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1. Introduction 
 
“APEC economies should work together to facilitate improved agricultural trade, maintain reliable markets, enhance 
the business environment and ensure food safety in the region with key stakeholders.  Building the capacity of 
economies to produce, access, and distribute safe food, as well as to develop appropriate food safety regulation, 
serves as integral element of food security.”  (Niigata Declaration on Food Security) 
 

The issue of food security cannot be separated from the issue of food safety, as much of the sources of food 
and beverages for the population are being produced and sold by small and medium enterprises (SMEs).  Factors 
affecting food safety compliance within SMEs, in particular on the implications for regulatory and enforcement 
strategies have been reviewed (Yapp and Fairman, 2006).  The small and medium enterprises account for 
approximately 90 percent of businesses in the APEC region. Of this number, a considerable percentage of SMEs 
operate in the food industry, contributing to cater for demands of over US$ 623 billion worth of food and beverages 
(for Asia Pacific region). Thus the issue of establishing food security and safety is of paramount for this enormous 
market, thus requiring and ensuring that SMEs adhere to food safety standards. 

 
The main barriers that prevent regulatory compliance within SMEs were discussed.  The results showed that 

besides barriers present within SMEs, specifically time and money, there were also a number of complex barriers. 
These barriers included the lack of trust in food safety legislation and enforcement officers, a lack of motivation in 
dealing with food safety legislation, and lack of knowledge and understanding.   
 

Limited available information on food safety standards as well as lack of incentives are other few factors that 
keep SMEs from applying food safety standards.  SMEs may view that complying with standard is additional 
administrative burden and costly to their small business.  On the other hand, as customers become more educated 
and seek for food sources alternatives, SMEs need to be empowered and motivated to implement good practices of 
food safety standards.  By making SMEs comfortable with standards, they will become more competitive in 
penetrating larger market and strengthening supply chain. 
 

Many efforts including providing education on food safety to SMEs have been made to motivate the 
implementation of good practices of food safety standards. The impacts of these efforts in increasing the SMEs 
motivation in applying food safety standards may vary from one member economy to the other due to differencies 
in characteristics of the SMEs such as financial and managerial capabilities.  Therefore, there is a need to assess the 
experience of each member economy in making efforts to break the barriers that prevent food safety regulatory 
compliance within SMEs.  This project is designed in a form of workshop to assess previous experiences in educating 
food safety standards to SMEs and to recommend the best practice to be applied by member aconomies in 
enhancing the capacity of SMEs in applying food safety standards in their food production.  
 
Yapp, C, and R. Fairman. 2006. Factors affecting food safety compliance within small and medium-sized enterprises: implications for regulatory 
and enforcement strategies. Food Control 17 (2006): 42-51.  www.sciencedirect.com  

 
 
 
 

2. Objectives 
 

The importance of SMEs contribution in the production and trade of food inside the APEC region and beyond 
have made some member economies aware and work towards securing and improving the business of these SMEs. 
Successful programs and initiatives in these economies is expected to have undergone changes, modifications and 
evolution to suit the growing needs of SMEs business development and international trade requirements. The 
experience of member economies in achieving such success provide motivations and lessons to other members 
planning to drive and encourage their respective SMEs to comply to international food safety regulation and trade 
requirements. Thus the objectives of this workshop are to: 

 

http://www.sciencedirect.com/
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a. enhance understanding of SMEs on the importance of food safety standards in increasing the competitiveness 
of their food products to penetrate larger market, 

b. share experiences among member economies on what is the best practice to educate food safety standards to 
SMEs, 

c. develop recommendations for building up the capacity of SMEs in applying food safety standards in their food 
production. 

 
 

3. Workshop Agenda 
 
The workshop on best practices in educating food standards to SMEs was held on 10 April 2013 in Surabaya, 

Indonesia as part of APEC second Senior Officials Meeting (SOM II). This workshop became an unprecedented 

meeting to discuss the importance of SMEs in the safety of food being supplied, produced, traded and consumed by 

APEC economies. It became apparent that SMEs receive awareness, education and training in food safety to enable 

better adherence and conformity to regulations. 

 

The workshop was attended by representatives from 16 member economies: 

 

Australia Mexico Chinese Taipei 
Chile New Zealand Thailand 
People’s Republic of China Papua New Guinea United States of America 
Indonesia Peru Viet Nam 
Korea Philippines  
Malaysia Singapore  

 

Representatives from observer nation also attended the workshop, namely Belgium, Nigeria and Switzerland. 

The points for discussion in the workshop were divided into three respective sessions: 

Session 1 – presented and discussed various program for SME empowerment in applying food safety standards,  
Session 2 – presented and discussed regulatory approaches by authorities to encourage and enhance food safety 

standard compliances by SMEs,  
Session 3 – presented and discussed appropriate and applicable communication and training strategies in enhancing 

SMEs capacity building. 
 
 

3.A. Session 1 - Empowering SMEs in Applying Food Safety Standards 
 
This session was chaired by Dr. Dedi Fardiaz, discussing ways and programs in empowering SMEs to apply food 
safety standards. In this session, three speakers presented their views on various subjects ranging from the 
seafood SMEs to member economy’s approach in empowerment. Different schemes and collaborations were 
also presented which have been shown to achieve empowerment of SMEs in various countries. 
 
The first presentation by Dr. Steve Otwell of University of Florida introduced the scope and approached made 
by Seafood HACCP Alliance (SHA) in empowering SMEs involved in the seafood business to comply and apply 
seafood safety standards. This collaborative approach was initiated in 1995, is USFDA recognized and involves 
more than 25,000 certified participants and over 250 qualified instructors. SHA courses are also available in 
many countries all around the world, including Indonesia, which exports seafood to the US market. However, 
there is a lack of qualified SHA instructors in some of these countries, including Indonesia. 
 
The approach employed by SHA involves training the commercial sector, or SME producers on seafood safety. 
The other audience to SHA trainings is regulatory authorities with interest in setting and governing safe food 
production and commerce. Training materials offered in SHA trainings for respective audiences include HACCP 
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and sanitation manuals, classroom and internet courses (made available through AFDO, Sea Grant and UC 
Davis), and DVD materials for self-learning. These training materials and methods are translated in 7 languages 
and printed in straight forward “how to” format allowing easy applications. Updated information and support 
are available via internet access ranging from recent incidence of poisoning to support for persistent problems 
and confusing issues in applying seafood safety. 
 
Future programs currently planned by SHA are development of more training materials, more internet courses 
and delivery in other electronic platforms, and more international courses and translations of training materials 
in other languages. Furthermore, liaison and collaborations with other organizations in the interest of 
promoting and enhancing seafood safety for trade and commerce are among those being planned for the future 
approaches in empowerment. 
 
 
The second presentation by Ms. Jongkolnee Vithayarungruangsri of Thailand Ministry of Public Health focused 
on Thai efforts and experiences to empower SMEs. Thailand definition of micro and small businesses is 
determined by employees less than 50 people and assets less than USD 1.45 million. The definition of medium 
business employs 50 – 200 employees with assets up to USD 5.80 million. 
 
Empowerment of SMEs in food business involve the collaboration of various government ministries, namely the 
Ministry of Industry, Ministry of Agriculture and Cooperatives, Ministry of Interior and Local Authorities and the 
Ministry of Public Health. The empowerment of these SMEs follow an established development plan established 
by the Office of Small and Medium Enterprises Promotion (OSMEP) renewed and expanded every 4 years, 
pursuing larger trading communities and market, from domestic to global territories. This development and 
promotions plan involves capacity building targeting SMEs applying for certifications (Q-mark and ISO) and 
development of infrastructure favorable for SMEs business operations. Such infrastructure may include a simple 
database compilation of logistics service providers and the establishment of consulting service centers. 
 
In practice, empowerment of SMEs in Thailand emphasize trainings and capacity building by introducing the 
basic standards in primary GMPs to improve environment sanitation, proper maintenance and cleaning of 
equipments, food processing control, maintaining good sanitation, cleaning of production surroundings and 
ensuring personal hygiene. The training offered to SMEs involve “face-to-face” training groups in established 
training centers ranging from small rural centers catering for farmers up to the involvement of Universities. 
Training materials used consist of guide books, distance learning by television, and e-learning provided on the 
internet. 
 
 
The third presentation by Dr. Roy Sparringa of NADFC Indonesia outlined Indonesia approach to enhance SME 
empowerment in practicing food safety standards. The bulk of SMEs operating in Indonesia food industry is 
household scale which requires evaluation for food safety and registration to the National Agency for Drug and 
Food Control (NADFC). This agency was given mandate to issue GMP regulations for application by household 
food industries, and has been providing training to over 39,000 SMEs, certifying over 32,000 SMEs. 
 
The Indonesia approach to SME empowerment emphasizes public-private partnership to promote, nurture and 
sustain SME business and their mutual cooperation between the government, universities and corporate 
entities. The government empowerment program is an integrated approach, coordinated by the State Ministry 
of National Development Planning which involves the collaboration of almost all other ministries, except 
defense. In implementing SME empowerment, the forefront effort is lead by the district government in training 
and auditing SMEs premises. Furthermore, NADFC initiated motivational packages titled “Food Star Award 
Program” to encourage and drive SMEs in complying to and implementing food safety standards in their 
operations. 
 
Other SME empowerment programs conducted by universities include applicable technology transfer in 
production and processing, and further training or capacity building to raise awareness in food safety. Programs 
currently undergoing at universities include business incubators for startup and SMEs, and outreach or 
extension programs. Corporate entities also participate actively in empowering SMEs, especially those under 



5 
 

their supervision or mutual collaboration. The approaches implemented through corporate responsibilities 
include providing assistance in marketing and some investment (ie. stalls and some capital). Some program 
currently under the management of corporate leadership include supporting food vendor associations, supply 
of good and safe raw materials/ingredients, and providing loan for establishment of hygienic preparation 
stalls/equipments.  

 
 

3.B. Session 2 - Regulatory Approaches in Enhancing Food Safety Standards Compliance by the 

SMEs 

 

This session was chaired by Dr. Purwiyatno Hariyadi, discussing different regulatory approaches to encourage 
and drive SMEs in complying with food safety standards. In this session, three speakers presented their views on 
various subjects ranging from the challenges faced by Southeast Asian SMEs and some possible solutions; 
experience of aquatic products company in its development to comply with regulations; the USFDA approach in 
regulatory considerations for SMEs in the rulemaking process. 
 
The first presentation by Ms. Boon Yee Yeong of Southeast Asia ILSI (ILSI-SEAR) outlined challenges faced by 
ASEAN SMEs in the food business, and some possible ways to address the issue. ILSI-SEAR observed that SMEs 
are faced with limited capital and access to loans, lack of modern technologies implemented, lack of good 
human resources, difficulties in procuring raw materials/ingredients, lack of access to information, lack of 
reliable infrastructure and difficulty in complying with regulations. One possible solution to address these 
challenges put suggested by ILSI-SEAR is by implementing the risk-analysis framework. 
 
Risk analysis framework consists of three components: risk assessment, risk management and risk 
communication. It is suggested that authorities mandated with establishing regulations implement risk analysis 
in the approach to set relevant regulations and standards. It was argued that risk analysis approach would help 
SMEs to achieve compliance because standards and regulations are based on addressing real food safety risks 
and not perceptions and concerns about hazards. Furthermore, this approach allows transparency and 
interactive communication for SMEs to understand the food safety problem and provide feedback for feasible 
solutions. Additionally, results of risk analysis assist targeted capacity building efforts to specific SMEs affected 
by specific food safety risk. 
 
The implementation of food safety regulations based on risk analysis may be considered ideal in SE-Asian 
region. However, there are numerous challenges that still exist such as the lack of legal framework in some 
countries in implementing risk analysis as the basis for food control system and lack of access to scientific data 
for undertaking risk assessments including the sharing of existing data. The role that ILSI-SEAR have undertaken 
to support risk analysis approach in SE-Asia include the establishment of ASEAN food safety standards database, 
ASEAN Risk Assessment Capacity Building in food consumption data, and risk profiles for contaminants in food. 
The food safety database holds food safety standards of ASEAN countries on food additives to help authorities 
identify and harmonize their respective standards based on risk analysis approach. The food consumption data 
collected by ILSI-SEAR incorporates scientific studies for calculating dietary exposure to chemicals and 
microorganisms in the ASEAN region. This data collection is planned to be developed to draft the ASEAN food 
category system for ASEAN food consumption database. The work on risk profiles for contaminants gathers 
available existing scientific and relevant data on hazard of concern as identified by ASEAN food authorities to be 
used as a preliminary risk assessment. It is expected by using risk analysis approach, incorporating all relevant 
and available data, regulatory authorities would be capable to establish appropriate and achievable standards 
and regulations for SMEs to comply with. 
 
 
The second presentation was presented by Ms. Zhao Hongmei of Zhanjiang Guolian Aquatic Products Co. of 
China.  The talk focused mainly on the company’s development and rapidly attaining certifications starting with 
HACCP/ISO 9000, EU BRC up to BAP. The company employs systems including water quality testing, production 
recording, microecologics prescription, product labeling, and pre-harvest product testing. The company food 
production safety includes traceability system incorporating electronic control and software. 
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The current status of China SMEs food safety management was presented showing most SMEs in food industry 
have poor processing conditions, inferior equipments and lacking awareness in the importance of food safety. 
Other problems include lack of professional skills and knowledge which affects food safety management. The 
major reasons restricting SMEs in implementing effective food safety management were due to poor 
infrastructure, insufficient professional human resources, and high cost in improving quality and safety 
management. According to the company, in China SMEs lacking skills and technology can search for assistance 
from the regulatory body, consulting organizations, academicians, and/or research institutes. Training programs 
were developed to raise awareness and improve food safety management, involving numerous technical 
cooperation bodies from research centers and universities. Additionally, by being open to external supervision 
and inspection help to improve the company’s food safety management ability. 
 
The third presentation by Mr. Michael Landa of USFDA introduced the approach and considerations in the FDA 
rulemaking process.  The FDA implements three reasons for business size considerations namely general 
statutory, specific statutory and policy for size of business.  The general statutory reasons include regulatory 
flexible act that seeks and establishes a less burdensome regulation after analyses show the impact of a 
regulation on substantial number of small businesses. The other component of the general statutory is the small 
business regulatory enforcement fairness act which underlines the publication of guidelines for small businesses 
to comply with regulation. 
 
The specific statutory requirement for size considerations is composed of three acts: 1) nutrition and education 
labeling act; 2) patient protection and affordable care act; 3) food safety modernization act. The nutrition and 
education labeling act exempts businesses having fewer than 10 employees and selling fewer than 10,000 units 
of food annually from notifying the FDA, while business with up to 100 employees producing/selling less than 
100,000 units annually require notifying FDA before marketing their products. General merchandise retailers 
with annual gross sales less than USD 500,000 are also exempted from this act, and food retailers selling less 
than USD 50,000 annually. The patient protection and affordable act require menu labeling in establishments 
for chains with 20 locations or more, and vending machine operators with 20 or more machines. The food 
safety modernization act exempt farms selling less than USD 500,000 annually and more than 50% of their 
products are sold directly to consumers, restaurants or retailers within 275 miles from the premise. 
 
The policy reasons for size considerations apply partially to processing and importing of seafood, fruit juice, 
trans fat, GMP for dairy products, shell egg productions (incl. storage and transport). Due to its highly potential 
risk in processing and import of seafood, outreach program and technical assistance such as trainings provided 
by SHA and educating industry groups are being implemented. In the processing and import of juice, small 
businesses with fewer than 500 employees are given an extra year to comply while smaller businesses are given 
two extra years of compliance time. Small businesses with fewer than 500 employees are given two extra years 
to comply with trans fat labeling regulation. Similarly in the dairy production business, smaller businesses with 
fewer than 20 employees are given three years to comply with GMP implementation. 
 
The above statutory and policy illustrates considerations in terms of exemption or giving longer compliance 
time for small businesses after it has been analyzed and established that some regulations would have an 
impact. These are exemplary regulatory approaches that encourage small business to work harder and achieve 
compliance. In addition to these policies, other FDA programs include education and technical assistance in the 
form of alliances, partnerships, trainings and international capacity-building including FDA foreign offices. 
 
 
 
 
 
 

3.C. Session 3 - Appropriate Communication and Training Strategy in Enhancing SMEs Capacity 

Building 
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This session was chaired by Dr. Aman Wirakartakusumah, discussing different strategies in communicating to 
and training SMEs to enhance capacity building. This session consisted of three speakers presenting their 
strategies and experience in effective capacity building for SMEs. 
 
The first presentation by Dr. Brian Bedard of The World Bank Global Food Safety Capacity Building Partnership 
(GFSP) describes the program initiated by the World Bank to train SMEs on food safety issues. The World Bank 
realizes that food safety is a global food problem that requires local solutions based on the location of each 
SME. The common and global scheme of food supply chain is the supply and transportation of food from 
farmers’ community to processors then retailer/consumers demanding safe food. This is communicated by the 
feedback traveling in the opposite direction of the food/products. The global scheme is that the government is 
the regulating body in this food chain.  
 
The World Bank observed from its many food safety training programs that capacity building requires serious 
investment in terms of capital and cost which results in the substantial reduction of qualifying compliant SMEs 
(90% attrition rate is not uncommon). This is due to market and consumer awareness that high quality and 
safety of products is considered a very important factor in deciding purchase and demand, nullifying non 
compliant businesses. Thus training SMEs to comply require individual upgrading plans prioritizing which 
requirements or regulation to comply with. 
 
According to the World Bank, SME upgrading plan for compliance begins with diagnosis of the problems faced 
by the SME, followed by upgrading plan and financing which include equipment and facilities upgrading, pest 
control, cleaning, alliances and partnership, and training and capacity building, followed by implementation and 
monitoring after approval of these plans. The training contents include compliance requirements, overview of 
main food production processing operations, modernizing equipments, financial requirements etc. While 
training subjects vary from HACCP to allergen management to food defense and food fraud. Knowledge centers 
tasked with providing trainings include but not limited to academic institutions, industry associations, 
consultants, certification bodies and regional networks of companies. 
 
In the context of food safety training as a global issue, scaling up of successful training and capacity building 
schemes is an important factor. This would enable such training scheme to be transferred elsewhere to a 
different location, modified and adjusted to the local needs, than applied and further scaled-up. Modern 
information technology and electronic media significantly help in the spread and success of training program 
scale-up, however the literacy of targeted SMEs is the major factor to be taken into account when designing the 
training content. 
 
 
The second presentation by Ms. Alpha Mateo of the Philippines describes the Philippines experience in SME 
food safety capacity building. In Philippines, micro, small and medium enterprises (MSMEs) contributes up to 
61.2% of total employment and 35.7% of total added value. The size of enterprises may be classified by asset 
(under USD 0.074 million for micro and over USD 2.4 million for large) and/or employee number (less than 10 
for micro and over 200 employees for large enterprises). 
 
The problems faced by Philippines MSMEs include product contamination due to poor plant sanitation and 
improper application of food additives and packaging materials. These problems are caused by inadequate 
technical resources, insufficient investment, lack of awareness and understanding for food safety requirements. 
Thus the Philippines is adopting a gradual implementation of quality and food safety assurance starting from 
good housekeeping to hygienic practices in GMP up to HACCP/ISO. 
 
In order to implement the adoption of food safety assurance systems, the Philippines government established a 
collaborative project between various governmental agencies namely agriculture, health, local government and 
science and technology centers. This collaborative approach is named the food safety inter-agency program, 
which includes the development of model companies, online seminars, open forums and trainings. Some 
specific activities are initiated by the food industry to discuss issues and concerns on current food safety. Other 
specific activities originate from the Department of Science and Technology to encourage and assist MSMEs to 
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adopt technological innovations to improve their operations and food safety. Such program is named Small 
Enterprise Technology Upgrading Program (SET-UP). 
 
The final presentation by Dr. Hadi Karia Purwadaria from Swiss German University, Indonesia explained the role 
business incubators play in enhancing capacity building for SMEs. The business incubator scheme presented is 
specific for technology based business incubation which nurtures SMEs by coaching entrepreneurship and 
management, providing essential trainings on food safety management, providing consultation in innovative 
technology implementation, providing access to certain market and facilitating access to loans and other 
financial resources. 
 
The technology business incubator (TBI) operates by nurturing SMEs operating in the food industry/business for 
2-3 years, providing an independent facility on university, governmental or corporate sites that are committed 
to the public-private partnership concept. TBI first select suitable SMEs for supervision and incubation based on 
motivation and business development plans. The accepted SMEs are given the choice to operate within the TBI 
premise or remain outside. 
 
The incubation program provided by TBI facilitates access to government grants for up to 2 years, introducing 
and assisting the adoption of technological advances such as process optimization, trainings and capacity 
building, coaching entrepreneurial management, assisting HACCP implementation, assistance in packaging 
design, providing access to food businesses network and market access, and assisting application for NADFC 
registration number. What is offered by business incubations schemes such as TBI is the complete business 
package that is comprehensive of business development which includes the necessity to comply with food 
safety standards and regulations. 

 
 
 
 
 
 
 
 
 
 
 

4. Results of Discussion and Recommendation 
 
The workshop presented and discussed many key issues in the effort and approaches to educate SMEs in 

complying with food safety standards and regulations. There are many experiences in addressing the challenges 
faced by their respective SMEs in different member economies, which may require a unique approach or strategy. 
However, from this gathering, there some common understanding and efforts among the member economies of the 
APEC region as the best practices in educating SMEs to comply with food safety which may be applicable and 
developed further in their respective locations. Thus some recommendations as the result of this workshop have 
been formulated as follows. 

 
1. Empowerment of SMEs requires comprehensive approach to resolve issues such as limited access to 

information, education, training, technology, capital, and market access. An effective platform for 
empowerment is networking that may be provided by concrete schemes such as start-up business 
incubators. Corporate-social responsibilities (CSR) and public-private partnerships are good platforms to 
enhance SME empowerment via education, training and appropriate communication to improve awareness 
of food safety. It is essential to include consumers in food safety education to help in reporting food safety 
incidence. 

 
2. The unique characteristics of food producing SMEs in member economies require unique regulatory 

approach, especially considering the fact that up to 26% is exported all over the APEC region. This accounts 
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for a substantial amount of trade which requires regulating to encourage business growth and food safety 
compliance. With a globalized market, current food system (dominated by SMEs) is becoming more 
extensive, not isolated to one local territory. This requires multi-country partnership for addressing issues in 
food safety of food produced by SMEs. 

 
3. Harmonization of food safety regulation for SMEs requires networking framework which accommodates the 

interests of regional members to promote and drive food safety compliance by each member’s SMEs. 
Analysis of Regulation Impact on SMEs is an exemplary approach to find the appropriate regulatory avenue 
to encourage SMEs to comply with food safety regulation, any amendments, and updates to it. 

 
4. Capacity building programs need to identify and take into account the needs of targeted SMEs. Capacity 

building program should stress the importance of changing behavior of SMEs human resources toward 
development of food safety culture. In developing capacity building, periodical assessment and identification 
of SMEs needs is required to stay relevant to SMEs business development. Capacity building may be a 
package including other forms of assistance such as loan, capital, land etc. One example is a start-up 
business incubation program with its comprehensive approach to include complete package of business 
aspects (not only food safety compliance) throughout the whole value chains. 

 
5. Communication strategy to SMEs should take advantage of various media which is applicable/suitable to the 

literacy level of SMEs. The content of such communication should emphasize the importance of food safety 
to promote business development. Ideally, successful communication strategy and capacity building may be 
scaled-up and replicated in other locations. 
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Appendix 1. Workshop Agenda 
 

BEST PRACTICE IN EDUCATING FOOD SAFETY STANDARDS TO SMEs 

SURABAYA, INDONESIA 
10 APRIL 2013 

 
Time Schedule 

08.00-09.00 Registration 

09.00-09.05 Welcome (MC) 

09.05-09.15 Welcome address 
Ms. Lucky S. Slamet 
Head of NADFC, Indonesia 

09.15-09.30  Keynote address  
Ms. Renee Hancher,  
APEC Project Overseer 

09.30-09.40 Group photo/Press conference 
 

09.40-10.00 Coffee break 

Session I  
Empowering SMEs in Applying Food Safety Standards 
Chairperson:  
Prof. Dedi Fardiaz, Ph.D, Bogor Agricultural University, former Deputy Head of NADFC for Food Safety and 
Hazardous Substance Control)  
 

10.00-10.30  The Seafood HACCP 
Dr. Steve Otwell 
Univ. Of Florida 
 

10.30-11.00 Thailand’s experiences to empower SMEs.  
Ms. Jongkolnee Vithayarungruangsri  
Ministry of Public Health, Thailand 
 

11.00-11.30  “Indonesian Approach in Enhancing the SMEs Empowerment in Practicing Food Safety Standards”  
Dr. Roy Sparringa 
NADFC, Deputy 3  
 

11.30-12.30 Discussion 
 

12.30-13.30 Lunch break 
 

Session II 
Regulatory Approaches in Enhancing Food Safety Standards Compliance by the SMEs  
Chairperson: (suggested: Prof. Purwiyatno Hariyadi, Ph.D., Director of SEAFAST Center, Bogor Agricultural 
University) 

13.30-13.55  Building ASEAN Capacities in Applying Food Safety Risk Analysis – A “Win-Win” Approach for 
Regulators and SMEs in the ASEAN Economic Comminity” 
Ms. Boon Yee Yeong 
ILSI Southeast Asia Region 

13.55-14.20 “China Experience in Handling Food Safety Compliances for SMEs” 
Ms Zhao Hongmei    
Vice General Manager 
Zhanjiang Guolian Aquatic Products Co., LTD.      

14.20-14.45  “Enhancing the Capacity of SMEs in Complying Food Safety Standards through Regulation”  
Mr. Michael Landa,  
Director, Center for Food Safety and Applied Nutrition, USFDA. 

14.45-15.15 Discussion 
 



11 
 

 

15.15-15.45 Coffee break 
 
 

Session III  
Appropriate Communication and Training Strategy in Enhancing SMEs Capacity Building  
Chairperson: (suggested: Prof. M. Aman Wirakartakusumah, Ph.D., former Rector of Bogor Agricultural University and 
former Indonesian Ambassador to UNESCO) 

15.45-16.10 General IT, on-line and MOOCs to be supported under the GFSP and analysis data from the June 
HACCP program. 
Brian G. Bedard  
The World Bank,  
   

16.10-16.35  “Communication and Training Strategy in Enhancing the SMEs Capacity Building: Philippine 
Experience” 

Ms. Alpha Mateo (Philippine)   
 

16.35-17.00 
 

Strengthening Food SME Development through Technology and Business Incubation. 
Prof. Dr. Hadi Karia Purwadaria,  
Swiss German University, Indonesia   
 

17.00-17.30 Discussion  
 
 

17.30-18.00 Workshop summary and closing  
(Head of NADFC) 
 

18.30-20.50 Dinner 
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Appendix 2. Workshop recommendations presented at SOM II 
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