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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 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
	29 months. Initial period was for  18 months. 

	Approval  Date (SC)
	16 July 2006
	Starting Date
	04 August 2006
	Completion Date   
	31 December 2008           

	Project Description
	This project is a WHO/FAO/UNIDO joint project seeking to support three Ministries (MOH, MOA and MOI) to re-build food Safety programmes in Iraq and 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

	Outputs
	· National food safety profile (national food control means and data) assessed and Laws and legislations on food safety reviewed
· Capacity of Food Control services and infrastructures improved 

· Supra-structures related to Food safety improved 

	Activities
	Activities planned included the following: 
· Review the Food safety law and regulations and facilitate their eventual adoption.

· Conduct 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) 

· Improve participation of Iraq to the work of Codex and contribute to the consumer education.

· Conduct capacity building and training activities in disciplines related to food safety, including, Codex, Good Agricultures practices, Food Inspection, food borne disease surveillance.
· Support campaigns to rise awareness of the importance of Food Safety

	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. 


	Funds Committed  (May 08)
	US$ 5,407,000
	% of approved
	98.5

	Funds Disbursed (May 2008)
	US$ 4,150,406
	% of approved
	63.8

	Forecast final date 
	31 December 2008
	Delay (months)
	11


Quantitative achievements against objectives and results 

	Food safety profile assessed and Laws and legislations on food safety reviewed.
	Assessment of Food control means has been completed and current food legislation reviewed. Recommendations on next steps were made and a framework for a new food law discussed
	% of planned
	100

	National Codex Committee for Iraq (NCCI) setup and the contributions of Iraq to the Codex work and other food safety  forums increased
	The NCCI has been re-activated and members received a special training on increasing the participation of Iraq to Codex Alimentarius commission activities
	% of planned
	100

	Food monitoring and food-borne disease surveillance enhanced and coordinated and infant mortality due to food related diseases reduced
	Food borne disease surveillance system has  been enhanced as part of the National Disease Control Programme. However, there has been some delays in finding a training centre for the six fellowships which are yet undergo the training in Food borne disease surveillance  and in advanced food quality control techniques.
	% of planned
	80

	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 is currently ongoing and the rehabilitation of food control facilities is now progressing   well despite the unavoidable delays that occurred for various reasons which were explained in different progress reports.
	% of planned
	95

	Food consumed, distributed, marketed or produced are of the highest affordable standards of food safety and hygiene 
	Several related training courses have been conducted and also posters aimed at raising awareness on food hygiene and safety, have been produced. Most of planned activities have been implemented. The remaining activities will be finalized during the requested extension period.
	% of planned
	85

	HACCP principles in selected food industry facilities are in place and enforced 
	The rehabilitation of the Babil milk collection centre has now been completed and the Mosul dairy plants is progressing well after some delays due to security situation at the project sites.. 
	% of planned
	80

	Safe agriculture practised
	All training courses on Good Agricultural practices have been conducted
	% of planned
	100

	Consumers educated on the risks of unsafe food and  their impact on health
	Campaigns to raise awareness of the importance of safe food have been carried out and all posters have been printed and distributed to all governorates.
	% of planned
	 100


Qualitative achievements against objectives and results 

	This project is jointly implemented by three line Ministries (MOH, MOA, MOI) and three UN agencies (WHO, FAO and UNIDO) and comprises a series of project components. One of the major 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 the delay previously reported for the lab in Basrah has been addressed and the work is currently progressing well for the three labs. Concerning the construction of the veterinary border check points, access to the project sites remained a major problem which has led to the cancellation of the check point of Al- Rabiae since the construction company was not being granted access to the site, which is in a military zone. At present, about 45% has been achieved (site identification, design, tendering, contracting and actual civil engineering works) and the actual construction work in two out of the three border sites is advanced relatively well. The milk collecting centre in Babil has been completed while in Mosul, the work is now picking up after the slow down reported earlier due to the security which was prevailing in the area at that time.
Regarding the capacity of food control mechanisms, texts on food laws and regulations, as part of the Public Health Law have been compiled and were reviewed. 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 basis for the creation of a food authority, should the Government adopts these recommendations.

All training courses for trainers (TOT) on Good Agriculture Practices have been conducted and covered the topics of fresh fruits and vegetables and food of animal origin. Similarly, about 600 professionals involved in food safety at various levels of the chain production, distribution and surveillance have been trained through a series of national workshops. These included training on national workshops on Good Hygiene practices, (GHP), Good Manufacturing Practices (GMP) and Hazard Analysis Critical Control Point (HACCP), training for food inspectors working at DOHs and food inspectors working at the entry points. Training on the use of food control  portable kits in Basra took place during the period under review.
As reported earlier, the project has contributed to the Iraq family health survey (IFHS) through which new health indicators on maternal morbidity and mortality, adult mortality and morbidity, causes of death and pregnancy loss were produced in January 2008. It has also contributed in generating seasonal employment for local population at the project sites.
The project implementation and coordination structures and mechanisms such the Project Steering Committee (PSC) and the national and regional project management teams are fully operational. The fourth Steering Committee meeting is planned for November 2008 and may recommend a request of extension of the implementation period for two to three months so as to complete the rehabilitation works and the installation and commissioning of equipment received. 


