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	Sector: Health and Nutrition
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	Title
	Rebuilding Food Safety and Food Processing Industry Capacity in Iraq

	Geographic Location
	All over Iraq (particularly in the governorates where the project sites for the rehabilitation of food control infrastructures are located: Baghdad, Basrah, Mosul, Erbil, Babil, entry points of Safwan in Basrah and Zorbatia in Wassit).

	Project Cost
	US$ 6,506,112

	Duration
	35 months. Initial period was for 18 months. 

	Approval  Date (SC)
	16July 2006
	Starting Date
	04 August 2006
	Completion Date   
	30 September 2009           

	Project Description
	This project is a WHO/FAO/UNIDO joint project to support three Ministries (MOH, MOA and MOI) as well as other relevant institutions to re-build food Safety programmes in Iraq and to improve standards in Food Processing Industries in Iraq.


	Development Goal and Immediate Objectives

	The overall project developmental goal is to protect consumers’ health and increase potential of the food trade sector in Iraq through addressing current weaknesses of the food safety system and the gaps in the food production sector. The immediate objectives are to (a)create a coordination mechanism for a national food safety system, (b)strengthen the capacity of national institutions and their staff in food control (c)improve the environment for the development of entrepreneurship in food processing sector and (d)ensure food safety improvement throughout food continuum.


	Outputs, Key activities and Procurement (during the reporting period)

	Outputs
	· Capacity of Food Control services and infrastructures improved 

· Supra-structures related to Food safety, including  improved 

	Activities
	Activities carried out during the reporting period include the following: 

· Continue to carry out the rehabilitation needs assessment and perform the actual rehabilitation of selected Food control facilities (3 food control labs, model food industries and border food control facilities) 

· Continue to support the participation of Iraq to the work of Codex Alimentation and contribute to the consumer education.

· Conduct capacity building and training activities in Food Inspection and food borne disease surveillance.

	Procurement

(major items) 
	Lab equipment, lab supplies/reagents, reference books, computers and connecting equipment needed by food control facilities have been ordered and delivery is ongoing but near completion. 


	Funds Committed 
	US$ 6,441,051
	% of approved
	99

	Funds Disbursed
	US$ 4,554,278
	% of approved
	70

	Forecast final date 
	30 September 2009
	Delay (months)
	20


	Direct Beneficiaries
	Number of Beneficiaries
	% of planned (current status)

	Men 
	Not applicable 
	

	Women 
	Not applicable
	

	Children 
	Not applicable 
	

	IDPs 
	Not applicable
	

	Others
	Not applicable 
	

	Indirect beneficiaries
	Whole population of Iraq
	

	Employment generation  (men/women)
	About 225 labours (70 % male) 
	About 150 

	Quantitative achievements against objectives and results  (limited to the reporting period)

	National Codex Committee for Iraq (NCCI) setup 
	The NCCI has been re-activated. Regular meetings are held and the MOH is sponsoring from its own budget increased number of health professionals.
	% of planned
	100

	Food monitoring and food-borne disease surveillance enhanced and coordinated and infant mortality due to food related diseases reduced
	The Project Steering Committee in its last meeting 3-4 December 2008 recommended that these training are held inside the country. Necessary steps are taken to organise these courses inside the country. 
	% of planned
	80

	Food Control facilities and applying HACCP principles in selected food industry facilities rehabilitated and strengthened
	Lab Food control facilities rehabilitated and he rehabilitation of the Babil milk collection centre and Mosul dairy plant have now been completed. Installation of production equipment is also progressing well. 
	% of planned
	98

	Food Inspection and food control of imported food improved 
	Equipment and supplies for use in food inspection and Food quality control laboratories have been procured and the delivery of procured goods has been completed. 
	% of planned
	95


	Qualitative achievements against objectives and results (limited to the reporting period)

	One of the major project components is the rehabilitation of Food control infrastructures such as construction of food control facilities at the border check points by FAO/MOA, the rehabilitation of Food quality control laboratories of Basra, Mosul and Erbil by WHO/MOH and the rehabilitation by UNIDO/MOI of selected food processing industries to serve as HACCP model compliant industries. 

For the rehabilitation of the three food control labs is currently progressing well. A recent monitoring visit (mid March 2009) by a WHO team led by the international project manager revealed that the rehabilitation of the lab was almost complete. Remaining work included installation of office furniture, benches and installation of sophisticated lab equipment For the veterinary check points of Zurbatia, progress has been made: cement plastering of all external and internal walls and ceilings have been completed, tiling at 75%, and installation of electricity, telecommunication and water are ongoing.  Main remaining works are outdoor paving, completion of a septic tank and internal finishing. With regard to Safwan check point location access was granted only on 25 June 2008. At the end of the reporting period, the foundation was completed, and the wood form and re-bar work erected above ground level and ready for casting of the concrete columns. It should be noted that after a promising start, towards the end of the reporting period activities had stopped again, reportedly due to military activities in the area. However, it has been noted that in January 2009, activities picked up again. Regarding HACCP compliant facilities, the milk collecting centre in Babil has been completed and the work on Mosul Dairy Plant has advanced substantially.  
Installation of the lab equipment and other lab devices procured and where applicable, completion of on site or abroad application training by the supplier engineering team on the use of the equipment. In this regard, in January-February 2009, on site installation and training on the use of HPLC equipment was conducted in Erbil, Basra and Mosul Food control labs by a local representative company. Also, preparations are advanced for additional in-depth application training abroad for 7 lab technicians (2 each from Erbil, Mosul and Basra and one from the Nutrition Research Institute (NRI). 

Similarly, in country training activities culminated with the completion of  two TOT workshops on water sample analysis and food sample analysis conducted in  February and March 2009  respectively during which environ 60 lab technicians were trained. 
The process of request for proposals (RFP) from firms that will conduct the independent evaluation of the project and perform actual evaluation in close coordination with UN agencies and line ministries. 


	Main implementation constrains & challenges (2-3 sentences) 

	Some delays in project implementation were experienced during the period under review. These were the consequence of the late hand over of the sites to be constructed at the border check points as earlier reported.  Contractors are being urged to speed up the implementation. Regular field visits are being carried out by supervisory teams to complete the construction works.

Finding training centres abroad has been a challenging task. Alternatively options were found through replacement fellowship programme abroad by in-country training courses in food borne disease surveillance and lab food control techniques.

	


