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T he APO seminar on ISO22000 for Improving Food Safety was held in Tokyo, 18–25 January. The Japan Association 
for International Collaboration of Agriculture and Forestry (JAICAF) with financial assistance from the Japanese 
Ministry of Agriculture, Forestry and Fishery (MAFF) implemented the project. Twenty-two participants from eight 

member countries attended, along with five resource persons from Canada, France, Japan, and Malaysia, to: 1) review recent 
developments in safety management in food chains; 2) examine issues related to modern food safety systems, especially 
ISO22000, in SMEs; and 3) recommend actions to address problematic areas in maintaining food safety.

The resource persons covered: 1) Modern food safety management systems; 2) Food safety standards and HACCP in Japan; 
3) ISO22000: 2005 and the present situation of the Japanese food industry; 4) ISO22000 for development of reliable and 
safe food supply chains; 5) Requirements and process of implementation of ISO22000; and 6) Auditing and certification 
for ISO22000. The country papers reviewed the current situation of food safety management in each country, focusing on 
systems in SMEs. 

To observe modern food safety management concepts/systems in the Japanese food industry, seminar participants visited: 
Coco’s Japan, a chain restaurant operator in Ibaraki prefecture; the Goka Factory of Q.P., a food-processing company, also 
in Ibaraki; the Fukaya Factory of Daitoh Shokken, a producer of seasonings and food additives in Saitama prefecture; and 
Kamaichi, another Saitama-based food processor. As pointed out by Head of the Quality Systems Branch Khoo Gek Hoon 
and Deputy Head (Factory Control), Food Legislation and Factory Control Branch, Diana Koh, both participants from Sin-
gapore’s Agri-Food and Veterinary Authority, “Although there is little involvement from its government in implementing 
ISO22000, there is a strong sense of self-regulation in the Japanese food industry.” They also noted that the extensive array 
of hygienic safety gear donned by each participant before entry into food preparation sites reflected the commitment of the 
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ISO22000
for food safety and reliability 

Although the global level of food safety has increased in recent years, food-borne diseases such as bovine spongiform en-
cephalitis  (“ mad cow” disease) and avian influenza are continuing concerns of governments, consumers, and the media. 
Before the issuance of the ISO22000 series of standards, food industry enterprises had to follow various local standards, 
such as hazard analysis and critical control point (HACCP), British Retail Consortium guidelines, International Food 
Standard, etc. The need for harmonization was one of the reasons for the development of ISO22000. 

(Continued on page 6)

Participants donning safety suits before viewing Coco’s culinary system
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The APO News quiz contest announced in the December 2006 issue received 
50 entries with all correct answers (answers are available on the APO Web site: 
www.apo-tokyo.org).  The prizewinners were decided through a lucky draw per-
formed by APO Secretariat staff members. Our congratulations to all the winners, 
who will receive their prizes soon.

We also thank everyone who took part in the quiz and responded to our opinion 
survey with suggestions for improvement. 

Cash (US$50.00) prizewinners
Vijayen Diran (India) Dordaneh Davari (Iran)

Yass Yousefi Yekta (Iran) Yap Yun Fung (Malaysia)

P.Jamiyandorj (Mongolia) Bindu Shrestha (Nepal)

Atiq ur Rehman (Pakistan) Liwayway T. Nangca (Philippines)

Normandy T. Nangca (Philippines) P.V.V.U. Perera (Sri Lanka)

Consolation (APO book/video) prizewinners
Awlia Khanam (Bangladesh) Md. Khaleduzzaman (Bangladesh)

Mohamed Saeed El-Ashkar (Egypt) K. Srinivasan (India)

Mohd. Ismail Khan (India) Savalla Muvali Krishna (India)

K.A. Krishnan (India) Bhaskar Dutta (India)

Satrio Noegroho (Indonesia) Ahmad Yousefi (Iran)

Chong Siow Yen (Malaysia) Safraz A. Hashmi (Pakistan)

Imtiaz Ahmad (Pakistan) Khalique Ahmad Mian (Pakistan)

Myrna Atienza-Tenorio (Philippines) Maribeth De las Alas-Gamao (Philippines)

Allan Jose T. Reyes (Philippines) Alene E. Solitario (Philippines)

Gilbert Hu (Singapore) Katika Samaneein (Thailand)

companies visited to their food safety assurance systems. Some of the other 
lessons learned from the visits to Japanese food industry actors which partici-
pants considered useful in enabling ISO22000 compliance by SMEs in other 
member countries were:
1) The commitment of top management is the primary factor in the adoption 

and implementation of ISO22000 in SMEs.
2) Empowerment of staff facilitates ISO22000 practices, and recognizing the 

value of feedback from workers allows continuous improvement (kaizen) 
in food safety management in an enterprise.

3) Their awareness of the importance of a safe and reliable food supply mo-
bilizes consumers to put greater pressure on the food industry to improve 
safety management standards.

4) Automated set-ups reduce errors, assist in data collection and analysis, and 
enhance record keeping.

Appropriate policy incentives, along with financial and infrastructural support, 
for agricultural/food industry SMEs could go a long way toward strengthen-
ing their food safety management standards.

Many participants expressed interest in undertaking ISO22000-related follow-
up activities in their home countries. For example, participants from Thailand 
and Vietnam in collaboration with their NPOs planned to hold ISO22000 
awareness seminars/meetings at the end of February/beginning of March with 
technical and financial support from JAICAF and MAFF.

ISO22000  ....................................................................................................................................  (Continued from page 1)

Indonesia hosts 2007 WSM
The 47th Workshop Meeting of Heads of National Produc-
tivity Organizations (NPOs), the annual planning meeting 
of the APO, will be held on the beautiful resort island of 
Bali, Indonesia, 6–8 March. Approximately 70 NPO heads, 
agriculture representatives, and their advisers from member 
countries, observers from international organizations and 
from member and nonmember countries, and Secretariat 
staff members will attend the meeting. The inaugural ses-
sion will be graced by Indonesian Minister of Manpower 
and Transmigration Erman Suparno; Governor of Bali 
Dewa Baratha; Secretary-General Harry Heriawan Saleh, 
Ministry of Manpower and Transmigration; and APO Di-
rector for Indonesia Besar Setyoko. APO Secretary-General 
Shigeo Takenaka will present a statement to the meeting.

The meeting will review the evaluation of projects imple-
mented in 2006 and the 2007 Program. It will also consider 
the two-year plan for 2008 and 2009, with a comprehensive 
examination of the 2008 Program. The delegates will be in-
vited to comment on the Secretary-General’s statement and 
share their insights on immediate challenges in the produc-
tivity movement in their countries and the role of stakehold-
ers, including NPOs, in coping with them; essential NPO 
core competencies; and effective ways to share them with 
each other. 

For the study tour, the delegates will visit the Museum 
Subak, which showcases the unique irrigation and water 
distribution systems in Bali; terraced rice cultivation at Ja-
tiluwih, where the irrigation system is put to use; and Uber 
Sari Bali Corporation, a manufacturer of pottery, lamps, 
etc. for the home and garden.

The meeting will close with the adoption of a report for 
submission to the Governing Body Meeting to be held in 
Ulaanbaatar, Mongolia, 26–28 June.

2006 quiz contest winners
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