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2001 APO News Quiz Winners
The APO News Quiz in the December 2001 issue attracted a total of 132 entries, out of

which 65 had all answers correct. As there were only 10 cash prizes and 20 APO
video/book prizes to be won, the winners were decided by lucky draw. We invited three
staff members from the APO Secretariat who are not involved in the APO News to help us
pick the winning entries. The names of the lucky winners are listed below. We would like
to thank all those who participated in the quiz and to extend our heartiest congratulations to
the winners.

Enhancing Quality Assurance 
in Food Processing through HACCP

From left to right, Ms Y. Nishio, Agriculture Dept., Mr. Lee Kia Yoke,
Research and Planning Dept., and Ms N. Goto, Environment Dept.
picking winners of the quiz. 

Cash Prize Winners
Mr. Debasish Bhattacharyya India
Mr. S. Sundara Rajan India
Mr. S. Dharmalingam India
Mr. Reza Shafiee Sabet Iran
Mr. Ali Ashraf Hamedi Iran
Mrs. Sujit Tuladhar Nepal
Ms Gen A. Dailisan Philippines
Mr. Rafael C. Santos Philippines
Ms Aida C. Barcelona Philippines
Mr. Wickrama Waragoda Sri Lanka
Book/Video Winners
Mr. Nhek Thala Cambodia
Mr. Sanjeev Kumar India
Mr. K. Nagender Rao India
Mr. Mabboubeh Najnfi Iran

Mr. Ahmad Navid Iran
Mr. Mohsen Zandieh Iran
Ms Leyla Alimaradi Iran
Mrs. Sedigheh Tabassom Iran
Mr. Ali Ghanavati Iran
Mr. Khamphet Chanongnaraz Laos
Ms Nor Robaayah Mohd Noor Malaysia
Ms Safniwati Jasri Malaysia
Ms Amarzaya Tserenchimed Mongolia
Mrs. Tserenlkhom Erdenetsetseg Mongolia
Mr. Jeetendra Lohani Nepal
Mr. Khalique Ahmad Mian Pakistan
Mr. Diosdado A. Mayuga Philippines
Ms Evamaria Cecilia E Lobitana Philippines
Mr. Gilbert Hu Singapore
Dr. Boondee Bunyagidj Thailand

M
ost food processing enterprises in Asia and the Pacific are small to medium sized. An assured domestic market, undemanding customers, and lack of aware-
ness of modern quality concepts have hindered the development of the food processing industry. Consequently, food processing enterprises find it difficult to
compete and survive in a highly quality-conscious global food market; their products are often relegated to the lower-end markets. In the developing countries

only a very few food-exporting enterprises are implementing modern quality assurance and improvement techniques like good manufacturing practices (GMP), good hygiene
practices (GHP), and hazard analysis and critical control point (HACCP) analysis, a preventive
and proactive food quality assurance system different from the conventional ones. HACCP is fast
becoming mandatory in many international food markets.

To help propagate HACCP in the food processing industry of member countries, the APO
organized a study meeting on “Quality Enhancement in Small and Medium Food Processing
Enterprises through HACCP” in New Delhi, India, from 26 February to 4 March 2002. The pro-
gram was jointly implemented by the Indian Ministry of Food Processing and the National
Productivity Council. Seventeen participants from 12 member countries took part. 

The six resource speakers in the meeting spoke on: 1) International Development of Food
Safety Systems and Marketing of Processed Foods; 2) Quality Management Systems in Small
and Medium Food Processing Enterprises - Experience of South Africa; 3) GMP/GHP and
HACCP Systems - Experience of SMEs Producing Food Products in Poland; 4) Implementing
HACCP in SMEs: Concepts versus Consumer Participation, Business Culture, and Policy
Approach; 5) HACCP - Food Safety and Certification Issues; and 6) HACCP Implementation -
Challenges Facing the Developing Countries.

The participants were generally agreed that the adoption of HACCP by food processing SMEs would 1) enable them to be competitive in the international food market; and
2) contribute to improving public health through enhancing their food safety and quality. However, these SMEs would have to address a number of key issues, like poor
hygiene and management practices, unwillingness to change staff’s mindset, low awareness of the importance of food quality, inadequate development of food technology in
universities and vocational institutes, lack of awareness of the benefits of HACCP and other modern food quality assurance systems, and lack of competent food inspectors for
HACCP implementation, to mention a few.

Participants on a field trip


