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NARRATIVE REPORT FORMAT

I. Purpose

I.1 Provide the main objectives, outcomes, outputs of the programme/project

The overall objective of the Food Safety Programmes, supported by three UN collaborating agencies (WHO, FAO and UNIDO) is to assist the MOH, MOA, MOI and other Ministries involved in food safety to protect consumer’s health through addressing current weaknesses of the food safety system as well as the gaps in the food production sector. It aims at assisting the Government of Iraq to put in place mechanisms for reviewing and possibly updating food laws and regulations, developing coordinated food control mechanisms/services, improving the food production sector and developing an integrated programme for prevention and control of food borne diseases.   

The main objectives are to:

· Create a coordination mechanism for a comprehensive national food safety system including the establishment and operation of a national codex committee.

· Strengthen the capacity of the national institutions and their staff in food control and improving enforcement at all levels.

· Improve the environment for the development of entrepreneurship in the food processing sector.

· Assure food safety improvement throughout food continuum.

The main expected outcomes are:

· National food safety profile (all national food control means and data) assessed.

· Laws and legislations on food safety reviewed and possibly adopted.

· National Codex Committee for Iraq (NCCI) setup and participation and contribution of Iraq to the work of Codex Alimentarius Commission and other food safety international forums increased.

· Food monitoring and food-borne disease surveillance enhanced and coordinated.

· Food control laboratories rehabilitated and emergency preparedness of food control system increased.

· Food Inspection and food control of imported food improved.

· Food consumed, distributed, marketed or produced are of the highest affordable standards of food safety and hygiene and food handlers committed to ensure hygiene conditions are maintained in the food processing facilities.  

· HACCP principles in selected food industry facilities are in place and enforced in three food processing industry sectors as a pilot of dairy, fruits/vegetables and mills and serve as models that the government can possibly  extend to other sectors.

· Good and safe agricultural practices applied with less chemical contamination, including pesticides

· Consumers educated on the risks of unsafe food and its short and long term impact on health.

· Infant and maternal mortality due to food related diseases reduced

I.2 Explain how the programme/project is relevant to the following benchmarks:

· UN Assistance Strategy for Iraq, 

· UN Millennium Development Goals, 

· Joint Needs Assessment , 

· Iraqi National Development Strategy 

Strengthening food safety and food processing industry capacities in Iraq is an integral part of the UN Assistance Strategy for Iraq for 2006-2007 and is contributing to improving basic services, poverty alleviation and economic development. The food safety programme has been part of the UN Health and Nutrition and Agriculture, Environment and Natural Resources Management Clusters’ priorities and remains so, in the context of the new UN coordination mechanism under Health and Nutrition Outcome Team and Essential Services Policy Group. The implementation of the project is contributing directly to the increased access to quality services especially for vulnerable groups and un-reached. Programme outputs related to food safety which will contribute to achieving this programme outcome include provision of technical and logistical support to key laboratories and institutions at the national and regional levels. This will include the institutionalising of food safety measures covering health, agro sector and industry. 

In relation to the UN Millennium Development Goals (MDGs), this programme will indirectly contribute to the 15% reduction in maternal mortality and 50% reduction in under-5 and infant mortality expected outcomes, through enhancement of food borne diseases surveillance and prevention and through production of high quality food under good agricultural practices (GAP) and safe products in the food industries applying Good Manufacturing Practices (GMP) and HACCP principles. The project will contribute towards attainment of MDGs related to health targets through consumption of safer food and through economic development boosted by financial gains in food processing business. The MDGs involved include:

· Eradicate extreme poverty and hunger

· Reduce child mortality

· Improve maternal health 

· Ensure environmental sustainability and

· Develop a global partnership for development

This programme is also in relation with the Iraqi National Strategy as it will contribute to improving quality of life and will promote small and medium size enterprises through creation of food industries complying with internationally accepted production and quality standards.

I.3 Indicate the main implementing partners, their roles and responsibilities, and their interaction with the Agency

The project comprises of three main components (health, agriculture and food processing industry). All these components are implemented in an integrated and coordinated manner through regular interaction between the respective UN collaborating agencies working together with the line Ministries as explained below: 

· WHO is working closely with the Ministry of Health through the Nutrition Research Institute and the Health Audit Department responsible for Food Inspection related activities, the Governorate Departments of Health (DOH) in Basrah, Mosul and Erbil, local contractors selected to carry out the physical rehabilitation of the three food control laboratories. The above mentioned partners are mainly involved in implementing the health component. 

· UNIDO works closely with the Ministry of Industry focussing on the rehabilitation of model food processing industrial facilities and capacity building in the application of HACCP principles.

· FAO works closely with the Ministry of Agriculture and focuses on rehabilitating food inspection and control infrastructures at the main border entry points as well as building the capacity in setting of food standards, participation in codex activities jointly with WHO and raising awareness about good agricultural practices in food of plant and animal origin.

There is also a Project Steering Committee which provides guidance during the implementation and is comprised of representatives of the three UN agencies and the three line Ministries directly involved in the project implementation. The overall project implementation is coordinated by an international project manager based in WHO (the lead agency for the project) and he is liaising on regular basis with all involved parties to ensure smooth implementation of the project.

II. Human Resources 

II.1 National Staff: Provide details on the number and type (operation/programme) 

This project is implemented by three collaborating UN agencies. The information provided below is agency specific.

WHO employs four national technical officers. These include: 

· One national staff based in Iraq to follow up the implementation on the ground; 

· One engineer who is overseeing the work related to the physical rehabilitation of the three food control laboratories of Basrah, Mosul and Erbil as well as the work done at the Nutrition Research Institute serving as the National Reference Food control Laboratory. This is done in close coordination with MOH engineering teams;

· One biomedical engineer who is tasked with developing the specifications of lab equipment and follows up on the installation and commissioning of procured equipment;

· One administrative and finance assistant who is assisting the International  project manager in financial and budget tracking;

· With the rehabilitation of the three regional food control laboratories, WHO also utilises the services of three national site engineers to oversee the work at each project site respectively (Basrah, Mosul and Erbil) 

WHO also regularly utilises the expertise of national consultants who were assigned to perform specific tasks under an Agreement for Performance of Works (APW) or under Special Service Agreement (SSA) contracts for very short periods. 

FAO employs one national technical officer based in Iraq  to follow up implementation in the field and one engineer who is overseeing the building of three border check points at Rabiae in Mosul (border with Syria), Safwan in Basrah (border with Kuwait)  and Zorbatia in Wassit (border with Iran).

UNIDO employs one national technical officer based in Iraq to follow up implementation in the field and two short term engineers who are overseeing the rehabilitation of the Mosul dairy and Babil Milk Collection Centre.

II.2 International Staff: Provide details on the number and type (operation/programme)

One international technical officer based in WHO/Iraq Office in Amman is managing and coordinating, on a permanent basis, the overall project implementation. He is being supported by one FAO international consultant acting as Chief Technical Advisor based in Amman at FAO/Iraq Office and one UNIDO international consultant also acting as Chief Technical Adviser based in Amman at UNIDO/Iraq Office.

III. Methods of Operating

III.1 Summarize the implementation mechanisms primarily utilized and how they are adapted to achieve maximum impact given the challenging operating context.

The project is being primarily implemented by three line Ministries (Ministry of Health, Ministry of Agriculture and Ministry of Industry) with the technical support of the respective three UN agencies (WHO, FAO and UNIDO). This is to ensure ownership of the project and its continuity once the project closes. These Ministries are directly responsible for food quality and safety issues and activities inside Iraq and are closely complementing this project. The UN national and international project implementation teams are closely working together with the line ministries project implementation teams with guidance of the Project Steering Committee. There is a constant and regular interaction and collaboration with the senior management of these institutions who form the national counterparts in implementing the project throughout Iraq. Other Ministries are also involved, such as the Ministry of Trade given its role in food importation and the Ministry of Planning, through its Central Organisation for Standardisation and Quality Control (COSQC) which is the main body entrusted to coordinate activities related to the work of the Codex Alimentarius Commission.  

For implementing and delivering the technical and training components of the project, the UN agencies involved in this project have sought collaboration with international experts and institutions/centres of excellence specialised in capacity building related to food safety issues. Institutions in the region for which contacts have been already established include the University of Damascus, the American University of Beirut, the Jordan Institute for Standardization and Metrology (JISM), the Plant Protection Laboratory of the Jordan Ministry of Agriculture, the Jordan Food and Drug Administration (JFDA) and Jordan University of Sciences and Technology/Irbid. In specific cases, several other international centres of excellence are involved in providing their expertise in training activities through fellowships and participation to the meetings of the specialised Codex Committees.

The WHO supported rehabilitation of the three food control laboratories in Basra, Mosul and Erbil are implemented in the framework of the “Physical Rehabilitation Guidelines” agreed upon by the Ministry of Health, Ministry of Environment and WHO earlier in 2004. These guidelines provide detailed information on how each stage with its micro-steps is dealt with for each WHO supported physical rehabilitation activity. There are sets of information and background data required by both MOH and WHO before reviewing any stage accomplishment of the rehabilitation project.

The rehabilitation process of the three food labs is being overseen by “MOH Engineering Supervisory Committee” and “WHO Engineering Team.” However, in order to ensure efficient accountability and monitoring in each line ministry - which is mandatory for WHO supported projects - WHO has to follow up each stage of implementation from the central level to the project site through a network of regional and governmental engineering focal points. 

At FAO, the construction of three border check points, destined primarily to carry out food inspection and analysis is being overseen by an FAO senior engineer at the FAO Office in Amman. FAO follows up implementation primarily through a site engineer who works in close cooperation with the National Project Coordinator in Baghdad. 

At UNIDO, the rehabilitation work which is being carried out in dairy processing industries is being followed-up by the National Programme Coordinator and a team of experts from the Ministry of Industry. At the site a national team of hired engineers supervise the works at the project site. Regular reporting with photos before, during and after rehabilitation are made available to show the progress of the rehabilitation work.

Despite the fact that the security situation in the country does not allow UN Agencies a high visibility profile, the UN collaborating agencies have taken all the necessary steps to ensure the smooth implementation of the Food Safety Project through the following modalities and steps: 

· The project implementation work plan and its execution are planned through line ministries' focal points, UN national/international staff, and private contractors.  

· The Food Safety project implementation is guided by a Project Steering Committee (PSC). PSC Membership includes UN agencies and the Ministries senior manager’s staff with defined responsibilities and roles. The PSC meets on regular basis about every six months.

· To ensure follow up on programs implementation, WHO has appointed “focal points” in all Governorates who are residents in these governorates. These focal points are equipped with appropriate means of logistic support including communication tools to facilitate coordination and exchange of information. 

· For the reconstruction and rehabilitation components, WHO, FAO and UNIDO also assign focal points (engineers) to monitor the quality, verify the implementation progress, and report back to WHO, FAO and UNIDO offices in Amman for review and approval of financial statements. The field reports are also supported by photos and/or videos taken at the project sites. Moreover, the information collected and submitted in such reports enabled WHO, FAO and UNIDO to fill some of the gaps faced as a result of not having an international presence on the ground.

· The three UN collaborating agencies also use different innovative communication modus operandi, such as tele-video conferencing and enhanced access to internet provided to individual national project managers and focal points to enable them to work from home when the security situation does not allow them to reach the work place. 

· As for funds disbursements, in most cases WHO does not release funds to the Ministries in advance but upon completion of work, which has to be verified by WHO Finance Unit, by the relevant national technical staff as well as by the focal point of the subject program.

· For the component administered by FAO and implemented by the Ministry of Agriculture, FAO headquarters ensures technical and administrative assistance and supervision and the Chief Technical Advisor (CTA) is in constant contact with MoA counterpart in Baghdad. Logistic services and secretarial help are provided by FAO Iraq Office relocated in Amman. 

· UNIDO and the Ministry of Industry follow procedures which are similar to these applied by FAO and MOA. UNIDO Headquarters ensures technical assistance and backstopping and a CTA based at UNIDO Iraq office in Amman liaise with the Ministry of Industry, which has a team of national experts on the project sites. Logistic services and secretarial assistance are provided by UNIDO Iraq Office relocated in Amman. 

III.2 Provide details on the procurement procedures utilized and explain variances in standard procedures.

Each UN collaborating agency in the project has well established procurement procedures and goods are generally delivered to Baghdad under international insurance coverage. The procurement process is being carried out through the application of the international bidding process for most of the goods to be procured, based on each collaborating agencies rules and regulations, which are geared to ensuring the quality, efficiency and cost effectiveness. In a few cases, local procurement is applied and follows a set of clear documented procedures. 

Organisation manuals providing strict guidance and procedures on invitation to bids, bids opening, bids analysis, bids review and contract award, including conditions abiding both parties (the successful bidder and the organisation) are available for international and local procurement. There are specific committees at each stage of the bidding process.  There are no variances in standard procedures.   

To ensure that all procurements and supplies are of the desired quality, properly delivered and installed, and that proper training for application, the proper usage, and maintenance are implemented, the following steps have been taken by WHO: 

1. A needs assessment is carried out to establish the requirements of the facility for which goods are to be procured. 

2. Extensive consultations between WHO and the concerned health facilities are held to agree on the technical specifications and to ensure they satisfy the users' needs.

3. The vendors are requested to provide technical specification/data sheets for all equipment components and supplies, including description of all major features and performance specifications. These include: (1) Manufacturer and model name (2) Physical, environmental, and electrical utility requirements (i.e. steam, medical gas, vacuum requirements); and (3) Physical dimensions and weight of the unit.

4. The vendors are requested to provide the quality assurance and quality control for all supplies and equipment procured and all procured consignments are covered by insurance valid for 90 days from date of arrival to Iraq for the duration of 1 year.

5. For procurement of laboratory equipment the vendors are requested to provide lists for reagents, consumables, and disposables including pricing.

6. Procured supplies should have a minimum 75% of maximum shelf life at date of shipment.

7. WHO facilitates direct communication between vendors and end-users to ensure that manufacturer’s pre-installation requirements on the newly procured equipment are met.

8. Receiving reports for consignments procured and delivered to end users in Iraq are issued, compiled, and reviewed by WHO Country Office and thereafter submitted to WHO Regional and HQ offices to acknowledge the safe receipt and satisfactory functioning of the equipment and supplies.

9. One year warranty from date of arrival/installation is provided by the manufacturer for all items procured. During this period WHO field staff conduct site visits to assess the performance of the equipment provided, check any fault and malfunction, and report accordingly.  

FAO follows similar procurement procedures which are done under the supervision of the Procurement Review Committee whose main task is to ascertain that bid offers are handled properly and decisions are made in a confidential but transparent manner. For opening the bids, there is a tender opening panel whose main role is to ensure proper submittal of requests for bid and to prepare a summary of bids offered. In brief, the guidelines followed at FAO for the procurement process are as follows:

1. Identification of inputs or services required which is undertaken jointly by FAO/Iraqi line ministry

2. Preparation of detailed specifications, bill of quantities, drawings, delivery time and destination by FAO/Iraqi line Ministry

3. Listing of local potential suppliers provided by Iraqi line Ministry

4. Tenders launched by FAO inviting local and international potential suppliers;

5. Technical review of the offers received and preparation of recommendation which is carried out jointly by FAO and Iraqi line ministry

6. Purchase Orders or Contracts issued by FAO

UNIDO follows a procurement system similar to the one used by WHO and FAO. However, after identification of inputs or services required, which is done in close consultation with the line ministry (MOI), the actual procurement of goods is handled at Headquarters level based on UNIDO procedures.

III.3 Provide details on the monitoring system(s) that are being used and how you identify and incorporate lessons learned into the ongoing programme/project.

Approaches and methodologies used for monitoring the implementation of the Food Safety Project are similar to those used by each of the three UN collaborating agencies for other UNDG ITF projects. 

There is also a Project Steering Committee (PSC) comprised of senior officials from the relevant Ministries and UN agencies. The PSC holds its meetings every six months. During the meeting, the PSC reviews the project implementation and provides policy guidance on the project as well as on any adjustment needed to ensure that project implementation remains on track. The most recent PSC meeting was held in Amman from 13-14 Feb 2008 during which project implementation was reviewed and issues addressed. Work plans were also reviewed and re-adjusted to take into consideration the extension of the implementation period until July 2008. 

In addition to the above monitoring mechanisms, the project implementation is being monitored and assessed through the bi-weekly coordination meetings held between the international project manager and the two international consultants from FAO and UNIDO. During these meetings, activities accomplished are reviewed and plans of future activities are discussed and gaps are identified and addressed.

Regarding the rehabilitation of the three food control laboratories in Erbil, Basra and Mosul, there are specific MOH and WHO supervisory and monitoring teams for each site project. These teams are requested to produce monthly reports.

It is noteworthy that the UNDG ITF funded projects are subject to the regular mandatory internal and external audits.

III.4 Report on any assessments, evaluations or studies undertaken.

During the reporting period, national and international short term consultants specialising in different topics related to food safety have conducted various assessments. In this regard the following studies/assessments/evaluations have been completed: 

FAO, in collaboration with the Ministry of Agriculture has completed the rehabilitation needs assessment for the food control facilities at the entry points and prepared the final design and bills of quantities. An international request for bids was launched for the 4 sites (Shallamcha in Basra governorate with Iran border, Rabeeah in Mosul with Syrian border, Safwan in Basrah with Kuwait and Zorbatia in Wasit with Iran border).

UNIDO, in collaboration with the MOI, has completed the needs assessment aimed at selecting model factories candidates for rehabilitation. For each of selected project sites an in-depth assessment for the required laboratory equipment as well as for the civil rehabilitation works, including costing for the Mosul Dairy factory and the Babil Milk Collecting Centre have been completed, contracts has been awarded and the rehabilitation work in Babel has started. 

WHO, in collaboration with the MOH governorate Departments of Health of Basra, Mosul and Erbil, using results of an assessment completed in April 2007, have completed the architectural design/drawings and bills of quantities related to the three food control laboratories. These were used as a basis for launching the bids process until the contract was awarded to the successful contractor. The actual rehabilitation works started during the period under review as further explained. 

Similarly, following the preliminary assessment of the current status of the Public Health Law as related to the food safety component which was reported in the last six month report and which was based on the review of documents provided by the Ministry of Health through the Nutrition Research Institute, an in-depth assessment report has been completed by a WHO field expert. This report has been translated into a UN position paper which contains recommendations on the next steps and ways forward regarding food law and establishing a food authority. 

Part of the funds provided to WHO were used to contribute to the Iraqi Family Health Survey (IFHS) whose results were launched in January 2008 in Baghdad.  This survey has contributed in obtaining baseline data and updating health indicators, some of which are related to infant and maternal mortality and morbidity and will have a direct application in assessing the impact of the project with regard to the reduction of morbidity and mortality which could be attributable to food borne diseases.

IV. Results 

IV.1 Provide a summary of programme/project progress in relation to planned outcomes and outputs; explain any variance in achieved versus planned outputs during the six month reporting period.

Overall, the implementation of the food safety project progressed as planned and the main outcomes/outputs were pursued with no major variance compared to the planned outputs during the period from July to December 2008.  No major delays were encountered in project implementation, except a significant delay experienced in the construction of the border check points.

Most of the activities which contribute to achieving the defined outcomes progressed significantly. A new vision on the framework for dealing with food quality and safety problems was presented as a recommendation to the government to draft a comprehensive food law to address new global trends in food safety and to help Iraq in satisfying its commitments to the international community. Also, the Ministry of Agriculture initiated the process of establishing a department specialising in quality and safety of food. Although some activities are still ongoing, it is important to note that significant progress has been made. For example, the national campaign to raise awareness on the importance of food safety has intensively been carried out significantly, including the development and distribution of posters and other educational materials. However, it should be noted that the nationwide distribution of such materials may take some time and it may be too early to obtain a fair estimate of the impact of such activities on the community. 

For the delay encountered in the construction of the border check points, this was principally due to the security situation prevailing in some of the remote areas where these checkpoints are located. However, during this reporting period the designs of the check points were finalised and bills of quantities prepared. The international bids for construction were posted during the reporting period. 

With regard to the rehabilitation of the three regional food control laboratories of Basrah, Mosul and Erbil, the process of developing architectural and structural designs in addition to the design of service systems (electrical, mechanical and sanitation) was finalised with no major problems. Furthermore, the process of bidding for the selection of the local contractors for the three laboratories was completed with no major delays. 

However, as a consequence of increase in the price of imported construction materials resulting from the depreciation of the dollar currency against euro, which was further compounded by inflation rate during the period between the project approval date and the time of bids analysis, the total amount needed for the rehabilitation of the 3 laboratories was found to be higher than initially budgeted ($1,054,550 instead of $900,000), leaving a budget shortfall of $154,550. This means that the funds available could cover the cost of two labs (Basra and Mosul) whereas the above budget shortfall was to be found in order to rehabilitate Erbil laboratory.  

Although, the reporting period covered in the present progress report, is July-December 2007, it is important to note that this issue has been discussed during the meeting of the Project Steering Committee held in Amman from 13-14 February 2008 during which progress made in the project implementation was reviewed. The recommendation made by the PSC was to find a solution for the Erbil lab within the current project budget given the substantive progress already made regarding the lab design and the bills of quantity and taking into account the reality of the building construction market.  

The shortfalls have been covered by movement of funds between the project budget components within the 10 percent budget change limit allowed as long as the UNDG ITF Steering Committee is notified. In this case, the amount of $154,550 has been added to budget line for Contracts. This amount was taken from budget lines for   International project personnel (6.5 %), for Training (10 %), for Equipment (10%) and for Supplies and Commodities (10 %). This was the best solution which presents the advantage of solving the budget shortfall issue whilst maintaining the integrity of the initial project as well as reducing the risk of implementation delay if the shortfall was to be addressed through other modalities. This budget revision has been notified to the Chair of the Steering Committee as well as to the Steering Committee Support Office.

For the rehabilitation of HACCP compliant model food processing industries, emphasis will be put on the rehabilitation of plants in the dairy sector instead of all the three sectors of dairy, milling and canning in the initial plan. The rationale of this move is provided in section 4.2. 

Similarly, the number of food inspection and control at entry check points to rehabilitate has been reduced from four to three for reasons explained further on in this document.  

National training and capacity building activities have continued during the reporting period. The MOH completed the remaining training activities. Further details with regard to major outcomes acted on during the reporting period are provided under point 4.2.

IV.2 Report on progress made toward the achievement of specific medium-term outcomes of the programme/project as a result of the achieved short-term outputs during this reporting period.

· Assessment of the National food safety profile and the review of food legislations have been completed and a position paper which contains recommendations to the Government of Iraq  on how the country should move forward  in organising food control systems, developing food law and Food Safety Authority. 

· The National Codex Committee for Iraq (NCCI) is being reactivated and Iraqis have continued to participate to the work of Codex Alimentarius Commission through attendance of Iraqi professionals to Codex Committees meetings as further explained under section 4.3 below.
· Efforts continue to be exerted in assisting the MOH to integrate and enhance the monitoring of animal and food-borne disease surveillance as part of the national Centre for Communicable Diseases (CDC) surveillance and reporting system. National training on food borne diseases has been conducted and arrangements for placing six individuals on food borne disease surveillance and food quality control techniques are underway.

· In collaboration with the relevant Ministries, food control laboratories continue to be supported and the rehabilitation and emergency preparedness with regards to food control system is ongoing, including support to food inspection services through the provision of technical documentation and training.

· The work related to raising awareness of different actors in food safety has progressed significantly. Activities that were implemented contributed to the common goal of ensuring that food consumed, distributed, marketed or produced will be of the highest affordable standards of food safety and hygiene. Significant results were also achieved in addressing food handlers in becoming more committed to maintaining hygienic conditions in food processing facilities.

· Capacity building contributing to ensuring good agricultural practices and good manufacturing practices aiming at reducing the occurrence of food borne hazards as well as consumers’ education on the risks of unsafe food and its short and long term impacts on health have progressed to near completion.

IV.3 Report on the key outputs achieved in the six month period including # and nature of the activities (inputs), % of completion and beneficiaries. 

During the reporting period, the following activities, some of which are sector based, were implemented. Cross sector activities include the following: 

· Review of Iraqi food legislation (about 90 % completion)

Texts on Public Health Law were collected and reviewed. Amendments were proposed for the food related section. Also several national food standards were compiled and reviewed. A meeting on Iraqi food legislation was conducted on 15-16 August 2007 and was attended by 8 senior officials representing different ministries and their specialised institutions (MOH/Nutrition Research Institute, MOH Food Inspection/Audit department, MOP/Central Organisation for Standardisation and Quality Control (COSQC), MOEnv/Radiation Protection Centre, MOHE/Market Research and Consumer Protection Centre, MOST/Human Nutrition Department). During the meeting, the preliminary results of the review of current food related regulations, was provided by UN experts. Recommendations on next steps were made and have been communicated to the line ministries. A new comprehensive food law which addresses global trends was recommended. The new law should also provide for the creation of a food authority.
· Capacity building activities to reactivate the National Codex Committee for Iraq and enhance the participation of Iraq to the work of the Codex Alimentarius Commission (80 % completion)

Terms of reference for delegates to represent Iraq at Codex Committee meetings were prepared. Translation of codex publications, including Codex code of food hygiene and Codex Code of fish and fishery products to the Arabic language is advanced. These are to be reproduced for use by extension agents and other food safety activities.

During the reporting period the sponsoring of Iraqi professionals, particularly NCCI members,  to participate in Codex meetings was extended to one MOH official working at the Nutrition Research Institute who participated to the 12-16 November 2007 Codex Committee meeting in Germany on Food of Special Dietary use. In addition, at the time of finalising this report, one MOH senior food scientist at the Nutrition Research was in Budapest, Hungary, to participate to the 29th session of FAO/WHO Codex Committee on Methods of Analysis and Sampling. It is worth mentioning that the cost of participation to this meeting was covered through the MOH's own financial resources. WHO has only facilitated the process of registration and visa issuance. This is an important new development which shows the interest the government has in Codex activities.

In its efforts to continue strengthening the capacity of the National Codex Committee for Iraq (NCCI), a seminar was held in Amman in August 2007 with the purpose of acquainting NCCI members and other officials with the principles and procedures of Codex work. A total of 15 members participated in the seminar which included representatives from the following line ministries; MOH, MOA, MOI, MOP, MOT,  MOST, MOEnv and MOHE. Although the notion of Codex work is well comprehended by senior Iraqi officials, further exposure to the understanding of Codex should be an essential component of future work. A follow-up seminar for all members of the NCCI, including new members is planned for April 2008.

· Development of IEC, technical training materials and national training activities in different areas related to food production and control (about 70% completion).
A national campaign to raise awareness was quite successful and progressed well on several fronts i.e. preparation of illustrative posters, writing of guidelines specially tailored for Iraq and sponsoring newspapers articles that dealt with safe food production, preparation and handling.

The development of Information, Education and Communication (IEC) materials is part of the campaign strategy to raise awareness of the community about the importance of food safety. Three posters 100x80cm have been printed and are already in circulation. The topics covered included the Integrated Pest Management (IPM), effect of temperature on fresh vegetable storage and good agricultural practices in the production of fresh fruits and vegetables. The posters are pictorial in nature and are mainly designed to target vocational and secondary school students, food producers, food processors and consumers. Another two posters are under printing press and they deal with GAP for food of animal origin and pesticides. 

One roll up banner was also prepared and the design of the banner is aimed at delivering a general message about project activities. Copies were distributed to pertinent locations.

Six titles and draft outlines for newspapers articles to be published in Iraqi newspapers were cleared for preparation. The first article was edited and is on its way to press. These articles are designed to reach the general public with semi-scientific information on topics related to food quality and safety.

The guidelines for meat inspection in Iraq are in preparation. An outline was written in Arabic to guide the author in collecting and organising data. The translation of the “recommended International Code of Practice: General Principles of Food Hygiene" is ongoing. The Arabic version has to be reviewed for its technical language and edited before final publication. Building on the list of reference books requested by the MOA, a new list was prepared that included all pertinent data for 56 reference books and publications. The list was reviewed and approved and it is currently at the procurement service

During the reporting period, WHO has assisted the MOH/Nutrition Research Institute to review and reproduce a technical laboratory manual entitled: “Analytical Food Chemistry” which is being used as analytical standard guidelines by NRI and regional food quality control laboratories.  Furthermore, scientific reference books (hard and soft copies) covering a wide range of food control topics have been provided to the MOHs various technical departments.  

· Capacity building and training in specific topics related to food quality and safety (70 %)

Conduction of TOT courses continued at a fast pace and in this regard, two workshops on Good Agricultural Practices were conducted. Topics covered included fruits and vegetables and the others dealt with pesticides and IPM.

One TOT workshop entitled: “Improving the quality and safety of Fresh Fruits and Vegetables was conducted during the period of 10-16 July 2007. A total of 13 Iraqi government officials participated in the workshop out of which 10 were from the MOA. They came from various governorates including Thi Qar, Basrah Missan , Ninewah and Babel. Representatives from other governorates had to cancel their participation because of unexpected security developments. The MOH was represented by three participants from the Nutrition Research Institute in Baghdad. During the workshop, the importance of quality, safety assurance, hazard identification, safety in post-harvest process and analysis of fruits and vegetables were discussed. A field visit to farms applying the EUREPGAP system was carried out as part of the activities of the workshop. The participants formulated a number of conclusions and recommendations which serve as a basis to improve the understanding of safety problems associated with the production and consumption of this food category.

A one month training course/workshop on HACCP applied in cereal industry (milling sector) supported by UNIDO through the project was conducted in Amman from 25 October to 26 November 2007 for 6 food technologists who were delegated by the Ministry of Industry, Ministry  of Agriculture and Ministry of Trade and Universities of Baghdad and  Salahaddin. Topics covered included general aspects of food processing, hygiene and sanitation in the food industry, general aspects of nutrition, cereals, regulations and control mechanisms. Also, at the request of participants, additional topics related to genetically modified food products, diabetes and glucose metabolisms and baking technology were covered. For long term development, a proposal for an improved educational system for food technologists in Iraq was developed with the participants promising to remain engaged in this subject, particularly those representing academia. 

Another UNIDO supported quality management training course was held in Amman from 1-13 December 2007 for 15 participants involved in dairy sector.  Participants were from the Ministry of Industry, Ministry of Higher Education (Agriculture Colleges of Baghdad, Salahaddin and Wassit Universities), and five state companies for Dairy Products (Abu-Graib, Diwaniyah, Mosul, Baghdad Suleiymaniyah and the Al-Wfaa Dairy Plant in Baghdad). Topics covered included the following: 

1. Refreshing of training skills of trainers on operation of the training management, curriculum development and organization of training groups.

2. Development of technical knowledge and implementation skills of trainers on dairy processing, quality control for dairy products and dairy product development.

3. Development of knowledge and implementation skills of trainers on food safety management systems in dairy industry, i.e. GHP, GMP, SOP and HACCP system. 

Regarding the international training courses already completed during the reporting period one veterinary doctor (out of 2 applicants) was accepted to participate in a course on “Introductory screening and confirmatory methodology for veterinary drug residues” under the auspices of the FAO/IAEA Training and Reference Centre for Food and Pesticide Control (Seibersdorf/Australia).  

Similarly, a twelve day intensive training programme for one MOH senior food lab technologist on application and use of Polymerase Chain Reaction (PCR) equipment newly acquired through the project by the MOH/Nutrition Research Institute was completed in Ireland from 12-23 November 2007. The trainee lab technologist started to apply the new skills acquired and is currently training her peers on the use of the same equipment. 

Arrangements for conducting training fellowship programmes (training of trainers) supported by WHO on food borne disease surveillance (four candidates) and on bacteriological and chemistry laboratory investigations methods of food borne diseases for two candidates which were reported in the last progress reports have advanced. A training centre in Greece has been identified and administrative arrangements, including visa formalities have started and the expected training period is June-July 2008. Negotiations with the training centre to include 2 additional candidates from the Ministry of Agriculture to be supported by FAO are underway. Priority areas for the above training remain focused on methods for detection of hormones, pesticide residues, veterinary drug residues and additives in food preparations.

Regarding national training activities inside the country carried out by the MOH with the support of WHO through the Food Safety project has continued during the reporting period. In addition to 262 food safety related professionals who have been trained before June 2007 (as reported in the last six month progress report) another 30 professionals were trained in food borne disease surveillance and control in December 2007. Those included participants from different food safety related services in the governorates of Dahuk (5), Erbil (21), Suleiymaniyah (4).  Facilitators were national senior professionals from NRI, MOH and Erbil DOH.
· Rehabilitation of food inspection and control facilities at entry check points (30%).

The invitation to bid for the border inspection points for the selection of a contractor was completed. In total, seven bids were received and an Iraqi engineering company was awarded the contract. The company received the necessary official clearance from the government of Iraq in order to start the execution of the project. The rise in cost of building materials and labour makes it impossible to construct the checkpoint with the current budget allocations. Alternative solutions of soliciting extra funds and /or reducing the number of checkpoints to be built are being contemplated as possible solutions to the dilemma. 

At the time the present report is finalised, it is worth mentioning that, as recommended by the Project Steering Committee, priority is being given to three check points of Rabeeah in Mosul with Syrian border, Safwan in Basrah with Kuwait and Zorbatia in Wasit with Iran border. The entry point of Shallamcha in Basra governorate with Iran border will remain incomplete, pending availability of additional funding.

· Rehabilitation of food quality control facilities in the three regional food laboratories of Basra, Mosul and Erbil (30% completion).

The contract for the rehabilitation of Basra lab was signed on 21 Nov 2007 and the work started on 02 Dec 2007, whereas for Mosul, the contract was signed on 28 Nov 2007 and works started on 15 Dec. 2007. In both cases, the work is progressing as planned and is expected to be completed around August 2008. 

Civil work is steadily progressing at the time of finalising this report, casting reinforced concrete for slabs and beams for the new extension of the Basra laboratory in addition to the plastering internal walls of the old food control laboratory by cement mortar are at about 40% completion. The mechanical work for plastic pipes extension for slabs in the extension building has started and is at about 10 percent completion. Pictures 1 and 2 show the progress made so far for two laboratories.

For Erbil laboratory, as above explained, the launch of actual rehabilitation civil works was delayed because of insufficient funding. This problem was solved in February through the accepted budget revision (movement of a maxim of 10 percent of budget line between different budget components). The actual works started in March 2008. An additional implementation period beyond the current project closing date (mid July 2008) may be required to complete the physical and functional rehabilitation of the laboratory.

Picture 1 dated 28 December 2007
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Basrah Food Control Lab: Preparation for casting slabs & beams in extension area

For Mosul, the rehabilitation consists of vertical extension with a new floor being added to the existing building laboratory. 

Picture 2 dated 25 December 2007
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Mosul Food Control: Side and Front Building Elevations showing the extension section
Regarding the rehabilitation of HACCP compliant food processing industries to serve as a model for future expansion to other sites, the focus is being put on the dairy sector with two sites selected for rehabilitation based on the results of assessment. These are Babil Milk Collecting Center and Mosul Dairy Plant. The process of selecting the contractor has been completed and contracts awarded. The civil rehabilitation work is progressing well in Babil whereas the security situation in Mosul has hampered the start of the project. The same contractor was the successful winner for both project sites and as a mitigating measure, the contractor has agreed to speed up the work in Babil and finish the work ahead of the schedule. This will allow the company to move fast on the rehabilitation work in Mosul, once the security condition permits. 

For the other two sectors (milling sector and fruits/vegetable sector/canning industry), the  findings of the rehabilitation needs assessment studies conducted after the start of the project have shown the following:

1. The size of all the mills was so huge that the rehabilitation of either one of them would require extensive rehabilitation works with costs that would be beyond the available budget.

2. For the canning (fruit and vegetables), it was found that the entire sector has been privatized.

For these reasons, the Ministry of Industry in consultation with UNIDO has to focus on capacity building of Iraqi professionals on the application of HACCP principles in the process of food manufacturing, instead of conducting the physical rehabilitation in canning and milling sectors.   In-country training courses on HACCP in canning sector are being organized and will include professionals from both private and public sectors, such as line ministries involved in inspecting food processing plants.  

· Procurement and delivery of equipment/supplies  and services (60% )

Lists of lab equipment/supplies including lab reagents and chemicals needed by the Nutrition Research Institute and the three regional laboratories under rehabilitation were submitted for cost evaluation and procurement are being processed in batches. The estimate cost of these lists was about $1 million and this amount was judged sufficient when the lists were submitted for procurement. During the reporting period, equipment and supplies valued at about $420,000 were processed out of which $341,000 (81%) are expected to be delivered between Feb-June 2008. At the time of finalising the present report, ordered lab reagents and kits valued at $ 80,734 have been received in Amman and were subsequently shipped to the project sites in Iraq.

However, for the lists of equipment not yet processed, the depreciation of the dollar currency has prompted a re-evaluation of the cost of these goods as most of them are coming from countries using euro currency. It was found that the total amount required to cover the cost of the batches not processed will be too high for the remaining budget balance. To overcome this problem, a WHO bio-medical engineer has assisted the MOH technical team to prioritise further the list of equipment/devices and a revised list has recently been submitted for procurement in February 2008.

During the reporting period, the MOH implementing teams were provided with communication and connectivity equipment to increase their operational capacity and facilitate interaction between the project site monitoring teams as well as the reporting process. These include four laptops, 2 scanners, prepaid cards for telephones and installation of internet connections in Mosul and Erbil.

Connectivity equipment including computers valued at about $10,000 and reagents and lab supplies totalling circa $50,000 for use at the food inspection entry check points under rehabilitation by FAO have been delivered to Iraq and are securely stored until the completion of the rehabilitation works.

Laboratory equipment and supplies valued at about $ 332,000 ordered by UNIDO for use in food quality control laboratories at the food processing industries (State Co. for Dairy in Baghdad and Mosul, State Co. for Sugar in Missan and Mosul, State Co. for Vegetable oils in Baghdad) have arrived in Baghdad and will be delivered to the project sites in March 2008. The use of the newly received equipment will assist in ensuring that food stuffs produced are of good quality before they are distributed in the market. 

IV.4 Explain, if relevant, delays in programme/project implementation, the nature of the constraints, lessons learned in the process and actions taken to mitigate future delays.

In general, the implementation of the project is on schedule, except for some components related to the rehabilitation as explained earlier.

Delays and constraints:
The delays in site identification for the border check points and consequent delay in the preparation of bills of quantities resulted in delays in launching of bids for contractor selection and contract award. Lack of sufficient funds to cover the original plan of constructing four check points also caused further delays. The project Steering Committee meeting held in February 2008 has discussed this issue and has made some recommendations to address this issue. 
Furthermore, some planned capacity building/training activities have faced delays such as obtaining entry permits into Jordan for Iraqis, which is becoming a lengthy process. Moreover, the selection process at MOA requires more than one month to be completed. This has caused unforeseen delays and resulted in postponement of some training into the extension period predicted for the project.

The security situation in the country has continued to be a major factor delaying project implementation. Although the implementation of most of the major project components are on track, an additional implementation period of about six months might be required for the rehabilitation works.  The work progress is being monitored on a regular basis and an assessment of the situation will be done in June 2008 to determine the period required to complete all the rehabilitation works. 

Lessons learnt:
The process for nominating trainers varies from one ministry to another. The procedure has to be streamlined among ministries in order to shorten the time needed for the selection process.  

The use of local contractors and empowering national staff and line ministries implementing teams and close coordination between all parties involved in the food safety project have been key to the smooth implementation and have mitigated substantially the security threat leading to unavoidable delays in the project implementation.

IV.5 List the key partnerships and collaborations, and explain how such relationships impact on the achievement of results. 

The implementation of this project involves key partnerships and collaborations that require a lot of coordination and consensus building processes. These partnerships include different institutions such as the three ministries directly involved in this project (MOH, MOA, MOI) and other line Ministries and organisations involved in the food safety sector such as MOT, MOE, MOHE, Ministry of Sciences and Technology. In addition, this project requires the involvement of the private sector and associations for consumer protection as well as legislative entities such as the parliament. 

Collaboration is also necessary between the three UN agencies (WHO, FAO and UNIDO) and other international organisations interested in assisting Iraq to develop the food safety sector. 

Such collaboration and partnerships are vital to ensuring integration of food control mechanisms and have proven important for efficiency, cost reduction and synergy. The collaboration has also been instrumental in the process of needs identification, determination of inputs specifications, implementing training and distributing inputs.

Coordination of project implementation and, despite the current security constraints, encouraging field visits to project site of international staff for the purpose of project monitoring and evaluation are also critical.  Field visits to the Nutrition Research Institute (NRI) in Baghdad (one of the project sites) by the international project manager which were scheduled in October 2007 and then in January 2008 could not take place as these were cancelled at the last minute because of the security conditions in Baghdad. However, the project manager was able to hold a meeting in Baghdad with the line ministries’ members of the Project Steering Committee at the Rasheed Hotel in Baghdad on the 24th of January 2008, during which progress made in the project implementation was discussed in addition to the preparation of the upcoming meeting of the Project Steering Committee in Amman for February 2008.
IV.6 Summarize achievements against planned results for cross cutting issues: security, gender, human rights, employment (including # of short and/or long-term jobs created), and environment.  

The project implemented by WHO, together with the Ministry of Health, has led to the creation of job opportunities for about 20 skilled labors (WHO national staff, MOH and Contractors’ engineers) and over 50 seasonal laborers working for each one of the three contractors tasked to carry out the rehabilitation of the three food quality control laboratory sites of Basra, Mosul and Erbil. This constitutes about 170 persons benefiting from job creation related to the project.
Regarding the component implemented by UNIDO, in partnership with the Ministry of Industry, in addition to 2 short-term engineers, one national project manager and one support staff covered by UNIDO, it is estimated that about 20 seasonal laborers are employed by the contractor for carrying out the rehabilitation works at Babil Milk Collecting Center during the contractual period. A similar number is expected to get short term employment during the rehabilitation of the Mosul Dairy Plant.   

For the component implemented by FAO, the contract for the construction of the three food inspection check points was signed early March 2008. Arrangements are being made for actual works to start. It is expected that about 15 seasonal laborers for three months for each site will be employed. 

With regard to gender, it is important to mention that all training activities organized during the reporting period took into consideration the gender balance wherever possible. 

The Food Quality Control Laboratory at NRI is the national body which constitutes the legal instrument to ensure that food products consumed in the country are safe. The services provided by the lab have a nationwide impact on entire population of Iraq regardless of gender.

Food control services, in particular Food quality control laboratories are providing services which have a nationwide impact on entire population of Iraq with regard to the populations right to have access to safe food. The role played by the food control system in protecting the health of consumers is part of human rights for every citizen.
In all capacity building activities, including in the campaign to raise awareness of the community on the importance of applying GAP, GMP in food processing industry and Good Laboratory Practices, particular attention is put on the need to protect the environment through proper handling of pesticides and pesticide residues, management of food derived waste, including hygiene in food handling facilities and proper disposal of laboratory waste. 

V. Future Work Plan 
V.1 Summarize the projected activities up to the end of June 2008

Between January and June 2008, the following activities are planned:     

· Prepare the Project Steering Committee Meeting in Amman (13-14 Feb) 

· Continue capacity building activities aimed at setting standards in food safety, including (a) Translation of Codex codes of practice on fish and food hygiene (March);  (b) Writing guidelines for Meat Inspection in Iraq (March) and (c) Supply of books, CD and literature to agriculture and health libraries and food control Labs (March-July)

· Complete the second part of the Workshop “ToT on Cereal Technology” (March)

· Complete the remaining  national training activities on (a) Good Agricultural Practices: Foods of animal origin (February), (b) Food Inspection (March), (c) Enhancing participation in Codex activities (April), (d) Use of Food Quality control portable kits (April) and (e) Good Manufacturing Practices: HACCP training courses (March-April)

· Continue the construction of the three selected check points and installation of already procured equipment needed for their operation (July-August)

· Finalise the preparation of IEC materials including posters on GAP in fish, eggs and foods of animal origin (March), publication of newspaper articles (June); 

· Proceed with the rehabilitation of Mosul dairy plant and Babil Milk Collecting Centre (June-August)

· Continue necessary follow-up on procurement, delivery, installation and commissioning of  lab equipment for food processing plants (January-June)

· Proceed with the physical and functional rehabilitation of the three food control laboratories in Basra, Mossul and Erbil, including procurement and  installation/delivery of lab equipment/supplies (January-September)

· Complete the remaining agreed training programmes/packages including fellowships for overseas training, including the international training in zoonotic diseases (June-July)

· Based on the recommendation of the PSC, prepare a phase II for the project in order to obtain additional funding to finance project activity components which could not be implemented due to budget shortfall resulting from price increases and the depreciation of the dollar against the euro which led to an increase of project costs. 

· Prepare tools that will be needed for a joint UN agencies' evaluation of the Food Safety project to be conducted in close cooperation with line ministries. 

At the time of the finalisation of the present progress report, some of the activities mentioned above have already been completed according to the time schedule and have been mentioned in the relevant sections of the report. 

However, there are two important issues that the three agencies together with the line ministries involved in the project implementation recommend to the UNDG ITF Steering Committee to consider for the future of the project.

1. Time required for the completion of the rehabilitation works 

For various reasons which have been largely explained in the report, additional time of 3 to 4 months is required beyond the current project implementation closing date (19 July 2008). The PSC members in their meeting of 13-14 February 2008, recommended that given the substantial progress made in the implementation of the project component and given valid reasons that have hampered the rehabilitation components, an extension until end of December 2008 will be suitable.

2. Future of Food Safety Programme for Iraq and need to develop Food Safety project  Phase II 

The current food safety project was initially developed as a $15 million project based on assessed country needs in this particular area. At the time the project was to be approved, there were no sufficient funds left in the Health and Nutrition Cluster. It was then suggested to reduce the scope of the project and focus on priority areas such as contributing to the  protection of the health of the consumers by (a) strengthening food control mechanisms, including enhancing food quality lab control, food inspection/control at the entry check points and enhancing food borne disease surveillance system, (b) improving food production, processing through capacity building in applying Good Agriculture Practices as well as HACCP in the food processing industries as well as improving the legal frame work of food laws and regulations. 

While the project implementation is progressing well, insufficient funding, as earlier explained, by the depreciation of the dollar currency against the euro and the increase in price of construction materials, has led to the reduction of some of important activities which were initially planned, such as rehabilitation of all the major entry check points and the rehabilitation of at least three food processing plants in the sector of milling, canning and dairy, etc. Moreover, the list of medical equipment has been shortened due to insufficient funds.  Furthermore, allocations that solved the budget shortfall regarding the food control lab in Erbil have constrained the MOH and WHO to reduce funds allocated to other budget components. 

For the above reasons, the PSC has suggested that additional funds should be found in order to complete activities that were planned when the project was approved.  To this effect, it has been recommended that a phase II of the project will be prepared and submitted for funding before the closure of the current project. [image: image4.png]
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