tpoiiecca) OyIeT co3naHa
uHpopManonHass 0a3a Ui OCYINECTBICHWS CICAYIONIEr0 JTama MpOeKTa, MOTEHIMAIBHO
MIPEIOJIaratoero 0OHOBJICHUE CYIICCTBYIONIMX W/WIM pa3paO0TKy HOBBIX TEXHHMYECKHUX MaTepHaiOB
M0 BOMpPOCY MH(POPMHPOBAHHS O PUCKAX M Ppa3pabOTKy yd4eOHBIX MAKETOB B TOANEPKKY pPa3BUTHS
HAIIMOHAJIPHOTO MOTEHIIMANA B YaCTH WHPOPMHPOBAHHS O PUCKAX B 00JACTH OE30MACHOCTH MUINEBBIX
MPOJYKTOB.

bezonacnocms nuuiegvix npodykmoe nocie upe3GuluailHoll CUMYyauuu, C6A3AHHOIN ¢ paouayuei:
CNPABOYHUK NO 60NPOCAM UHPOPMUPOBARUA O PUCKAX 013 300P06bA

BO3 paszpabatsiBaeT mpeqHa3HAYCHHBIA TSI TPUMEHEHHUS Ha MPAKTUKE METONWYECKH MHCTPYMEHT B
NOJ/IEPKKY HALMOHAIBHBIX OPraHoOB, B 4Ybl0 C(epy OTBETCTBEHHOCTH BXOAMT HHGOPMHUPOBAHHE IIO
BOIIPOCaM 37I0POBbSl U 0E€30MaCHOCTH IMHUIIEBBIX MPOIYKTOB B CIy4ae BO3HUKHOBEHHS YpE3BBIYAHHBIX
CUTyalUH, CBSI3aHHBIX ¢ paauanuei. Llemp 3Toil pabGoTBl COCTOMT B COACHWCTBHM HWHGOPMHPOBAHHIO
HaceJIeHNs1 KaK HeIOCPEICTBEHHO, TaK U Yepe3 CPeACTBAa MAacCOBOM MH(POPMALUKM O PUCKAaX B 00J1aCTH
0e30MacHOCTH MHIIEBHIX MPOIYKTOB. OXKIaeTcs, 4To pa3pabaThIBACMblii HHCTPYMEHT OY/IET T0JIe3eH
JUISL IPYTHX 3aWHTEPECOBAHHBIX CTOPOH, B YACTHOCTH JUISI CIIEHHAIKMCTOB B OOJIACTH pauallMOHHON
Oe3onmacHOCTH W/MIM 0E30MAaCHOCTH MHIIEBBIX NMPOAYKTOB, MPEACTABUTEICH CEIbCKOXO35MCTBEHHOTO
CEeKTOpa, IPOMBIIUICHHOCTH, PO3HUYHOH TOPIOBIM, ACCOLMALMN  TOPIrOBBIX  IPEANPUSATHI.
Heo6xomuMocCTh B CO3aHUN METOJIMYECKOTO CIIPABOYHHUKA TI0 CTPATETHsIM HH)OPMHUPOBAHUS O PHCKaX
NPOSIBUJIACH NIOCIIE MHIMACHTAa HAa aTOMHOM 3JIeKTpocTaHuuy "dykycuma'.

Huempymenm 0na napawjusanus nOmMeHUUana u OUEeHKU nompedHocmeil ¢ 0daacmu ynpaeneHus
PUCKAMU, CGAZAHHBIMU C NUWCELIMU HPOOYKMAMU

ypOBeHL IMMOTCHIMAJIa CTpaH B 4YaCTHU BBIABJICHUA PUCKOB, CBA3AHHBIX C IMUOICBBIMHU INPOAYKTaMU,
yIOpaBIeHUs] MU U WX MPENOTBpPAlIeHUS 3HAYUTENbHO pasHutcsa. BO3 moaaepkuBaeT AesTeIbHOCTh
CTpaH MO CO3JaHUI0 CHUCTeM oOOecredYeHUs1 Oe30MacCHOCTH MUINEBBIX MPOAYKTOB, OCHOBaHHBIX Ha
ananuze puckoB. Otmenenue BO3 mis pernona 3amaaHoit yacth THxoro okeaHa paspadoTaiio
OHJIAHOBBII MHCTPYMEHT JJIsl OIeHKH MOoTpeOHOoCTe. OH MOMOTaeT BBISBIATh W MPHOPUTHIUPOBATH
MOTPEOHOCTH, TTO3BOJISIET BECTH IIeJICHANPABICHHYIO paboTy M0 HapalllMBaHUIO MOTeHIMAa a. B TeueHue
OJIM KWK IIECTH MECSIIEB JAHHBIM MHCTPYMEHT OYJeT B MUJIOTHOM IOPSIKE HCITOIE30BATHCS PIIOM
CTpaH, 4TO IO3BOJMT B T€UeHHE OYyIyIIEro roja pa3padoTaTh MOJOOHBI MHCTPYMEHT TII00aJIbHOTO
xapakrtepa.

YKka3aHHBI MHCTPYMEHT JIDKET B OCHOBY moaxona BO3 k Bompocy BBISBICHHS MOTpeOHOCTEH B
HapallMBaHUK TIOTEHIIMAIA B YacTH OOHAPYKEHHsI PHCKOB, CBS3aHHBIX C THIIEBBIMH TPOIYKTaMHU,
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YIpaBICHHUS] UIMU U UX npenoTBpanicHns. COoriiacHO MOJ0KEHUSIM TI00aIbHOTO CTPATeTHIECKOTo TUIaHa
BO3 B obOmactu 0e30macHOCTH TMHWIIEBBIX TMPOMYKTOB, HapalldBaHWE MOTEHIMAA 3aHUMAaeT
[EHTPAIbHOE MECTO B JICATEILHOCTH MO 00ECIICUCHUIO OE30MaCHOCTH MPOJYKTOB MUTAHUS BJOJb BCEH
IENOYKY TPUpPAIIEHUS CTOMMOCTH. MeXIyHapoIHbie Meauko-canutapHbpie npaswia (MMCII) Takxke
OTIPENISIISAIOT HAJTMYKE OTEHIIMANIA KAaK OCHOBHOE TpeOOBaHUeE.

B Bompocax HapammBanus mnoTeHmuana BO3  o0ecmeuuT HaIMuYME  CKOOPIUHUPOBAHHOTO
CTPaTErnYeCcKOro MoX0/1a, COTIIaCHO KOTOPOMY pealr3yeMbie MEPOIIPUSTHS JIOJDKHBI COOTBETCTBOBATH
KOHKPETHBIM MOTPEOHOCTSIM CTpaH. Takue MEpONPUSITUS TOJKHBI YUUTHIBATH KaK Pe3yNbTaThl OIEHKH
noTpeOHOCTeH, Tak W MPUBEPKEHHOCTh TIOCTPOCHHIO OCHOBAHHBIX HA aHAIHW3€ PHUCKOB
WHTCTPUPOBAHHBIX HAIMOHAJIBHBIX CUCTEM oO0ecreueHuss Oe30MacHOCTH IUINEBBIX MPOIYKTOB H
MPUaHUE STOU IEATETHHOCTH BBICOKOTO MMPHOPUTETA.

Hccneoosanue nonnozo payuona numanua HA pecUOHAIbHOM YPO6HE KAK UHCMPDYMEHm OUEHKU
XUMUUECKO20 3A2PA3HEHUA npooylcmoe numanun

B Havanme 2014 roma OyJeT naH CTapT OCYIICCTBICHHIO PACCUMTAHHOIO HA TPU TOJAa MPOEKTa IO
HCCJIEIOBAHNIO Ha PErMOHAILHOM YPOBHE IOJIHOTO PAllMOHA MUTAHUS C IEJIbI0 OLEHKH XUMHYECKOTO
3arps3HeHNs MHIIEBBIX TPoAyKToB. MccnenoBanue Oynmet npoBoauthes B Hurepnm, Mamu, Kamepyne
u benune. Ilpoext ¢urancupyercs DoHIOM Is pa3padOTKH CTAHIAPTOB W PAa3BUTHS TOPTOBIH,
TeXHUYECKas moaaepkka okaspiBaetcss DAO.

Cmpamezusa obecneyenus 6e30nacHoCmu RULLEBLIX NPOOYKM 08 6 Ahpuke

DOAO Bemer paboOTy MO YKPEIUICHHIO COOCTBEHHOTO CTPATETHYECKOTO IIOAXO0Ja W KOHIIEIIUH
TIOBBIIIICHUS yPOBHsSI OE€30IMMACHOCTH W KadecTBa MHINEBBIX MPOAYKTOB B Adpuke. B >THx memsix
Opranuzaiusi TOTOBUT JOKYMEHT II0 BOIPOCAaM CTPAaTerHH 00eCIedeHUs Oe30MacHOCTH IMUIICBBIX
npoAykToB. JIoOKyMeHT OyJeT OCHOBaH Ha UWHGpOpMAIMK, MPEIOCTABICHHON  KIFOYECBBIMHU
3aMHTEPECOBAHHBIMU CTOPOHAMH, MPEJICTABIIONUME KaK TOCYIapCTBEHHBIN, TaK W YaCTHBIH CEKTOP.
B Hem HalimeT oTpakeHue HareleHHOCTh, mnojuepxkku DAO Ha co3maHue B PETHOHE CHUCTEM
oOecrieueHUss 0OE30MACHOCTH M KAveCTBa IMINEBBIX MPOAYKTOB, MEXaHHM3MOB COTPYJIHHYECTBA U
noAnepkaHusi mapTHepckux oTHoweHud ¢ DAQO. JIOKyMEHT CTaHeT TEM JIOJNr0XKIaHHBIM
WHCTPYMEHTOM, KOTOPBIA JTOJDKEH COJEWCTBOBATh MOOMIIM3AIMN PECYPCOB B IOHOPCKOM COOOIIIECTBE.
B Hactosmuit  MOMEHT BEAyTCS MpEIBAPUTEIBHBIE JTUCKYCCHH, KOTOpPhIE TIO3BOJIAT BBISBUTH
MOTPEOHOCTH CTPAH-WICHOB B OTHOIICHWH YKa3aHHOTO JOKYMEHTa W ONpEAeNUTh HEOOXOJHMMBbIe

pecypchl.

Oodyuenue nompeoumeneii

B  corpymauuectBe ¢  MunuctepctBoM  3apaBooxpanHeHuss CeHerama u  PermoHambHBIM
uccle1oBaTeNnbckuM M yueOHbIM kinuHudeckuM 1eHTpoM (CRCF) BO3 opranmszoBana oOyuaromuii
CeMHMHAp s S>KEHIIMH-muAepoB oOmmH u3 [akapa u apyrux obnacreil ctpansl. OOydeHue
NPOBOJMIIOCH 1O JBYM Tporpammam: 'TIATh NPHHIMIOB obOecrieueHWss OE30TaCHOCTH IHUINEBBIX
npoaykroB” u "l[lATh TpPUHIMIIOB BhIpaliMBaHus Oe30macHBIX oOBomled W QpykToB". JKeHIMHBI
NoJMy4Ynian 0a30Bble 3HAHMS MO 00eCHeueHHI0 OEe30MacHOCTH MUIIEBBIX NMPOAYKTOB Ha UX HYTH OT
(bepMBI K cTOITy, KOTOpble OHH OyyT pacnpocTpaHsTh Ha Bcell Teppuropuu Cenerana. [lo 3aBeprieHun
o0y4eHus TuJIepbl OOIIWH OOBSBHIM O CO3/IaHUM alTbsSHCA, KOTOPBIH Oy/IeT MponaraHupoBaTh MOJIETN
noBefieHus, oOecrneunBarone O€30MacHOCTh MHIIEBBIX NPOAYKTOB, W Hadalu pa3paboTKy
COOTBETCTBYIOIIETO IUIaHa JieicTBuil. B xome oOyuenus BO3 cauMana BuaeoduibM, KOTOPBIHA OyaeT
WCIIOJIb30BAThCS B IENIAX MPOJABIDKEHUST O0yUYEHHS 0 BOIpOcaM 0e30MacHOCTH MHIIEBBIX MPOIYKTOB,
C TeM YTOOBI )KEHIIMHBI B OOJIBIIMHCTBE YaCTEeH CBETa MOJIYYMUIM BO3MOKHOCTh UTPaTh BEAYLIYIO POJIb
B IPOM3BOJACTBE M TPUTOTOBIEHMHM TPOAYKTOB IHTaHWsA. B HacTosmee BpeMs 3aKaHUMBAETCS
MOJITOTOBKA PACCYMTAHHOTO HA JKEHCKYIO ayJWTOPHUIO y4eOHOTO TMaKeTa, BKIIIOYAIOMIETO MPOTPaMMBI
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"[laTe TpUHOMIOB obOecneueHuss O€30MacHOCTH MHUIIEBBIX npoAykTtoB" U "[laTh OpUHOKIIOB
BBIpAIIIBaHHUS 0€30MMacHBIX OBOIIEH U PPyKTOB".

[Tnakat u pykoBoacTBoO "lIATh MPUHIMIIOB BBIpalMBaHUs Oe30mMacHBIX oBoulel U (GpyKTOB: Oopwda c
OakTepuaNTbHBIM 3apaKeHHEM KakK 3aJIoT 370pPOBbA W3MaHbl Ha aHTIUHCKOM, (PaHI[y3CKOM |
nucrmanckoM s3bikax. B CampBamope ¢ mpuBiedenneM 3000 ceMelt MPOBOIUTCS OIeHKA, KOTOpas
MO3BOJIUT HW3MEPUTh CHIKCHHE PAcCHpOCTpaHeHHs 3a00JeBaHWH, CBS3aHHBIX C PacCTPOHCTBOM
nuneBapeHus. Pesynpratel OyayT onyonukoBansl k koHiy 2013 roga. Pernonansnoe otnenenne BO3
mis Cesepuoit 1 FOxuoit Amepukn (AMPO) u [laHamepukaHcKkash OpraHH3aIiis 37paBOOXpaHCHUS
(ITAO3) B corpynundectBe ¢ llaHamMepuKaHCKHUM ajbsSHCOM MPOTHB TOJIOJA 32 370POBOE IHTaHHE
obecreyar MOANEPKKY MPOABIKCHUIO BBIPALMBAaHUS OE30MaCHBIX OBOIICH U (PYKTOB Ha AHACKOM
wiockoropee (teppuropus Ilepy, bomuBum u DxBagopa), rme 70 IPOIEHTOB 3aHATHIX B CEIILCKOM
XO3SIICTBE — JKEHIIUHBI, TPECTABIISIONTNE KOPEHHBIE HAPO/IBI.

CrpaHoBble W peruoHanbHble OTAeneHus BO3 coTpynHHYAlOT ¢ HaOMOHAJIBHBIMH OpraHaMH B
pa3paboTke 00pa3zoBaTENBHBIX TMPOEKTOB MO cxXeMe 'maTth npuHIumnoB"”. K HacTosmemy BpeMeHH
MPOEKThl 00y4YeHHs 1o mnporpamme "[laTh NPHHIUNOB oOecreyeHuss OE30IMaCHOCTH IHIICBBIX
npoAyKTOB" ObLTH ocyinecTrieHbl Oosiee yeM B 100 crpanax. [TnakaT HameuaTan Ha 84 s3bIKax, MPHYEM
WHUIIMATHBA B YaCTH IepeBOjJa NpUHAIUICKATa B OCHOBHOM cTpaHam. Kpome Toro, B pamkax
[Iporpammer o moAroTOBKE HaOmomateneii MexsenomcTBeHHOH Trpynmel BO3 1o maccoBeM
MmepornpusitusiMm BO3 mpoBoanna o0ydeHune M OKasblBaja IMOMOIIL B TOATOTOBKE MEXKITyHAPOIHBIX
HaOroaTenei Juis obecriedyeHUs] 0E30MACHOCTH MHINEBBIX MPOAYKTOB TPU MPOBEACHUH MACCOBBIX
MEpONPHUITUN U TPEACTaBUTENEH CTpaH, KOTOpble B Omkaiimem Oyayiiem OyayT NPHHAMATH
MmaccoBble Mepompuatus (Yemnumonar wmupa mo ¢yroony 2014 roma, netHme Onumnuiickue
urpet 2016 roxa u T.1L.).

DOCKOJLIAB — znobanvnas naamghopma 0na noJyueHUs OAHHBLIX U UHDoOpMaAUUU RO 60RPOCAM
0e30nacnocmu NUULEEHIX NPOOYKMO8

B ¢espane 2013 roga HemaprameHT Oe30macHOCTH MHUIIEBBIX mpoxykToB BO3 cozman miardopmy
OOCKOJIJIADB, OTKpBIBalOIIyl0 MAOCTYN K JaHHBIM H WHQOpMalyH, NpeIHa3HAYCHHBIM IS
obecrieueHns1 OIEHKW PUCKOB M TPUHATHS pelIeHWud B 00jacTh 0e30MacHOCTH MUIIEBBIX MPOAYKTOB.
DOOCKOJIVIAB 00beauHseT JaHHBIE M3 MHOXKECTBA HAJEKHBIX MCTOYHUKOB, IT03BOJSAS TEM CaMbIM
COKOHOMHUTH BpeMs, KOTOpOE YIIIO Obl Ha TMOWUCKM TEX K€ JAaHHBIX IO Pa3IUYHBIM HCTOYHHKAM.
[Tnatdopma ympomaeT crnenuanictaM M roCyJapCTBEHHBIM OpraHaM IMPOBEICHUE OICHKU PHCKOB M
TIPUHATHE pernreHui B obnactu Oe3ormacHoCTH MTUTIEBBIX MIPOAYKTOB.
http://www.who.int/foodsafety/foscollab/en/index.html

Hogble yuebnvle mamepuanvt 6 NOOOEPHCKY UCHONBIOGAHUA UHCMPYMEHMA NO YHPAGIEHUIO
PUCKAMU, CGA3AHHLIMU C Halu4YuemM 6 Mace Kyp 6030youmeneil KaMRU100aKmepuo3a
u canvmonennesq

OmnumaiiHoBbIit HHCTpYMEHT 0BT co3gan @AO u BO3 B 2012 roxy, B HacTOSIIUN MOMEHT OH JOCTYIIEH
Ha WCIAHCKOM si3bike. MHCTpYMEHT pacnosiokeH mo azapecy: http://www.fao.org/food/food-safety-
quality/food-safety-quality/publications-tools/en/. On ympoiaer NpuHATHE PEUICHHUH IO YIPaBICHUIO
pUCKaMH Ha OCHOBaHWHM METOJAMYecKnx ykazanuii Komekca mo ©Oopbbe ¢ BO30OyOUTENsIMHU
KaMRUiI00aKkmepuosa v caibMoHesie3a B Mace Kyp. B oTBeT Ha pochObI psijia CTpaH pa3padaThIBArOTCs
MaTepHuaibl B MOAJACPKKY OOyUSHHs 10 IPUMEHEHHIO YKAa3aHHOTO WHCTPYMEHTA, BKIItoYasi TpeOOBaHUS
K JJAaHHBIM ¥ PYKOBOJICTBO 110 HHTEPIIPETAINH TOJIyYEHHBIX PE3yJIbTATOB, YTO B €Ille OOJbIICH CTENCHH
OyJIeT coleliCTBOBAaTh MPUMEHEHUIO HHCTPYMEHTA Ha HAIIMOHAILHOM YPOBHE.

Hucmpymenm ona cocmaesnenus nianoe omoopa npod Ha MUKOMOKCUHbL

B npouom rogy ®AO coobiuiaa o0 Hadajge pabOThl MO ONPEACICHHI0 BO3MOXKHOCTH pa3paboTaTh
WHCTPYMEHT, ITO3BOJISIONIMI COCTABJIATh IUIAHBI OTOOpa MPoO IMPOJOBOJECTBEHHBIX TOBAapOB Ha


http://www.fao.org/food/food-safety-quality/food-safety-quality/publications-tools/en/
http://www.fao.org/food/food-safety-quality/food-safety-quality/publications-tools/en/
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MHUKOTOKCHHBI W OIpenensTb 3((EeKTUBHOCTh TakuxX IulaHOB. Hauwaras paborta mpopoimkaercs, B
HacTtosiee BpeMss ®AO ToTOBHT MPOTOTUIIB 03Bl JAHHBIX U CaMOTro HHCTpyMeHTa. O030p MPOTOTHIIOB
OyseT TpOBEJNCH TPYIINONW OJKCIEPTOB 10 MHKOTOKCHHAM, KOTOpBIE JOJDKHBI OYIyT IaTh CBOE
3aKIIIOYEHUEe M PEKOMEHJAIMM TEeXHWYECKOro IjaHa mo aopaboTke mHCTpyMmMeHTa. Kpome Toro, B
COTPYJHUYECTBE C PA3IUYHBIMU HCCIEIOBATEIBCKUMH WHCTUTYTAMH W JIPYTUMH MEXTYHAPOIHBIMU
opranmzarusamMu @PAO mnpojomkaer cOOp JaHHBIX O 3apaKEHUM MHKOTOKCHHAMH. HarmoHambHbIE
OpraHbl, KOTOpBIE XOTENH OBl MPEIOCTABUTh JaHHBIC O 3apaKEHHH MHKOTOKCHHAMH, TOTyYEHHEBIE B
XOJIe OCYLIECTBJICHUS! COOCTBEHHBIX MPOrpamMM HAOJIOACHWUS W MOHUTOPHHIA, MOTYT OOpamaTthCs B
Otnen ®AO no 0e30macHOCTH W KadyecTBY MHMINEBBIX MPOAYKTOB 1O aapecy: food-quality@fao.org.
DAO o6s3yercst odecrieunBaTh KOHPHUISHITNATFHOCTS 1 aHOHUMHOCTD JTAHHBIX.

YACTb 1V. Hybnuxkayuu u uncmpymeumot ®AO u BO3, npeocmaenennvie nocie nposedeHus
35-it ceccuu Komuccuu "'Kooexc Anumenmapuyc"

e ['moGampnsnii B3rasig BO3, ®AO n BOO3XK Ha kammiobakTepro3. JJokmiman KOHCYTbTaTHBHOTO
copemanus ’kcneproB BO3 B corpyaandectBe ¢ DAO u BOO3XK, utons 2012 roma, Yrpexr,
Hunepnanas (Oyaer omyonukoBan B Mae 2013 rozaa)

e PyxoBoactBo ®AO u BO3 mo pa3paboTke W COBEPIICHCTBOBAHHWIO HAIIMOHAIBHBIX CHCTEM
OT3bIBa THIIEBBIX MPOAYKTOB, 2012 rox. OmyOnmMKOBaHO Ha aHTIIMHCKOM, (PaHITy3CKOM H
UCIaHCKOM  si3bIkaX.  O3HAaKOMHUTBCS ~ C  JOKYMEHTOM  MOXHO IO  ajpecy:
http://www.who.int/foodsafety/publications/fs_management/recall/en/index.html

e VYuebHoe nocodne MAO 1o OlEHKE OCTATOYHBIX KOJNHYECTB MECTHIMIOB ISl yCTaHOBIICHUS
MaKCHMAaJIbHO JIOIyCTAMBIX YPOBHEM. HoxymeHT JOCTYIIEH o azapecy:
http://www.fao.org/agriculture/crops/core-themes/theme/pests/pm/jmpr/impr-docs/en/

e @OAOQ. BrisBrneHne nMpoayKTOB, CBA3aHHBIX C TeorpadUIecKuM MECTOM IPOUCXOXICHUSA, U UX
BO3MOJKHBIH BKJaJI B pa3BuTHE. METOIONOTHS TPOBEACHUS OOCIETOBAaHUI C MPUBJICUYECHUEM
HIMPOKOro Kpyra y4acTHHKOB. 2012 roa. OnyOnuKoBaHO Ha aHIIIMHCKOM, (PaHIy3CKOM H
HCITAHCKOM SI3BIKAX. JocTymHo o azapecy: http://www.foodquality-
origin.org/fileadmin/templates/olg/files/MethodologyEN.pdf

e ®AO, BO3. IlepenoBsie METOMBI OCYIICCTBICHHS WHHUIIMATHB W MEPOIPUSTHNA IO OIEHKE
PUCKOB U YIPABJICHUIO PUCKAMH, CBA3aHHBIMH C TNPUMCHCHHMEM HAHOTEXHOJOTHH B
MPOJIOBOJIBCTBEHHOM M CEIbCKOXO3SWCTBEHHOM  CEKTOpax. [MyONHMKamusi — OXKUAAeTCs
k mroimro 2013 rona]

e BO3. [laTe NpUHIMUIOB BHIpAlVBaHUS OE30MACHBIX OBOIICH U (pPyKTOB: 0OOpbba ¢
OakTepualbHBIM 3apaKCHUEM KakK 3aJIor 370pOBbs. [lmakar ¥ pyKOBOJCTBO, OIyOJIMKOBAaHBI
Ha aHTTTHHCKOM, (hpaHiry3cKkOoM u HCIAHCKOM SI3BIKAX.
http://www.who.int/foodsafety/consumer/5keys growing_safer/en/index.html

o [Ipodunaktuka OOJIE3HEH MHIEBOTO TMPOUCXOXKICHUS: BKJIAJ CCHETAbCKUX IKCHIIUH.
HoctynHo Ha AHIJIMICKOM 51 (paHIly3CKOM SI3BIKAX o azpecy:
www.who.int/foodsafety/consumer/5Skeys/en

e B oOmactn 0€30IIaCHOCTH NHUINEBBIX MPOAYKTOB M CTpaTernyeckuil miaH. PernonasbHOE
oTneneHue BeceMupHOW opraHmzanuu 3npaBooxpaHeHus s Adpuxu. bpaszzaswmis, 2012 rog.
http://www.afro.who.int/en/clusters-a-programmes/hpr/food-safety-and-nutrition-fan.html

e PeruonansHoe otaenenne BO3 mans Adpuku. PykoBoJICTBO 10 KOMIUIEKCHOMY MOHUTOPUHTY
Ooyie3HEH MUIEBOrO TPOUCXOXKACHUS B AdpukanckoM pernone BO3. PerunonanbHoe


http://www.who.int/foodsafety/publications/fs_management/recall/en/index.html
http://www.fao.org/agriculture/crops/core-themes/theme/pests/pm/jmpr/jmpr-docs/en/
http://www.foodquality-origin.org/fileadmin/templates/olq/files/MethodologyEN.pdf
http://www.foodquality-origin.org/fileadmin/templates/olq/files/MethodologyEN.pdf
http://www.who.int/foodsafety/consumer/5keys_growing_safer/en/index.html
http://www.who.int/foodsafety/consumer/5keys/en
http://www.afro.who.int/en/clusters-a-programmes/hpr/food-safety-and-nutrition-fan.html
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otneneHue BcemupHoW opranuzanuu 3apaBooxpaHeHus mist Agpuku. bpaszasuns, 2012 rog.
http://www.afro.who.int/en/clusters-a-programmes/hpr/food-safety-and-nutrition-fan.html

e PernonamsHoe otnenenne BO3 g Adpukm  omyONMKOBanoO CHEIMAIbHBIA  BBIITYCK
AQpHuKaHCKOTO JKypHaJla TO BOIPOCAM IIPOIOBOJILCTBUS, CEIBCKOTO XO3SHCTBA, NMUTAHUS H
pas3BHUTHSL.

YACTH V. NPOEKTbI U UHULIMATUBBI PETHOHAJIBHOI'O U HAIIMOHAJIBHOI'O
YPOBHEH

Bein  ocymiecTBieH MHENBIA P MEPONPHUATHH PETHOHAIBHOTO M HAI[MOHAIBHOTO YPOBHEH.
Ornucanne — cM. [Ipunoxenus 1-6, pazgenst "MeponpusTusi perHOHAIBHOTO W HAIIMOHAIBLHOTO
ypoBHeil" u "llpoekTbl W HemocpencTBeHHas momomlb crpanam’. MHpopmamums mocTymHa 1m0
azpecam: http://www.fao.org/food/food-safety-quality/home-page/en/ (D®AO) "
http://www.who.int/foodsafety/capacity/en/ (BO3), a takxe Ha BeO-caiite Koaekca.

Psn mMeponpusituii 3aTparuBai HCKIFOUUTEIBHO BOIPOCH O€30MaCHOCTH W/WIIM KauyecTBa IMUIIEBBIX
MPOAYKTOB, MO JIPYTUM MEPONPHUSATHAM 3T BOIPOCHI SBISIMCH COCTABISIONIEH MPOEKTOB Oonee
mupokoro oxpara. Madopmanus o aesrenpHOCTH, oanepxuBaemon LleneBeim dpornom Kogekca,
conepxutcs B nokymente CX/CAC 13/36/14.


http://www.afro.who.int/en/clusters-a-programmes/hpr/food-safety-and-nutrition-fan.html
http://www.fao.org/food/food-safety-quality/home-page/en/
http://www.who.int/foodsafety/capacity/en/
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AFRICA

REGIONAL/NATIONAL EVENTS

Annex 1

Activity (Workshop/Seminar/Training Course) Organizers Dates Venue

WHO Global Food Infections Network refresher training course AFRO/WHO+ | July 2013 Kenya

of laboratory-based foodborne disease surveillance for microbiologists GFN

and epidemiologists from East and West Africa-

Organization of pre-CCAFRICA workshop on National Food Control FAO/WHO 28 January 2013 Yaoundé, Cameroon
systems, supported by the Codex Trust Fund

Third sub regional training course for UEMOA countries on risk analysis FAO/WHO 4-6 June 2013 Cotonou, Benin
(national risk based control programmes) supported by the Codex Trust

fund

WHO Global Food Infections Network training course in laboratory- AFRO/WHO, | 13-17 May 2013 Johannesburg, South Africa
based foodborne disease surveillance for microbiologists and CDC+GFN

epidemiologists from southern Africa

Technical support for the Better Training for Safer Food Initiative and WHO/AFRO/ | Ongoing Regional

the UEMOA project on harmonization of food hygiene regulations AU/EU

(WHO/AFRO/AU/EU)

National workshop of the study “Nanotechnology-Enabled Water FAO/ Rice December 2012 Mbabane, Swaziland
Treatment for improved Food Safety and Public Health” University

FAO/WHO Workshop on facilitating increased private sector FAO/WHO 5-7 December 2012 Dar-es-salaam, Tanzania
involvement in preparing national and regional positions on Codex

issues within EAC partner states

FAOQ training course in food safety on improvement of food security FAO 8-10 May 2012 Kigali, Rwanda

in cross-border districts of Burundi, DRC, Rwanda and Uganda in

support of modernization of agriculture under the NEPAD/CAADP

framework

FAO’s workshop in support to ONE HEALTH REGIONAL FAO 23-24 January, 2013 | Entebbe, Uganda

APPROACH: Towards integrated and effective animal health-food
safety surveillance capacity development in Eastern Africa using the
principles of One health approach
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PROJECTS/DIRECT ASSISTANCE TO COUNTRIES

Summary of activities

Countries

Status

FAO and WHO continued their technical assistance activities in
strengthening national Codex Committees, and biosecurity systems,
capacity building of national food control systems and food safety
programmes, and to enhance trade performance (complying with SPS),
organization of training courses in risk analysis, as well as training for
street food vendors, assistance in foodborne disease surveillance and
hazard monitoring programmes, development of guidelines for food safety
and the prevention and control of biological and chemical hazards of food
products through the application of Good Practices along the production
chain, development of pilot educational initiatives using the Five Keys to
Safer Food.

Benin, Burkina Faso, Cameroon, Chad, Cape Verde,
Cote d’Ivoire, Ethiopia, Gabon, Gambia, Ghana,
Guinea, Kenya, Lesotho, Liberia, Mali, Mauritius,
Mauritania, Niger, Nigeria, Senegal, Seychelles,
South Africa, Tanzania, Togo, Uganda and Zambia.

On going

Countries were support to strengthen foodborne disease surveillance
though support to review the training modules on foodborne disease
surveillance; to conduct evaluation of the analytical capacities of food
control laboratory and elaboration of procedural manual

Guinea, Mauritania, Mozambique, South Africa,
Lesotho, Senegal and Tanzania

Completed in Guinea,
Mauritania,
Mozambique, and
South Africa. Ongoing
effort to strengthen
foodborne disease
surveillance systems in
Lesotho, Senegal and
Tanzania

Evaluation of food safety programmes and food control systems for

Benin, Burkina Faso, Chad, Republic of Congo,

Completed in all the

development of policies and national strategic plans (WHO/AFRO) Gabon, The Gambia, Ghana, Guinea, Kenya, Liberia, | countries except in
Seychelles, Uganda, Mali Mali on going.

WHO and partners supported in the finalization or drafting of their Gabon, Gambia, Guinea, Kenya and Uganda 2011-2012

national food safety policies

WHO supported to strengthen laboratory diagnostic capacity Mauritius 2012-2013

WHO and partners supported the elaboration of national food safety action | Burkina Faso and Liberia 2011-2012

plans

Research on enteric pathogens from human, animal and food sources
including antimicrobial resistance (WHO + GFN)

Burkina Faso, Cameroon, Chad, Ethiopia, Ghana,
Kenya, Nigeria, Senegal, Seychelles, Uganda, and
Zambia

Kenya study completed
but rest ongoing

WHO Five Keys to Safer Food, The Three Fives and Healthy Food Market
Initiatives (WHO/AFRO/UNICEF/ FAO)

Gabon towards African cup of Nations (2012);
Healthy Food Market Congo, Cape Verde; Cote

Gabon, Benin and
Senegal completed, the
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Summary of activities Countries Status
d’Ivoire; Democratic Republic of Congo, Ethiopia; rest on going
Chad; Gabon, Gambia; Ghana; Guinea, Mali
Mauritius; Mauritania; Sierra Leone; Senegal; Niger
and Togo; The Five keys to Safer Food messages
incorporated in the New WHO Growth Chart of Benin
jointly with UNICEF;
Elaboration of an integrated training module on the management of acute | Cote d’Ivoire and Mauritania. Trainings for health Completed.
malnutrition and food hygiene workers and clinicians were conducted in Cote
d’Ivoire, Gambia Mauritania and Senegal.
Organized a series of trainings of food inspectors and laboratory Guinea Completed
technicians in food control (HACCP) and surveillance of food borne
diseases. (WHO/AFRO)
Ongoing project to promote nutrition and food hygiene through the Burkina Faso Ongoing project to

nutrition friendly schools initiative.
Montreal)

(WHO/AFRO/HKI/ University of

promote nutrition and
food hygiene through
the nutrition friendly
schools initiative.
(WHO/AFRO/HKI/

University of Montreal)

Elaboration and implementation of food safety and nutrition tools for Mali, Benin Completed

schools

Assessment of hygiene practices of 83 schools, 17 markets and 79 food Mali Completed
establishments in vulnerable districts of Mali and elaboration of food

safety education programme for these settings. (WHO)

WHO supported the strengthening of the National Codex Committee Benin 2012-2013
Strengthening the national SPS legal framework, and strengthening Cape Verde TCP closed in 2011;

national Codex committees, under the FAO-TCP programme, and follow
up under One programme in collaboration with WHO and UNIDO

TCP-F ongoing and
one UN programme n
pipeline.

Formulation of FAO TCP projects on strengthening National Codex
Committee as well as strengthening the regulatory framework for food
control

Republic of Congo and Guinea Bissau

Pipeline

FAOQO TCP project to support the CC Africa coordination, as well as the
national Codex committees in specific Central African countries

Cameroon, Gabon and Central African Republic

Approved — initiated
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Summary of activities Countries Status

FAO TCP programme to strengthen capacities in Risk analysis Mali Approval stage

FAO project on ‘Improving Food safety Management in Tanzania’ Tanzania Ongoing

(UNJP/URT/138/UNJ)

Phase 3 of the ‘Training of Trainers’ initiative under the FAO project
on ‘Improving Food safety Management in Tanzania’
(UNJP/URT/138/UNJ). The aim was to: (1) Assess trainees’ progress
in the practical application of the knowledge acquired in previous
training sessions; (2) Assess records and impacts of food safety training
activities based on site visits, a ‘Practical Training Logbook’ and other
evidence of activities undertaken by trainees; (3) Identify challenges
and areas for improvement and; advise, provide one to one training and
mentor trainees - to enhance individual (and institutional) capacities to
plan and implement training activities.

Dar es salaam, Zanzibar, Pemba, Dodoma, Arusha,
Mbeya, Kigoma, Morogoro, Moshi (Tanzania)

03 April — 06 May
2013

Launch workshop and inaugural meeting of the Inter-agency Task
Force (TF) on AMR (13 November 2012). FAO/WHO

Nairobi, Kenya

13 November 2012

Policy and stakeholders’ workshops to review policy recommendations
and good practice guidelines developed from the pilot initiative on food
borne pathogen contamination and AMR - under the project on
‘Improving food safety in the meat (poultry, pork and beef) value
chains’. FAO/WHO

Nairobi, Kisumu, Mombasa (Kenya)

3-8 June 2012

FAO/ WHO project on “Nanotechnology-Enabled Water Treatment for Swaziland concluded in December
improved Food Safety and Public Health” 2012

Capacity building for south African professionals in food safety, in South Africa ongoing

collaboration with the Department for Agriculture , Forestry and Fisheries

(FAO project)

Technical support to African Pesticide Data Generation Project Benin, Cameroon, Mali, Ghana, Kenya, Senegal, 2013-2015

(STDF/PG/359) for strengthening regional capacity to meet pesticide
export requirements based on international standards (Codex MRLS)

Tanzania, Uganda, Zambia
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Summary of activities Countries Status
CEMAC countries ongoing
FAO TCP project « Formulation d'une réglementation régionale sur la
sécurité sanitaire des animaux en Afrique centrale »
FAO/WHO Data Collection project on contamination of sorghum by Burkina Faso, Ethiopia, Mali, Sudan ongoing

mycotoxins, supported by the Codex Trust Fund

TCP/KEN/3402 - Support for the Dissemination of Pre- and Post-Harvest
Technologies for Management of Aflatoxin Contamination of Maize in
Kenya for improved health and income.

Kenya

Started in May 2013

Strengthening risk-based food control in Sub-Saharan Africa:
implementation of a regional Total Diet Study as a tool to assess food
chemical contamination. An STDF funded project.

Nigeria, Mali, Cameroon and Benin

2014-6

FAO TCP “Ensuring the provision of safe and quality street food for better
public health”

Cote D’Ivoire, Mali and Chad

The approval process is
ongoing

FAO project to test the application of multi criteria approach for evidence-
informed food safety decision making. GCP/INT/130/EC Global
Governance for hunger Reduction

Uganda (pilot country)

Ongoing

Technical and financial assistance to the Ghana Health Service (GHS) in
implementation of the Guidelines and Standard Operating Procedures with
regard to food safety management through revision of the food safety
component of the GSOP to ensure compliance with the Codex Code of
Hyagienic Practices for pre — cooked and cooked foods in Mass Catering
(CAC/RCP 39-1993) and relevant Codex Codes of Hygienic Practice.

Ghana

On-going

WHO and FAO technical and financial assistance for development of
National Food Safety Policy for Ghana

Ghana

On-going

MTF/GHA/033/STF "Developing a combined e-Learning Curriculum and
Information Platform on Food Standards as a Contribution to Up-grading
Food Quality and Safety Assurance Systems in Developing Countries"

Ghana

On-going

WHO supported countries in the Horn of Africa and the Sahel Region
and others to address the health impact of the food crisis and other
emergencies

Angola, Burkina Faso, Chad, Ethiopia, Kenya,
Uganda, Mali, Mauritania, Niger, Nigeria, Senegal,
Gambia. Guinea

On-going
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ASIA AND THE PACIFIC
REGIONAL/NATIONAL EVENTS

Annex 2

Activity (Workshop/Seminar/Training Course)

Organizers

Dates

Venue

Regional Consultations/ Workshops/ Seminars/ Meetings

Regional Meeting on "Developing National Food Safety
Emergency Response Plans - Sharing Experiences and Lessons

FAO in collaboration
with FSOC, MoH,

27 & 28 June 2012

Bangkok, Thailand

Learnt Thailand
Regional training on Implementing GAP in Fruit and Vegetable FAOQ in collaboration 3-7 September 2012 Bangkok, Thailand
Sector, its Certification and Accreditation with WHO

Regional consultation/forum on sustainable aquaculture
intensification

FAO/APFIC, NACA

9 October 2012

Bangkok, Thailand

Regional Consultation Workshop on Guidelines for Development
of Food Safety Policy for countries in Asia

FAO with support of
WHO, FSOC, MoH,
Thailand

17-19 December 2012

Bangkok, Thailand

Regional Workshop on Strengthening Urban & Peri-urban
Agriculture towards Resilient Food Systems in Asia

FAO in collaboration
with PNSAF, India

28-30 January 2013

Bangkok, Thailand

Regional Inception Workshop: Principles and further activities for
CODEX implementation-

“Support to Capacity Building and Implementation of
International Food Safety Standards in ASEAN Countries”
(GCP/RAS/280/JPN)

FAO, with support of
WHO

17-19 September 2012

Bangkok, Thailand

Training Workshop: FAO 15 -17 February 2013, Chiang Mai , Thailand
Food recall and traceability -Application in National food safety

control-

Technical workshop on Chemical Risk Analysis in the Food FAO/WHO with support | 13-16 March 2013 Beijing, China

Chain of Codex Trust Fund

Regional Training Course
“Strengthening Capacity in Data Collection and Generation for
Food Safety Risk Analysis”

10-13 June 2013

Tokyo, Japan

Technical Training on Risk Analysis for SAARC Countries FAO in collaboration 7-21 June 2013 Delhi, India
with QCI, India
‘Regional Workshop for Asian Countries on food hygiene and FAO /WHO in 12-14 September 2014 Singapore
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Activity (Workshop/Seminar/Training Course) Organizers Dates Venue
safety at the retail end’ collaboration with
National Environment
Agency Singapore
Training regional workshop on “Understanding Codex regional FAO/WHO November 2012 Tokyo, Japan
standards”
Regional Workshop on “Selection and application of methods for | FAO/ILSI/Nanyang Nov 19-23, 2012 Singapore
detection and enumeration of human pathogenic Vibrio spp in Polytechnic, Singapore
bivalve molluscs”
Investigation of Vibrio Cholerae through whole genome | WHO Ongoing NA
sequencing
Guideline development on data requirements for evidence based | WHO Ongoing NA
policy
Laboratory and foodborne disease surveillance assessment tool | WHO Ongoing NA
development and implementation
National food safety profile development WHO Ongoing NA
Joint FAO/WHO Food Standards Programme FAO/WHO | FAO/WHO 5-9 November, 2012 Tokyo, Japan
Coordinating Committee for Asia (18" session)
Regional meeting of food safety programme managers WHO/SEARO November 2012 Colombo, Sri Lanka
Country Activities
FAO/WHO MEETING FAO & WHO 5-9 December 2011 Wellington New Zealand
ON UTILIZING RISK-BASED APPROACHES
IN NATIONAL FOOD CONTROL SYSTEMS IN THE PACIFIC
National Workshop on management of histamine problemintuna | FAO 23-25 August, 2012 Kochi, India
and other large pelagic fish species 10-11 November, 2012 Shiraz, Iran
9-10 January, 2013 Karachi, Pakistan
Meeting on Enhancing INFOSAN in Asia and Implementation of | FAO/WHO/KFDA 27-30 November 2012 Seoul, Korea

Regional Strategies - The first global meeting of INFOSAN (held
in 2010) agreed to the development of regionally-based strategies
for enhancing participation in INFOSAN. Building on this
agreement and further discussions held during the 2011 meeting
in Seoul by the Korea Food and Drug Administration (KFDA),
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Activity (Workshop/Seminar/Training Course) Organizers Dates Venue

with support from WHO and FAO, a regionally-based strategy for

enhancing participation in INFOSAN across Asia was discussed

and approved.

WHO GFN Training Course WHO/WPRO 10-12 September 2012 Xiamen, China

WHO GFN Training Course WHO/SEARO, CDC 11-12 February 2013 Delhi, India

WHO GFN Training Course WHO/SEARO, CDC 14-16 February 2013 Kolkata, India (NICED)
WHO GFN Training Course WHO/SEARO, CDC 10-12 April 2013 Chennai, India

WHO GFN Training Course WHO/SEARO, CDC 15-17 April 2013 Manipal, India
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PROJECTS/DIRECT ASSISTANCE TO COUNTRIES

Summary of activities (which were referenced in the last paper for | Countries Status
33rd Session)
FAO /WHO continued their technical assistance activities in the region: Afghanistan, Bangladesh, Bhutan, Ongoing

enhancing food safety by strengthening national food control systems.
Components of activities include; technical support to enhancing food
safety policy, management and regulatory framework; strengthening of
national Codex committees, strengthening of foodborne disease and food
contamination surveillance/monitoring; training for food inspectors,
Regional food policy and advisory technical assistance; formulation of
project proposals on food quality control.

Cambodia, China, India, Indonesia, Iran,
Lao People's Democratic Republic,
Malaysia, Maldives, Mongolia, Nepal,
Philippines, Sri Lanka, Thailand, Timor-
Leste, Vietnam

Support to Capacity Building and Implementation of International Food
Safety Standards in ASEAN Countries GCP/RAS/280/JPN

ASEAN countries

Ongoing (started January 2012)
for 5 years

Accelerating the Implementation of the Core Agriculture Support Program
(CASP) (RETA6521), Component 1 Biotechnology and Biosafety
Initiative:

GMS countries

Completed

Improving Food Safety in Bangladesh (GCP/BGD/047/NET)

Bangladesh

Ongoing

Promotion of rural development through development of Geographical
Indications at regional level in Asia GCP/RAS/281/FRA. FAO project to
strengthen capacity building on geographical indications at national and
regional levels, supported by French Trust Fund.

Thailand, Vietnam, Cambodia, Laos

Ongoing

Policy assistance for bio-secure agro-food supply chain for enhanced
market access & food security for small holding rural sector
TCP/NEP/3402

Nepal

Ongoing

Technical Assistance for the development of the SPS related legal
framework in the Lao PDR (UTF/LAO/018/LAO

Lao PDR

Completed

Enhancing Sanitary & Phytosanitary capacity of ginger exports through
PPP MTF/NEP/068

Nepal

Ongoing

Enhancement of Laboratory Capacity on Food Safety in Primary
Production (TCP/THA/3305).

Thailand

January 2011 till December
2012
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Summary of activities (which were referenced in the last paper for
33rd Session)

Countries

Status

Capacity Building for the Food Inspection System in Vietnam
(UNJP/VIE/042/UNJ)

Vietnam

Completed

Strengthening Vietnamese SPS capacity for trade ‘Improvement of safety
and quality of fresh vegetables through the value chain approach’
(MTF/VIE/046/STF)

Vietnam

Completed

Strengthening Capacity of Mongolia to Implement Codex TCP/MON/3401

Mongolia

April 2012 to March 2014

Strengthening of Food Safety and Standards in Bhutan (TCP/BHU/3401).
FAO lead project with input from WHO.

Bhutan

April 2012 to March 2014

Capacity building to improve market access for fish and fishery products”
(FAO TCP/IMYA/3401)

Myanmar

March 2012-August 2013

FAO/WHO project on “ Control of microbial and antimicrobial resistance
(AMR) hazards along the poultry chain, in Cambodia”

Cambodia

Ongoing

Technical support to ASEAN Pesticide Data Generation Project
(STDF/PG/337) for strengthening regional capacity to meet pesticide export
requirements based on international standards (Codex MRLs)

ASEAN countries

2012-2014

FAO and WHO, in collaboration with the National Agro Forestry-Fisheries
Quality Assurance Department (NAFIQAD) of the Government of Vietham
are implementing WHO AGISAR (Advisory Group on Integrated
Surveillance of Antimicrobial Resistance) project piloting the surveillance
of antimicrobial resistance in catfish aquaculture system in Vietnam. The
target bacteria for this surveillance would include both native aquatic
bacteria as well as enteric bacteria from human/animal system entering
aquatic environment that serves as water source for aquaculture. A capacity
building workshop was held in October 2012.

Vietnam

October 2012

Assessment of foodborne disease surveillance, response and laboratory
capacities and development of a plan of action

Cambodia, Lao PDR, Viet Nam

Completed

WHO National Workshop in Bangladesh National Food Safety Emergency
Response Planning

Bangladesh

Completed

Workshop on Food Inspection Arrangements in Bangladesh

Bangladesh

Consultative Meeting on Improvements of the Curriculum for Diploma in
Medical Technology (Sanitary Inspectorship Training) Course

Bangladesh

Completed
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Summary of activities (which were referenced in the last paper for | Countries Status
33rd Session)

Three Workshops on Improvements of the Curriculum for Diploma in Bangladesh Completed
Medical Technology (Sanitary Inspectorship Training ) Course

Refresher training course for analysis (chemist and microbiologists) Bangladesh Completed
Training course on advance instrumental methods of food analysis Bangladesh Completed
Training course on drug residues analysis Bangladesh Completed
Training course on microbiological examination of food and food products | Bangladesh Completed
Training on food microbiology Bangladesh Completed
Seminar of quality assurance in food testing laboratories of Bangladesh Bangladesh Completed
Workshop on the food safety management system in food industry sector Bangladesh Completed
Stakeholders' workshop on strengthening of food safety and standards in Bhutan Ongoing
Bhutan

Consultation on the Western Pacific Regional Food Safety Strategy Cambodia Completed
2011-2015

Basic food safety and foodborne disease outbreak response training for Cambodia Completed
provincial health officers responsible for food inspection

Provision of food inspection equipment Cambodia Completed
Study on strengthening foodborne disease surveillance in Qingdao China Completed
Study on food chemical risk in Guangxi China Completed
Implementation of healthy food market projects China Completed
Capacity building in food inspection and food safety training for food China Ongoing
businesses

Food safety IEC activities targeting at rural women and children China Ongoing
Strengthening on food safety emergency response systems and food China Ongoing

complaint systems at county level in selected provinces
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Summary of activities (which were referenced in the last paper for | Countries Status
33rd Session)

Development of food safety profiles for selected provinces China Ongoing
GFN enhanced Salmonella surveillance China Ongoing
Workshop and training on chemical and microbiological analysis of foods India Completed
Workshop on strengthening safety and quality in the food retail chain India Completed
Technical assistance for the development of the SPS related legal Lao PDR Ongoing
framework in the Lao PDR (UTF/LAO/018/LAQO)

Consultation on the Western Pacific Regional Food Safety Strategy Lao PDR Completed
2011-2015

Capacity building in risk-based food inspection Lao PDR Ongoing
Provision of food inspection equipment Lao PDR Ongoing
Assistance in the development of food law Lao PDR Ongoing
Dissemination of food safety consumer education materials Lao PDR Ongoing
Review and update of the national food safety emergency response plan Lao PDR Ongoing
Assistance in preparation for undertaking burden of foodborne disease Malaysia Ongoing
study

Assistance in strengthening laboratory capacities in isolating pathogens Malaysia Ongoing
associated with powdered infant formula

Consultation on the Western Pacific Regional Food Safety Strategy Mongolia Completed
2011-2015

Capacity building in risk-based food inspection Mongolia Completed
Stakeholder workshop on strengthening capacity of Mongolia to implement | Mongolia Completed
Codex

Assistance in the development of food law Mongolia Completed
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Summary of activities (which were referenced in the last paper for | Countries Status
33rd Session)

Support for development of the national strategy for food safety for Mongolia Completed
2012-2016

Development of a national food safety emergency response Mongolia Completed
Strengthening capacity of the National CODEX Committee, development Mongolia Ongoing
of associated strategy and action plan, and support for translation and

harmonisation of CODEX standards

Support for defining of core capacity of food safety inspectors and develop | Mongolia Ongoing
postgraduate training programme on food safety

Revision of regulation on surveillance of foodborne diseases and support Mongolia Completed
for associated national training

Capacity building for INFOSAN in Mongolia Mongolia Ongoing
Food safety integrated into environmental health training for primary health | Mongolia Ongoing
care providers (five day training programme developed and training

provided in selected rural provinces)

Support for study of training needs of food handlers and processors and Mongolia Ongoing
development of mandatory training program

Awareness raising on food safety and public education (five keys to safer Mongolia Ongoing
food)

Assistance in strengthening laboratory capacities in isolating pathogens Philippines Ongoing
associated with powdered infant formula

Assistance in developing food law Philippines Completed
National workshop in Thailand: "National food safety emergency response | Thailand Completed
planning”

Stakeholders' final workshop on capacity building for the food inspection Viet Nam Completed

system in Viet Nam
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Summary of activities (which were referenced in the last paper for | Countries Status
33rd Session)

Piloting surveillance for antimicrobial resistance (AMR) in aquaculture Viet Nam Ongoing
sector in Viet Nam

Consultation on the Western Pacific Regional Food Safety Strategy Viet Nam Completed
2011-2015

Knowledge, awareness and practices of food-handlers and managers of Viet Nam Ongoing
food safety at large canteens in Southern Viet Nam

Support for three dissemination workshops to introduce the new law on Viet Nam Completed
food safety and hygiene and associated legislation/directives

Development of the decree detaining the implementation of the new law on | Viet Nam Completed
food safety

Microbiological risk assessment guidance development and support for the | Viet Nam Completed
establishment of the task force on food safety risk assessment

Laboratory capacity building at provincial and national levels Viet Nam Ongoing
Facilitation of participation in foodborne disease related external quality Viet Nam Ongoing
assurance programmes (EQAS) and support for the development of a

national PT programme

Assistance in food recall, rapid alert system, horizon scanning and in- Viet Nam Ongoing
country INFOSAN membership

Assistance in imported food control Viet Nam Ongoing
Development of IEC materials to prevent food poisoning Viet Nam Ongoing
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EUROPE

REGIONAL/NATIONAL EVENTS

Annex 3

Activity (Workshop/Seminar/Training Course)

Organizers

Dates

Venue

Training workshop “Capacity development

in Microbiological Food Safety Risk Assessment for CIS
countries”

FAO Regional Office
for Europe and Central
Asia

14-18 March 2012

Budapest, Hungary

Regional Workshop on Code of Good Management practices

for Central Asian Aquaculture FAO 8-9 May, 2012 Bishkek, Kyrgystan
The 6™ Meeting of the UNU/SCN Network for Capacity NCDNCEE event 25-96 May 2012 Belarad. Serbia
Development in Nutrition in Central and Eastern Europe y grad,

supported by FAO,
(NCDNCEE) UNU. EC
National workshop on food and water safety WHO EURO 11-13 June 2012 Ashgabat, Turkmenistan
Joint Albania/Montenegro  Workshop on bivalve safety EAO 26-28 June. 2012 Saranda. Albania
management ' '
Reg_ional training workshop “Fifty years of Codex: FAO/WHO 24 September 2012 Batumi, Georgia
achievements, lessons learnt and challenges in the European ’
Codex Region”
Developing Capacities of New Member Countries from i . .
Central Asia sub-region to Participate in Codex Activities FAGIWHO 09-11 October 2012 Bishkek, Kyrgyz Republic
WHO sub-regional GFN Training Course for Central Asian WHO/EURO/ US 5-9 November 2012 Almaty, Kazakhstan

Republics

Centres for Disease
Control and Prevention
(CDC)

National meeting on antimicrobial resistance from a food WHO EURO 30 November 2012 Pristina, Kosovo
safety perspective and “kick off” of AGISAR (WHO

Advisory Group on Integrated Surveillance of Antimicrobial

Resistance) project in Kosovo

Regional food composition database development for South- FAO/ NCDNCEE 21-23 January 2013 Belgrade, Serbia

East Balkan countries
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Activity (Workshop/Seminar/Training Course) Organizers

Dates

Venue

Training course on strengthening capacities for effective FAO/WHO
participation in Codex work for Turkmenistan

24-25 January 2013

Ashgabat, Turkmenistan

FAO/WHO Joint Regional Meeting in
preparation for the
Second International Conference on Nutrition (ICN2)

FAO/WHO

13 March 2013

Tel Aviv, Israel

National laboratory training course in Tajikistan under the WHO EURO
framework of GFN

20-24 May 2013

Dushanbe, Tajikistan

Training workshop on strengthening capacities for EAO/WHO
effective participation in Codex work for the Balkan
countries, supported by the Codex Trust Fund

04-06 June 2013

Zagreb, Croatia

PROJECTS/DIRECT ASSISTANCE TO COUNTRIES

Summary of activities (which were referenced in the last paper for 34" Session)

Countries

Status

FAO/WHO continued their technical assistance activities in the region, in food
safety capacity development — strengthening food safety systems in line with
international and EU standards and requirements by addressing the following areas:
adequacy of food law and harmonized food standards, surveillance of foodborne
disease, monitoring of microbiological and chemical contamination in the food
chain, preparing FBOs for the implementation of food safety systems based on
GMP,GHP and HACCP, antibiotic resistance in a food safety perspective, alert and
response to food safety emergencies

Albania, Croatia, Azerbaijan,

Tajikistan, Kazakhstan, Kyrgyzstan,

Moldova, Montenegro, Serbia,
Tajikistan, Turkey, Turkmenistan,
Uzbekistan

Ongoing

WHO and the Italian Ministry of Foreign Affairs — Directorate General for
Development Cooperation continued their implementation of a project
strengthening the food safety infrastructure in Albania. The project began in April
2009 and was completed with the end of May 2013. The overall aim of the project is
to support the development of the Albanian food safety system in line with EU
standards, specifically by establishment of suitable food laboratory structures in
order to safeguard public health and support the trade of Albanian food products.

Albania

Finishing 31 May 2013




29

CX/CAC 13/36/15-Add.1

Summary of activities (which were referenced in the last paper for 34" Session) | Countries Status

New activities of particular importance include:

Development of open air food retail markets in Armenia Armenia June 2012 — August 2013
Strengthening of Food Safety Agency to meet the international market requirements | Georgia May 2013 — April 2015

for fish and fishery products

Support to strengthening food safety system in Moldova in line with EU and
international requirements in selected areas

Capacity development in food safety risk management of food processing
enterprises and national authorities

Support to rural development through implementation of Geographical Indications
in Ukraine

Improving capacities to eliminate and prevent recurrence of obsolete pesticides as a
model for tackling unused hazardous chemicals in the former Soviet Union

Republic of Moldova

Kyrgyz Republic and Republic of
Tajikistan

Ukraine

Regional:

Armenia, Republic of Azerbaijan,
Republic of Belarus, Republic of
Georgia, Republic of Kazakhstan,
Kyrgyz republic, Republic of
Moldova, Republic of Regional
Europe Russian Federation, Republic
of Tajikistan, Republic of
Turkmenistan, Ukraine, Uzbekistan

2013-2015

May 2013 — April 2014

Project document
formulated

01 Jan 2012 — 31 Dec
2015
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LATIN AMERICA AND THE CARIBBEAN
REGIONAL/NATIONAL EVENTS

ANnex 4

Activity (Workshop/Seminar/Training Course)

Organizers

Dates

Venue

National workshop “Hygienic food handling” for small rural food
producers

FAO

23-24 November 2012

Concepcidn, Chile

National TCPF for Cuba to implement a national strategy for the
implementation of food safety risk analysis TCPF/CUB/3401

FAO

Cuba

Sensitization Workshop for the CAHFSA Board members as part
of a technical mission requested by CARICOM. Participating
countries: Barbados, Guyana, Trinidad and Tobago

FAO/AGCI

16 April 2013

Georgetown, Guyana

Subregional Workshop on Comprehensive Disasters Management
and Risk Reduction Plans in the Caribbean to address Nutrition and
Food Safety issues, for institutions involved in emergencies,
nutrition and food safety at the national level (e.g. Ministries of
Health, Agriculture, Environment, Welfare, National Nutrition
Institutes, Civil Protection, NGOs etc.). Expected results include
the revision disaster management and risk reduction national plans,
the preparation of action plans to effectively address food safety
and nutrition in emergencies and the establishment of an active
network among neighbour countries

PAHO/WHO

11-15 November 2013

Port-of-Spain, Trinidad &
Tobago

Development of guidelines for intersectoral collaboration between
animal and public health sectors on surveillance for food borne and
zoonotic diseases.

PAHO/WHO

Ongoing 2013

Subregional Caribbean

WHO GFN Training Course

PAHO/WHO

26-30 November 2012

Brasilia, Brazil

WHO GFN Training Course

PAHO/WHO

4-5 April 2013

Port au Prince, Haiti

National workshops with staff from MoH and MAG in various
Caribbean countries for enhanced surveillance for acute
gastroenteritis, detection of pathogens, timely notification and
investigation of outbreaks. Jointly with the subregional public
health and animal health agencies CARPHA-CAHFSA

PAHO/WHO

Ongoing 2013

Subregional Caribbean
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Activity (Workshop/Seminar/Training Course)

Organizers

Dates

Venue

Subregional One Health workshop to inform senior decision
makers in environmental, agricultural and health sectors of One
Health approach and to design a subregional One Health project.
The workshop is a collaboration between PAHO/WHO, the Public
Health Agency of Canada, the Canadian Food Inspection Agency,
USDA-APHIS, the OIE and FAO.

PAHO/WHO

February 28-May 1
2013

Port-of-Spain, Trinidad &
Tobago

Pre CCLAC Workshop: Risk management to reduce food safety
and quality problems within national food control systems,
supported by the Codex Trust Fund

FAO, PAHO/WHO

November 18

San Jose, Costa Rica

Subregional workshop for integrated FBD Surveillance (WHO
GFN-VII) conducted by CAREC in collaboration WHO, PAHO
and the CDC, to review the status, impact and gaps in country-
specific integrated FBD surveillance activities and develop
measures to improve sustainable integrated surveillance systems;
review the outcomes of the burden of foodborne illness studies and
translate the knowledge into recommendations for guiding policy
to improve FBD surveillance and food safety; and to continue to
foster intersectoral collaboration between epidemiology and
laboratory based FBD surveillance and human health, veterinary,
and food-related disciplines.

PAHO/WHO

July 9-12, 2012

Antigua and Barbuda

Workshop for the staff of the National Institute of Health of
Colombia on the burden of foodborne diseases: conceptual
framework, methodologies, case studies, sharing experiences with
other countries. An output of the workshop was to develop
activities in the determination of the burden of foodborne diseases.
This activity was financed through an agreement between FAO and
the Colombian Ministry of Health

PAHO/WHO

10-13 November 2012

Bogota, Colombia

Webinar on International Health Regulations (IHR) and
INFOSAN. Spanish language, with 210 participants from 20
countries (Argentina, Bolivia, Brasil, Chile, Colombia, Costa Rica,
Cuba, Ecuador, El Salvador, Estados Unidos, Guatemala,
Honduras, Mexico, Nicaragua, Panama, Paraguay, Peru,
Dominican Republic, Uruguay, Venezuela).

PAHO/WHO

December 14, 2012

Regional
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Activity (Workshop/Seminar/Training Course)

Organizers

Dates

Venue

Webinar on management of equipment, their records and non-
conformities, according to ISO 17025: 2005. Spanish language,
with 438 participants from 18 countries (Argentina, Bolivia, Brasil,
Chile, Colombia, Costa Rica, Cuba, Ecuador, El Salvador,
Honduras, Mexico, Nicaragua, Panama, Paraguay, Perq,
Dominican Republic, Uruguay, Venezuela).

PAHO/WHO

November 28-30, 2012

Regional

Webinar on uncertainty calculation for quantitative microbiological
testing - Experience of SENAI/SC — Brazil. Portuguese language,
with 171 participants from 17 countries (Argentina, Bolivia, Brasil,
Chile, Colombia, Cuba, Ecuador, El Salvador, Honduras, Mexico,
Nicaragua, Panama, Paraguay, Pert, Dominican Republic,
Uruguay, Venezuela).

PAHO/WHO

August 01, 2012

Regional

Webinar on uncertainty calculation for quantitative microbiological
testing. Spanish language, with 397 participants from 19 countries
(Argentina, Bolivia, Brasil, Chile, Colombia, Costa Rica, Cuba,
Ecuador, El Salvador, Guatemala, Honduras, Mexico, Nicaragua,
Panama, Paraguay, Perd, Dominican Republic, Uruguay,
Venezuela).

PAHO/WHO

June 14-15, 2012

Regional

Webinar on microbiological criteria for food safety in Europe.
Spanish language, with 287 participants from 19 countries
(Argentina, Bolivia, Brasil, Chile, Colombia, Costa Rica, Cuba,
Ecuador, EI Salvador, Guatemala, Honduras, Mexico, Nicaragua,
Panama, Paraguay, Perd, Dominican Republic, Uruguay,
Venezuela).

PAHO/WHO

May 23, 2012

Regional

6th Meeting of the Pan-American Commission on Food Safety,
with the participation of representatives of the ministries of health
and agriculture, industry, consumers associations of the 5 sub
regions of the Americas

PAHO/WHO

24 July 2012

Santiago, Chile

Regional Forum on Integrated public health and agriculture
surveillance, including antimicrobial resistance. Participation of the
public sector (health and agriculture), private sector, research and
education of the region

PAHO/WHO

25 July 2012

Santiago, Chile

6" General Assembly of the Inter American Network of Food
Analysis Laboratories (INFAL), 35 participants representing
18 countries (Argentina, Bolivia, Brazil, Chile, Costa Rica, Cuba,

PAHO/WHO

October 23-26, 2012

Guayaquil Ecuador
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Activity (Workshop/Seminar/Training Course)

Organizers

Dates

Venue

Dominican Republic, Ecuador, El Salvador, Guatemala, Honduras,
Mexico, Nicaragua, Panama, Paraguay, Peru, Uruguay and
Venezuela). The purpose was to evaluate the activities of the
executive committee and technical groups, preparing action plan
and election of the executive committee members and facilitators
of the technical groups for the biennium 2013-2014.

National workshop in Burden of Disease for Foodborne
Diseases

PAHO/FAO
PAHO

23-25 October 2012
17-19 December 2012

Bolivia
Colombia

National workshop for the national normative in Foodborne
Diseases Surveillance

PAHO

17-18 September 2012

Panama

Foodborne diseases workshop for Guyana

PAHO/CAREC

23-25 May 2012

Guyana

Subregional workshop for the Caribbean to field-test practical risk
analysis training materials based on CODEX Working Principles,

PAHO/WHO, Health
Canada

June 11-13 2013

Georgetown, Guyana

Capacity building of national staff within the framework of the | SVS, ANVISA National, Brazil
PAHO/WHO cooperation agreement with the Brazilian Ministry of | PAHO/WHO ongoing

Health and the National Food Surveillance Agency (ANVISA)

in various aspects related to

Food Risk analysis 17-19 December 2012

Chemical Risk assessment 18-22 March 2013

FBD surveillance and Burden of disease 23-25 April 2013

Subregional workshop for the Andean Countries: COL, PER, | PAHO 4 to 6 march 2013 Peru

BOL, ECU in Integrated Surveillance System for Antimicrobial

Resistance

Workshop on integrated FBD surveillance in Costa Rica INCIENSA 21-22 June San José, Costa Rica

PAHO/WHO
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PROJECTS/DIRECT ASSISTANCE

Summary of activities Country Status
FAO/WHO continued their technical assistance activities in the | Antigua and Barbuda, Bahamas, Barbados, Cuba, Ongoing
region in strengthening national food safety control systems and | Dominica, Grenada, Jamaica, Dominican Republic,

Codex knowledge in the MERCOSUR and CARICOM St. Kitts and Nevis, St. Vincent and the Grenadines,

countries, technical assistance in designing new food safety St. Lucia, Trinidad and Tobago, Belice, Costa Rica,

agencies and/or strengthening food safety policies, including El Salvador, Guatemala, Nicaragua, Panama,

modernization of SPS legislation and healthy food markets; Honduras, Argentina, Brasil, Chile, Colombia,

capacity building in risk analysis for national health authorities, | Ecuador, Guyana, Peru, Suriname, Uruguay.

creation of national network of food analysis laboratories and

strengthening laboratory quality assurance of foodborne. The

FAO Eat Safely Campaign is part of the communication strategy

to enhance the level of information available to consumers with

special focus on children.

Eat Safely campaign implemented in Cuba with the coperation FAO Trinidad and Tobago Ongoing
of the Hunger-Free Latin America and the Caribbean

Initiative.

TCPF/CUB/3401  Assistance for the analysis and | FAO Cuba Ongoing
implementation of a National Strategy on Food Safety Risk

Analysis.

Eat safely campaign has been implemented in the Caribbean FAO Antigua and Barbuda, Barbados, Virgin | Ongoing

English speaking Caribbean countries with radio spots and
comics aimed for children

Kitts and Nevis, St. Lucia, and Trinidad

British Islands, Grenada, Montserrat, St.

and Tobago
Telefood on food labelling for rural producers Etiquetado FAO Chile Ongoing, (April —
Nutricional Agroprocesados Productores Territorio AMDEL September 2012)
National project: “Food safety and quality costs in selected | FAO Chile Ongoing
small-scale fish chain” (TCP/CHI/3302)
National Project UTF/CHI/033/CHI “Strengthening the FAO Chile Ongoing
management of Chilean food safety agency (ACHIPIA)”
National Project UTF/COL/039/COL ““technical support to the FAO Colombia Ongoing

Ministry of Health (MSPS) in the implementation process of
OSAN and Food Safety”
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Summary of activities Country Status
An EcoHealth approach to the control of diarrheal diseases in PAHO/W | Peru Ongoing
Tumbes, Northern Peru. Project financed by IDRC, with the HO
participation of PAHO/WHO, Research group on zoonosis and
public health of the University of Montreal, Universidad de
Heredia, Peru.
Strengthening of the food safety services of Haiti: gap analysis, | PAHO/W | Haiti Started 8 April 2013:
for strengthening of laboratory capacity; early detection and HO Ongoing
emergency response capability and FBD Surveillance. CDC

Institut

Pasteur
Strengthening of National Food Safety System using the PAHO/W | Haiti, Jamaica, Bahamas Ongoing
Performance Vision Strategy (PAHO/CDC/IICA) HO
PAHO/WHO completed a two years technical assistance PAHO/W | Bolivia, Panama, Peru, Uruguay and Completed December 2013
activity in capacity building of national food safety laboratories | HO Venezuela
for implementation of the standard ISO/IEC 17025 for
microbiological, proximate analysis and trace element testing.
Advisory services, 8 training events, 3 proficiency testing panels
and audits were delivered to 9 laboratories from 5 countries.
PAHO/WHO is supporting five projects in South America in PAHO Argentina, Ecuador, Paraguay, Ongoing
integrated surveillance for antimicrobial resistance in the poultry Venezuela and Uruguay
chain.
Eat safely campaign launched in the Dominican Republic FAO Dominican Republic March 2012
New activities of particular importance include:
The Eat Safely campaign has been adopted by the UN agencies | Colombia Ongoing
residing in Colombia
Technical support to Latin American Pesticide Data 2013-2015

Generation Project (STDF/PG/436) for strengthening regional
capacity to meet pesticide export requirements based on
international standards (Codex MRLS)

Boliva, Costa Rica, Colombia, Dominican
Republic , Ecuador, Guatemala, Panama, Peru

FAO TCP project support food safety management within the
Ministry of Agriculture, Fisheries and Livestock

Uruguay

Project formulation

FAO sub-regional TCP project to strengthen food safety systems

Antigua, Barbados, Dominica and Grenada

Project formulation
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NEAR EAST/EASTERN MEDITERRANEAN

REGIONAL/NATIONAL EVENTS

Annex 5

Activity (Workshop/Seminar/Training Course) Organizers Dates Venue

FAOQ SPS Capacity Assessment Project in West Bank: An FAO September 07-23, 2012 West Bank

integrated evaluation of the gaps and needs in animal health-plant

health-food safety capacity and recommendations for improving

these capacities, public health outcomes and trade opportunities,

and co-ordination of international donors investments

Myecotoxins in sorgum. FAO/WHO supported projects in Sudan, FAO/WHO/EMRO/ | Ongoing (2011-2014) Four participating countries
Ethiopia, Mali and Burkina Faso (funded through the Codex Trust | AFRO

Fund)

Introductory training course on the work of Codex Alimentarius for | WHO/EMRO 14-18 October 2012 Djibouti, Djibouti

participants from Djibouti and Somalia, funded by the Codex Trust
Fund

Joint ‘PulseNet Middle East’ and ‘Global Foodborne Infections
Network’ (GFN) training workshop and consultation,

WHO/GFN/PulseNet

24-30 March 2012

Amman, Jordan

National Workshop on Risk-based Food Inspection FAO 6-9 March, 2012 Beirut, Lebanon
Regional Workshop on Risk-Based inspection of imported food FAO 11-14 June, 2012 Amman, Jordan
Regional Technical Meeting on: Imported Food Inspection FAO 3-6, December, 2012 Amman, Jordan
System

Regional workshop on Enhancing Participation in Codex, FAO/WHO 11-13, December, 2012 Beirut, Lebanon
supported by the Codex Trust Fund

Building capacity of national inspectors in HACCP FAO 16-19 July, 2012 Beirut, Lebanon
Building capacity of inspectors in imported food sampling FAO 27-30 November, 2012 Beirut, Lebanon
Building capacity of inspectors:sanitary and quarantine measures | FAO 9-10™ April 2013 Dubai, UAE.

in the control of trans-boundary livestock diseases including

food borne zoonoses.

Conference: submission of a technical paper on Hygiene FAO 6-8 November 2012 Oman

Assessment Systems for risk assessment of food businesses.
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PROJECTS/DIRECT ASSISTANCE

Summary of activities (which were referenced in the last
paper for 33rd session)

Countries

Status

FAO/WHO continued their technical assistance activities in
capacity building of national food safety and quality control
system as well as import and export regulatory system, to
assess the safety or the risks associated with genetically
modified food and development of guidelines for evaluating
the safety of food and food ingredients produced using GM
technology; development of national integrated systems of
food safety hazards, capacity building on the analysis of
chemical contaminants of food and foodborne disease
surveillance, development of training packages for food
inspectors, strengthening capacity of national Codex
Committees, harmonizing food standards and regulations and
strengthening capacity of food safety laboratories, training
workshops in food safety.

Afghanistan, Bahrain, Egypt, Iran, Iraq,
Kuwait, Lebanon, Libya, Oman, Pakistan,
Palestine Occupied Territory, Qatar, Saudi
Arabia, Somalia, Sudan, Tunisia

Ongoing

FAO project. GCP/LEB/021/ITA entitled: " Strengthening
Marketing and Production of Lebanese Agricultural
Products "

Lebanon

Ongoing

FAO TCP/LEB/3401 entitled:” Strengthening the National
Codex Committee and the Codex Contact point in Lebanon”

Lebanon

Signed in May 2012

Support to development of geographical indications (FAQ)

Jordan

Formulation process

TCP/SNG/ 3401
Component TCP Promoting Food Safety in UAE and Yemen

UAE

Commenced 01 April 2013; Due to
end 31/10/2013

TCP/SNG/3401 Component TCP Promoting Food Safety in
UAE and Yemen

Yemen

June 2013 to December 2013

UTF/UAE/007

Improving the Nutrition of school children through nutrition,
education, and garden based learning.

UAE

Ongoing.
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Summary of activities (which were referenced in the last | Countries Status
paper for 33rd session)
TCP/YEM/3401 Upgrading of seafood quality standards, Yemen Starting from September, 2012

value addition and exports

Formulation of Concept Note for potential Project. Qatar Two mission in Qatar.

Investigation of the animal food safe production of fodder
rops by the utilisation of water from Treated Sewage
effluent and other unconventional sources of water and

11-13 November 2012

06-10 January 2013

compost

Submit CN for GCC Secretariat for a Project to strengthen | GCC States

and harmonize GCC-wide border inspection post /risk Concept Note submitted
based approach to food import inspections.

Submit CN for a GCC-wide strategy for the adoption of GCC States Concept Note submitted

HACCP principles by food businesses
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NORTH AMERICA AND THE PACIFIC

REGIONAL/NATIONAL EVENTS

Annex 6

Activity (Workshop/Seminar/Training Course) Organizers Dates Venue
Technical Workshop on Developments in Codex relevant to FAO/WHO 17-18 September 2012 Madang, Papua New Guinea
Pacific Island Countries (pre-CCNASWP)
Roundtable Meeting on Agricultural Trade and Sustainable FAO/NZ 3-6 September 2012 Wellington, NZ
Development for the Pacific Island Countries
Joint FAO/WHO Food Standards Programme FAO/Who FAO/WHO 19-22 September 2012 Madang, Papua New Guinea
Coordinating Committee for North America and the South
West Pacific (12th session)
Technical support in response to food contamination concerns | FAO/WHO Commenced March 2011 NA
associated with Japan’s nuclear disaster
A study of Cyanide levels in cassava and its products in some | FAO with the Ongoing Fiji
South Pacific Island Countries University of the
South Pacific
Development of a practical guide to introducing food standards | WHO with FAO | Ongoing NA
to promote health and trade for smaller island states has been
prepared and is being reviewed and revised
Development of a practical guide on risk-based food inspection | FAO/WHO Ongoing NA
Development of tools to facilitate risk-based imported food FAO/WHO Ongoing NA
control
On the job training for CODEX Points from the South West FAO/WHO/COD | 27 February — 2 March Wellington, New Zealand
Pacific (Samoa, Solomon Islands and Vanuatu) EX Trust Fund 2012
with New
Zealand
Establishing a food security information system in the Pacific | WHO with FAO | Ongoing FAO
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PROJECTS/DIRECT ASSISTANCE TO COUNTRIES

standards, food inspection processed and imported food control,
review of competent authorities and effective enforcement of
newly introduced food standards, technical guidance on
conducting microbiological risk assessments, enhancement of
food safety education based upon the Five Keys to Safer Food,
including food safety education in schools, training on risk
assessment

Fiji, Kiribati, Marshall Islands, Nauru, Niue,
Palau, Papua New Guinea, Samoa, Solomon
Islands, Tonga, Tuvalu

Summary of activities (which were referenced in the last | Country Status
paper for 33rd session)
FAO/WHO continued their technical support provided on food Cook Islands, Federated States of Micronesia, | Ongoing

2012

Technically assist development of food safety legislation and Samoa Draft legislation with AG
standards for Samoa

Training workshop on strengthening Codex at the national level, | Nauru Completed

May 2012

Risk-based food inspection training, July 2012, organised by Samoa Completed

FAO with input from WHO

National workshop on food packaging and development of Food | Samoa Completed

Packaging manual, October 2012

Workshop on Food Safety and Quality Assurance in the Egg Samoa Completed

Supply Chain in Samoa, November 2012

Development of Food Inspection SOPs (domestic and imported | FSM Completed

food), August 2012

Training of Food Inspectors in use of SOPs transitioning FSM First round completed, ongoing
towards risk based food inspection procedures, October 2012

Food Industry SME Food safety & Quality Needs Assessment, FSM Completed

May 2012

Training of Food Handlers Training in food hygiene, October FSM Completed
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Summary of activities (which were referenced in the last | Country Status
paper for 33rd session)

A Study of Cyanide Levels in Cassava and its Products in some | University of the South Pacific, Fiji Ongoing
South Pacific Island countries

New activities of particular importance include

Technical assistance to develop a Strategic Framework for Fiji ongoing
Codex in Fiji

Technical assistance on developing draft food regulations Cook Islands Ongoing
Strengthening of food control system in Micronesia Federated States of Micronesia Ongoing
Provision of Food Safety education to street food vendors Federated States of Micronesia Ongoing
Technical assistance in development of national food safety Fiji Ongoing
emergency response plan and strengthening the national

INFOSAN network

Technical assistance on microbiological risk assessment Fiji Ongoing
Technical assistance on the development and implementation of | Fiji Ongoing
various aspects of food regulations

Technical assistance on developing draft food regulations, risk- | Kiribati Ongoing
based food inspection training and provision of food inspection

equipment

Provision of food inspection equipment Nauru Ongoing
Developing national capacity in CODEX Nauru Completed
Assistance with processing and value adding of agricultural Niue Ongoing
products for Niue

Technical assistance on risk-based food inspection training and | Palau Ongoing
provision of food inspection equipment

Technical assistance in developing a national food safety policy, | Papua New Guinea Ongoing

risk-based food inspection training and provision of food
inspection equipment
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Summary of activities (which were referenced in the last | Country Status
paper for 33rd session)

Technical assistance to achieve international accreditation of the | Samoa Completed
Food Laboratory Scientific Research Organization of Samoa

(SROS)

Technical assistance on solar drying food technology Samoa Completed
Developing private sector capacity on food packaging Samoa Ongoing
Technical assistance to develop and consultant on a food bill and | Samoa Ongoing
draft food regulations

Technical assistance to include food safety and NCD aspects Samoa Ongoing
into a horticultural development project

Technical assistance on risk-based food inspection training and | Solomon Islands Completed
provision of food inspection equipment

Provision of food inspection equipment Republic of Marshall Islands Completed
Assistance for the national food summit Tonga Completed
Technical assistance on developing draft food regulations and Tuvalu Ongoing
associated implementation plan development

Technical assistance on food regulations development and risk- | Vanuatu Completed

based food inspection training
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Annex 7
FAO/WHO CAPACITY DEVELOPMENT PUBLICATIONS AND TOOLS (reference)

o Enhancing food safety by strengthening food inspection systems in ASEAN countries — Case studies on inspection and certification
Case study 1: Inspection and Certification Systems for Good Manufacturing Practices (GMP) for Processed Foods in Indonesia
Case study 2: SALM Inspection and Certification Scheme of Malaysia
Case study 3: Group Inspection and Certification Systems for Small Farmers: A Case Study to Cover Best Practices throughout the Supply Chain for
Domestic and Export in Thailand
Case study 4: The Inspection system for food service sector including street food, restaurant and canteens in Vietnam

o Guidelines for Risk Categorization of food and food establishments applicable to ASEAN countries RAP Publication 2011/22

o WHO/WPRO is preparing Guideline development on data requirements for evidence based policy

o WHO/WPRO is preparing tool Laboratory and foodborne disease surveillance assessment tool development and implementation
¢ WHO/WPRO is working on a document Investigation of Vibrio cholera through whole genome sequencing

¢ WHO/WPRO is working on a document to support National food safety profile development

¢ WHO/FAO/OIE Global View of Campylobacterosis. Report of a WHO Expert Consultation in collaboration with FAO and OIE, July 2012, Utrecht,
The Netherlands (to be published in May 2013)

e FAO/WHO guide for developing and improving national food recall systems, 2012 published in English, French and Spanish. The document can
be found at: http://www.who.int/foodsafety/publications/fs_management/recall/en/index.html

e WHO Five Keys to Growing Safer Fruits and Vegetables: promoting health through decreasing microbial contamination. Poster and manual
available in English, French and Spanish. http://www.who.int/foodsafety/consumer/5keys_growing_safer/en/index.html

e Preventing foodborne diseases: Women in  Senegal are getting involved. Available in  English and French at
www.who.int/foodsafety/consumer/5keys/en

e and Strategic Plan World Health Organization Regional Office for Africa Brazzaville 2012. http://www.afro.who.int/en/clusters-a-
programmes/hpr/food-safety-and-nutrition-fan.html

e WHO Regional Office for Africa. Manual for Integrated Foodborne Disease Surveillance in the WHO African Region World Health Organization
Regional Office for Africa Brazzaville 2012. http://www.afro.who.int/en/clusters-a-programmes/hpr/food-safety-and-nutrition-fan.html

o WHO/AFRO published a Special Edition of the African Journal of Food Agriculture, Nutrition and Development.


http://www.who.int/foodsafety/publications/fs_management/recall/en/index.html
http://www.afro.who.int/en/clusters-a-programmes/hpr/food-safety-and-nutrition-fan.html
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FAO, in collaboration with the International Feed Industry Federation (IFIF), has produced the “Animal Production and Health Manual: Good Practices

for the Feed Industry”, available online in English and Spanish, to assist with compliance and the practical implementation of the Codex Code of Practice
for Good Animal Feeding (CAC/RCP 54-2004).

FAO, together with WHO and ICD, developed a Basic Awareness Course on Microbiological Risk Assessment (MRA). The primary objective of this
course is to acquaint governments with the general concept of risk analysis and how MRA fits into the framework of Microbiological Risk Management
(MRM).

The Russian version of the FAO/AGNS face to face training materials is now available and may be obtained from
http://www.fao.org/ag/agn/agns/capacity _elearning_codex_en.asp. The training materials are available to all and especially useful to trainers working to
strengthen the effectiveness of the national Codex programme in their country. The materials include Trainers’ Notes along with a set of presentation
slides, student notes, class activities and supporting reference materials. Implementation of training activities using the training materials should
strengthen stakeholder dialogue and raise awareness on Codex at national level.

The WHO/FAO Guidelines on the Safe Preparation, Storage and Handling of Powdered Infant Formula are available in Arabic, Chinese, English,
French, Russian and Spanish and have recently been translated into Japanese.

The Spanish version of the FAO/AGNS video on Sampling for Mycotoxins “Procedimientos de muestreo para la determinacion de micotoxinas en los
alimentos y las raciones animales” is now available and may be obtained from http://www.fao.org/ag/agn/agns/news_an.asp.

FAO developed a practical manual for producers and exporters from Asia — Regulations, standards and certification for agricultural exports. The
publication is available in English, Thai, Vietnamese, Mandarin, Bahasa, Myanmar, Farsi, Hindi, Lao, Urdu, Tegulu and Bengali.

FAO published in English and French the guide: “Linking People, Products and Places; a guide for promoting quality linked to geographical origin and
sustainable GIs”. The Spanish version will be available soon.

FAO is publishing case studies on quality linked to geographical origin in Asia, in English, as a follow up of the regional seminar on this matter that took
place in Bangkok, Thailand, June 2009.

FAO published a guide for the development of specific quality scheme linked to geographical origin, at the local level, June 2009, in collaboration with
the research network SinerGl (EU funded project), and in the framework of the French funded project GCP/INT/FRA/022.

“Good hygienic practices in the preparation and sale of street foods in Africa - Tools for training” has been published in French and English.

“Food Safety Risk Analysis: A guide for national food safety authorities” is now also available in French and Spanish. An accompanying CD-ROM
comprising a slide presentation for training, related FAO and FAO training materials and risk analysis case studies is currently under finalization. The
Russian version of the manual will be available shortly.

The FAO/WHO guidance document for governments on the application of HACCP, in small and less developed businesses (SLDBs) was finalized. The
document is now available at http://www.fao.org/ag/agn/food/quality_haccp_en.stm and at:  www.who.int/foodsafety/publications/
fs_management/haccp_sidbs/en/index.html; as well as in a printed version in English, French and Spanish. The guidelines are also being translated into


http://www.fao.org/ag/agn/agns/capacity_elearning_codex_en.asp
http://www.fao.org/ag/agn/food/quality_haccp_en.stm
http://www.who.int/foodsafety/publications/%20fs_management/haccp_sidbs/en/index.html
http://www.who.int/foodsafety/publications/%20fs_management/haccp_sidbs/en/index.html

CX/CAC 13/36/15-Add.1 45

Chinese.

e FAO published a book on food labelling this year in collaboration with Woodhead publishers (UK). The book includes chapters on international legal
considerations, Codex, nutrition labelling, allergies and food labels, environmental and social labels, organic food labels, ecolabelling and wild fisheries,
geographic origin and identification labels and labelling of genetically modified/engineered foods.

e FAO published a “Risk-Based Food Inspection Manual” which introduces a risk-based inspection approach and procedures for primary production
operations and food processing establishments. The publication is available in English, French,Spanish and Russian at
www.fao.org/docrep/010/i0096€/i0096e00.htm.

e As a complement to this work, “Guidelines for risk-based fish inspection” which provide technical information to support fish inspection systems was
published in English, French and Spanish at www.fao.org/docrep/011/i0468e/i0468e00.htm.

o FAO developed a standardized training package to assist countries in implementing relevant Codex texts related to the food safety assessment of foods
derived from recombinant-DNA plants. This training package, entitled "GM food safety assessment: tools for trainers", contains both theory and practical
examples of risk assessments of foods derived from modern biotechnology and a guide for training regulators. The pre-publication copy is available and
the publication including a CD with training materials is available in English, French and Spanish at www.fao.org/docrep/012/i0110e/i0110e00.htm. The
case studies (Part 111 of this publication) are now available in Spanish - see: http://www.rlc.fao.org/es/inocuidad/pdf/estcaso.pdf

o The FAO Regional Office for Asia and the Pacific is developing a ‘Guideline on Risk Categorization for the ASEAN countries.

e A manual on “Buenas Practicas de Higiene en la Preparacion y Venta de los Alimentos en la Via Publica en Latinoamérica y el Caribe” has been
published. (http://www.rlc.fao.org/es/inocuidad/pdf/ higiene.pdf)

e The FAO/RLC developed an e-learning course on “Hygienic Food Handling I”. The course provides tools on hygienic food handling practices to ensure
food safety and reviews the basic codes of hygiene. (http://www.rlc.fao.org/nucleo/curso_MHA200904.htm)

e The FAO/RLC e-learning training courses on ‘“Hygienic Food Handling” (Manipulacion Higiénica de los Alimentos) Versions II and III are now
available. The courses provide tools on hygienic food handling practices to ensure food safety and review the basic Codex codes of hygiene.
(http://www.rlc.fao.org/nucleo/curso_ MHA200904.htm)

e The FAO/RLC e-learning training course “Risk Analysis for Food Safety” (Analisis de Riesgos de la Inocuidad de los Alimentos) is now available. The
course is based on documents published by FAO and the Codex Alimentarius relating to risk analysis. (http://www.rlc.fao.org/nucleo/
cursos/ARIA201004.htm)

e The FAO/RLC “Eat safely” campaign to prevent food—-related diseases has been conducted in all the Latin American and Caribbean countries. The
campaign provides information in English, Spanish (“Come Sano”), French (“Mange Sain”) and Portuguese (“Coma Saudavel”) on the good practices for
safe and healthy eating, including handling and preparation of food at home. The campaign materials are available at the following web address:
http://www.rlc.fao.org/es/prioridades/ sanidad/comesano.htm
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The FAO/RLC “Eat Safely” programme has been extended to a radio broadcast campaign in local native languages (Quechua, Creole, etc) in the
Dominican Republic, El Salvador, Guatemala, Haiti, Panama and Peru.

The FAO/RLC  developed an e-learning course on  “Food Safety Control Systems”, and it is available at
(http://www.rlc.fao.org/nucleo/curso_SCIA200909.htm).

FAO and WHO published “The Impacts of Private Food Safety Standards on the Food Chain and on Public Standard-Setting Processes”. This publication
was introduced at the 32" Session of the Commission and is available in English (www.fao.org/docrep/012/i1132¢/i1132e00.pdf), French
(www.fao.org/docrep/012/i1132f/i1132f00.pdf) and Spanish (www.fao.org/docrep/ 012/i1132s/i1132s00.pdf).

FAO and WHO developed a “FAO/WHO Framework for Developing National Food Safety Emergency Response Plans”. This document was developed
to assist countries in the formulation and implementation of national food safety emergency response plans. The document will be available in English,
French and Spanish and will be used for future capacity development activities to implement preparedness for food safety emergencies at both regional
and national levels.

FAO/WHO developed Guidance for application of Risk Analysis during food safety emergencies. This document contains the essential elements for
establishing procedures for assessing and managing risks within the framework of the countries food safety emergency response plans. It is especially
needed to take management decisions and to communicate risk in the face of time constraints, lack of data and even knowledge gaps. The document will
be available in English, French and Spanish and will be used for future capacity development activities to implement preparedness for application of risk
analysis during food safety emergencies at both regional and national levels.

FAO published the report of the Technical Round Table Sessions held at the International Conference on Food and Agriculture Applications of
Nanotechnologies: NANOAGRI 2010 (20-25 June 2010, Sao Carlos, Brazil). The report is available at: ftp:/ftp.fao.org/ag/agn/agns/
NANOAGRI_2010.pdf.

FAO developed and published a “Training Manual on the Evaluation of pesticide residues for establishment of maximum residue levels and calculation
of dietary intake” (http://www.fao.org/fileadmin/templates/agphome/documents/Pests_Pesticides/JMPR/TrainingManualJMPR.pdf)

FAO developed a “Food Safety Training Manual for Farmer Field Schools (FFS)” to help smallholder training programmes around the world respond to
growing demand for good agricultural practices that consider chemical, biological and physical hazards. It is available at
http://www.vegetableipmasia.org/Training%20Materials.html

FAO and DGHS, MoHFW (Bangladesh) have developed a “Guidelines for Food Inspection in Bangladesh”, March 2012

FAO and DGHS, MoHFW (Bangladesh) have developed a “Guidelines for Risk Categorization of Food Products and Businesses in Bangladesh

FAO and DGHS, MoHFW (Bangladesh) have updated the “Curriculum for Diploma in Medical Technology (Sanitary Inspectorship) course” , February
2012

Training package on Food Hygiene developed for sweetmeats sector, bakery sector and street foods for Bangladesh.
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