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SINGAPORE COOPERATION PROGRAMME

THAILAND - SINGAPORE THIRD COUNTRY TRAINING PROGRAMME

GENERAL INFORMATION BROCHURE

FOOD HYGIENE MANAGEMENT AND FOOD-BORNE DISEASES
30 NOVEMBER TO 9 DECEMBER 2011

Sponsored by the
MINISTRY OF FOREIGN AFFAIRS, THAILAND

And the

MINISTRY OF FOREIGN AFFAIRS, SINGAPORE

under the

THAILAND - SINGAPORE
THIRD COUNTRY TRAINING PROGRAMME

to be organized and conducted by the

AGRIFOOD TECHNOLOGIES PTE LTD,
AGRI-FOOD & VETERINARY AUTHORITY OF SINGAPORE

and the

THAILAND INTERNATIONAL DEVELOPMENT COOPERATION AGENCY

Singapore Cooperation Programme

Singapore has provided technical assistance to
other developing countries since the 1960s. As a
country whose only resource is its people,
Singapore believes that human resource
development is vital for economic and social
progress. Singapore itself has benefited from
training provided by other countries and
international organisations. Through the Singapore
Cooperation Programme (SCP), Singapore can
contribute to the development of other developing
countries.

In 1992, the SCP was established, bringing
together under one framework the various
technical assistance programmes offered by
Singapore. Through the SCP, the range and
number of training programmes have been
increased to meet the needs of developing
countries.

Since 1992, Singapore has sponsored training
courses and study visits for well over 76,000
officials from 169 countries. The SCP is managed
by the Technical Cooperation Directorate of the
Singapore Ministry of Foreign Affairs.

Thailand International Development
Cooperation Agency

Thailand recognises that the Human Resource
Development (HRD) and capacity building are key
elements for sustainable development. Thailand
International Development Cooperation Agency
(TICA), as the Thai focal point agency on HRD,
aims to play an active role to cooperate with the
development partners on partnership basis in
building up the capacity to support the HRD in other
‘developing countries.’

FOOD HYGIENE MANAGEMENT AND FOOD-BORNE DISEASES
30 NOVEMBER TO 9 DECEMBER 2011
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Agri-Food & Veterinary Authority of
Singapore / Post-Harvest Division

The Agri-Food and Veterinary Authority (AVA) was
established in 2000 with a vision to be the premier
organization known for our professional expertise,
excellent service and commitment towards the
well being of the nation. Our mission is to ensure a
resilient supply of safe primary food, safeguard the
health of animals and plants and facilitate agri-
trade for Singapore. In 2002, with the
incorporation of the Food Control Department from
the Ministry of the Environment, AVA became the
national food authority in Singapore.

As a statutory board, the AVA is equipped with
greater autonomy and flexibility to enable it to
better respond to the challenges faced by the food
and agriculture industry in Singapore.

Agrifood Technologies Pte Ltd

Agrifood Technologies Pte Ltd (ATP) was
incorporated in October 2000 as a wholly-owned
private subsidiary company of the Agri-Food and
Veterinary Authority of Singapore (AVA). The
company’s objective is to support the mission of
AVA through the provision of technical consulting
and certification services on a commercial basis
for projects that are strategic to AVA. Since ATP
commenced its consulting services, it had
undertaken numerous projects. ATP’s clients
include Singapore companies, multi-national
corporations, and  Singapore = Government
agencies.

Workshop Objective

The objective of the workshop is to provide
government management and laboratory officers
with an overview of seafood safety management
along the food supply chain, and to equip the
participants with knowledge in the various aspects
in food safety management which includes
laboratory monitoring, food safety at food
factories, inspection, and risk communication.
Participants will also get an opportunity to be
trained in the various laboratory techniques of food
safety analysis.

Synopsis and Methodology

The workshop includes both lectures and practical
laboratory training. Participants will have ample
opportunity to discuss and interact with trainers
and fellow participants on food safety issues as

well as food safety situations encountered in their
course of work.

(Please refer to ANNEX A for course schedule)

Duration

The course will be held from 30 November to 9
December 2011.

Invited Countries

Brunei Darussalam, Cambodia, Indonesia, Lao
PDR, Malaysia, Myanmar, Philippines, Thailand,
Vietnam and Timor Leste.

Application Information

Applicants should be:

e Officers with basic knowledge in food safety
and have more than 2 years of working
experience in a related field

¢ Nominated by their respective Governments
e Proficient in spoken and written English

e Below 50 years of age and

e In good health

Terms of Award

The programme is sponsored by the Government
of Thailand and the Government of Singapore
under the Thailand - Singapore Third Country
Training Programme.

Under this programme arrangement, the
Government of Singapore will bear the following
expenses for the successful applicants, thereafter,
known as participants during their course in
Singapore. These expenses include:

¢ Round-trip economy class airfare;

e Adaily training allowance of Thirty Singapore
Dollars (S$30) from first day to last day of the
course to cover meals and daily expenses
(Complimentary breakfast is provided in the
hotel from first day to one day after the course);

e Transportation to course venue and site visits;

e Medical insurance for participants to cover
accident and hospitalisation during their stay in
Singapore in accordance with the policy of a
local insurance company; and

FOOD HYGIENE MANAGEMENT AND FOOD-BORNE DISEASES
30 NOVEMBER TO 9 DECEMBER 2011
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¢ Accommodation for the entire duration of the
course.

Note:

(i) Participants are to bear their personal
miscellaneous expenses that might be
incurred prior to receiving the training
allowance

(i) Any expenses for out-patient medical/ dental
treatment should be borne by the participants
themselves

The Government of Thailand will bear the cost of
the dispatch of a Thai lecturer for two days of
training to be conducted at the Agri-Food &
Veterinary Authority of Singapore.

Regulations

Participants are required to comply with the
following: .

(a) To strictly observe course schedules and not
to change training subjects;

(b) Not to bring any member of their family for the
duration of the course;

(c) To return to their respective home countries
upon completion of the course;

(d) To carry out such instructions and abide by
conditions as may be stipulated by the
nominating Government or the Government of
Singapore, in respect of the course;

(e) To refrain from engaging in political activities,
or any form of employment for profit or gain
while in Singapore; and

(f) To discontinue the course, in the event they
fall seriously ill and are considered unable to
continue the training or have committed an
improper act.

Application Procedure
(Closing date for nomination: 30 October 2011)

The Governments of Thailand and Singapore are
pleased to invite the respective National Focal
Points for Technical Assistance to nominate up to
two (2) suitable candidates. In case there are
more applicants than training places, the selection
of candidates will be based on merit. Hence, the
Governments of Thailand and Singapore seek the
understanding of the respective National Focal
Points for Technical Assistance in the event their
nominee is not selected.

All nominations are to be carried out by the
respective Government Institutions, using the
official application form.

The application forms are to be submitted and
should reach the Ministry of Foreign Affairs,
Singapore through the National Focal Point and
the Singapore Embassy in the nominating country
not later than 30 October 2011.

Please address the forms to:

The Director
Technical Cooperation Directorate
Ministry of Foreign Affairs, Singapore
Tanglin
Singapore 248163

Attn: Ms Aurelia Lin
Tel: (65) 6379 8476
Fax: (65) 6479 3357
E-mail: aurelia_lin@mfa.gov.sg

¢ To expedite the process, a copy of the
completed application forms can be faxed to
the Ministry of Foreign Affairs, at Fax (65)
6479 3357. The original application forms can
be mailed through diplomatic or normal
channels.

e All application forms should be completed in full
and must bear the endorsement of the
respective Ministry of Foreign Affairs or
National Focal Point responsible for technical
assistance.

e Incomplete application forms or forms which
are not endorsed will not be accepted.

e Applicants shquld refrain from making
telephone, fax and email inquiries on the status
of their applications.

s The Ministry of Foreign Affairs, Singapore
will inform all gpplicants of the outcome of their
applications. The National Focal Points will
also be informgd directly or through our
diplomatic representations in the nominating
country.

Information on Singapore

For more informa;tion about Singapore, you may
wish to visit the Singapore Tourism Board website
at http://www.visitsingapore.com

W
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ANNEX A
COURSE SCHEDULE
DATE TIME TOPIC ACTION
30 Nov 2011 | 09:15—10:00 | Welcome Ceremony MFA, ATP
Wed
(Day 1) 10:00 - 10:15 | Admin briefing to participants ATP
10:15-10.45 | Teabreak
10:45 - 12:30 | An overview of food hygiene surveillance and NEA
enforcement system in Singapore
12:30 - 14:00 | Lunch
14:00 - 14:30 | Epidemiology of food borne diseases MOH
14:30 — 15:00 | Overview of food safety in Singapore AVA
15:00 - 15:30 | Food safety at source - How Singapore accredits AVA
foreign establishments exporting meat to Singapore
15:30 — 16:00 | Tea break
16:00 — 16:30 | Food safety at food factories - Requirements for AVA
setting up a food factory and grading of food factories
16:30 —17:00 | Food safety surveillance — Inspection and laboratory AVA
monitoring
1 Dec 2011 Programme to be covered by Thailand
Thurs
(Day 2)
2 Dec 2011 Programme to be covered by Thailand
Fri
(Day 3)
3 Dec 2011 MFA Social Programme
Sat -
(Day 4)
4 Dec 2011 Free
Sun =
(Day 5)
5 Dec 2011 09:00 — 09:30 | Introduction of food science program in NYP Nanyang
Mon Polytechnic
(Day 6) 09:30 — 10:30 | Review of regional food safety issues
10:30 — 11:00 | Tea Break
11:00 - 12:15 Laborato}y safety briefing and laboratory tour
12:15-13:30 | Lunch

e e e R S S e T B B S R S S5~ 5.+
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DATE TIME TOPIC ACTION
13:30 — 14:30 | Food hygiene and contamination control
14:30 — 15:30 | Review of international methods in food safety testing
15:30 — 15:45 | Tea Break
15:45 - 17:00 | Media preparation
6 Dec 2011 09:00 - 10:30 | Process review (1): sampling to testing to analysis Nanyang
Tues Polytechnic
(Day 7) 10:30 — 11:00 | Tea Break
11:00 — 12:00 | Process review (2): QA/QC in media
12:00 - 13:00 | Lunch
13:00 - 14:00 | Method review (1): Indicators and detection of
pathogens — Part 1
14:00 — 15:30 | Practical session (1): QA/QC in media — Part 1
Practical session (2): Detection of pathogens - Part 1
15:30 — 15:45 | Tea Break
15:45 - 17:00 | Practical session (3): Indicators — Part 1
7 Dec 2011 09:00 — 10:30 | Process review (4): Relevance of proficiency testing Nanyang
Wed Polytechnic
(Day 8) 10:30 — 11:00 | Tea break
11:00 — 12:15 | Method review (2): Detection of pathogens —
Part 2 -
12:15-13:30 | Lunch
13:30 — 16:30 | Practical session (4): Proficiency testing — Part 1
Practical session (5): QA/QC media — Part 2
Practical session (6): Detection of pathogens — Part 2
8 Dec 2011 09:00 — 10:30 | Process review (5): Standard process chart (SPC) and Nanyang
Thurs measurement of uncertainty (MU) in testing Polytechnic
(Day 9) '
10:30 — 11:00 | Tea break
11:00 - 12:15 | Practical session (7): QA/QC media — Part 3
Practical session (8): Indicators — Part 2
12:15-13:30 | Lunch break

e B e B B e e A= H
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DATE

TIME

TOPIC

ACTION

13:30 — 16:30

Practical session (9): Indicators — Part 3
Practical session (10): Detection of pathogens — Part 3

9 Dec 2011
Fri
(Day 10)

09:00 - 10:30

10:30 — 10:45
10:45 - 12:15
12:15=138:15
13:156-15:30
15:30 — 15:45

15:45-16:30

Practical session (11): Proficiency testing —
Part 2

Tea break

Practical session (12): Detection of pathogens — Part 4
Lunch

Review of practical results and discussion

Tea Break

Q&A and general discussion session

End

Nanyang
Polytechnic

= e S EE SRS
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