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摘     要

亞洲生產力組織（Asian Productivity Organization, APO）於2009年6月15日至19日在菲律賓馬尼拉舉辦「食品加工業品質管理多國性研習會」，本次研習會包括有13個會員國計19人參加，透過專家學者講解及專題討論方式講解食品加工相關產業品質管理系統相關議題，並瞭解各種品質管制，品質認證及品質改善發展模式及現況，此外，亦參訪菲律賓當地冰品及調味料等食品加工產業，以實地觀摩瞭解並吸取各國推展經驗，提供品質改善模式及方案，期望提昇食品及農產加工相關產業之國際競爭力及推動政策上之參考。
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亞洲生產力組織(APO)「食品加工業品質管理多國性研習會」出國報告

1、 前言及背景說明：

在食品及農產加工產業中，品質的管理是重要的議題，食品品質係指產品從如何取得生產原料，到產品的完成，均要符合市場期待與要求，在全球食品市場的競爭中，產品品質已成為決定勝負的關鍵因素之一，也日益成為社會關注的的問題，針對食品品質安全問題，各國紛紛採取了創新性的管理觀念等多樣的措施，期望建立完善的監管體系，以優質、安全食品作為增加國際競爭力的重要手段。藉由達到品質標準，可以防止因製程或原料污染，造成產品劣變而對品牌產生負面影響，滿足消費者的需求，了解食品品質安全管理的方式和方法，對提高我國農產品品質安全管理水準具有積極的意義，食品品質安全與管理制度的推動，符合消費者保護意識，且能開創農業發展的新契機，

品質管理系統（Quality Management System, QMS）包含品質控制（Quality Control）、品質認證（Quality assurance）和品質改善（Quality Improvement），品質控制用於確認產品的設計及產製，符合依據消費者需求所建立的標準，品質認證制度，可以讓消費者確信採購到符合期望的產品，而品質改善是要讓產品品質高於消費者的預期，增加市場的競爭力，業者可依其實際需求採用不同品管系統。

亞洲生產力組織（Asian Productivity Organization, APO）自1961年設立以來，藉由透過共同合作，提昇生產力，並致力於亞太地區各會員國之社會及經濟發展，本次舉辦「食品加工業品質管理多國性研習會」，主要目的是透過專家學者講解食品加工相關產業品質管理相關議題，藉由討論形式，瞭解品質管制，品質認證及品質改善發展模式及現況，並且參訪菲律賓當地冰品及調味料等食品加工產業，希望藉由實地觀摩，瞭解並吸取各國推展經驗，提供品質改善模式及方案，開啟不同的思考方向，藉以提昇食品及農產加工相關產業之國際競爭力，並可供未來政策上推動之參考。

2、 研習會基本資料

1、 會議名稱：Multicountry Observational Study Mission on Quality Management in the Food-processing Industry 

2、 舉辦機構：亞洲生產力組織（Asian Productivity Organization, APO）、菲律賓發展協會（Development Academy of the Philippines, DAP）
3、 會議日期：98 年 6 月 15 日至 19 日

4、 舉辦地點：菲律賓-馬尼拉 （Manlia, Philippines）
5、 參加成員：本次研習會計有我國（2人）、柬埔寨（1人）、斐濟（1人）、印度（2人）、印尼（1人）、伊朗（2人）、寮國（2人）、馬來西亞（1人）、尼泊爾（1人）、巴基斯坦（1人）、菲律賓（1人）、斯里蘭卡（2人）、泰國（2人）、等共計13會員國19人參加。我國由農委會推薦食品工業發展研究所盧副研究員素珍及農糧署陳技士銘鴻代表參加。各國參加成員相關資料如下：
	TAIWAN, 

CHINA, REPUBLIC OF
	Ms. LU SU-CHEN

Associate Research Scientist

Food Industry Research and Development Institute

P.O. Box 246

Hsinchu 300, Taiwan

TEL: 886-3-5223191 Ext. 269

FAX: 886-3-5616878

E-mail: sjl@firdi.org.tw

	
	Mr. MIN-HUNG CHEN

Associate Technical Specialist

Agriculture and Food Agency, Council of Agriculture, Executive Yuan

No.8, Guanghua Rd., Nantou City

Nantou County 540, Taiwan

TEL: 886-49-2332380 #2346

FAX: 886-49-2341133

E-mail: cmh@mail.afa.gov.tw,  e933623366@yahoo.com.tw

	CAMBODIA
	Mr. ENG RATHMOUNY

Officer of Environment Office

Department of Industrial Techniques, Ministry of Industry, Mines and Energy

45 Preah Norodom Blvd., 

Khan Daun Penh

Phnom Peng

TEL: 855-211-141

FAX: 855-23-428-263

E-mail: eng_rathmouny@yahoo.com

	FIJI


	Mr. RATU MELI NACUVA

Manager, Manufacturing Industry and Training Department

Training and Productivity                      

Authority of Fiji

PO Box 6890 Suva

TEL: 679-339-2OOOOO

FAX: 670-8974

E-mail: meli_n@fntc.ac.fj

	INDIA


	Mr. DEVENDRA KUMAR KATARA

Assistant Director GR-I (Food)

Micro, Small & Medium Enterprises Development Organization

Office of the Development Commissioner (MSE)

7th Floor, Nirman Bhawan New Delhi

TEL: 91-11-23061932, 2306380

FAX: 91-11-23061611

E-mail: dkkatara@yahoo.com

	
	Dr. KAILASH CHANDER JAISWAR

Assistant Director

National Cooperative Development Corporation

4, Siri Institutional Area, Hauz Khas New Deili 110016

TEL: 91-11-26569246

FAX: 91-11-26962370 / 26516032

E-mail: psaxena@ncdc.in, jaiswark@gmail.com, kcjaiswar@ncdc.in

	INDONESIA


	Mr. SYAEFUL BAHRIE HAMID

Auditor for Food Safety (HACCP System)

PT. Sucofindo

Graha Sucofindo, 6th Floor, J1 Raya Pasar Minggu Kav. 34 

Jakarta 12780

TEL: 62-21-7983666

FAX: 62-21-7987006

E-mail: bahrie@sucofindo.co.id

	ISLAMIC REPUBLIC OF IRAN


	Ms. KATHAYOON KIMYABAYKI

Expert in charge of Establishing Standard in Non-metal Industries

Institute of Standard and Industrial Research of Iran

Mazandaran Standard and Industrial Research Department General Moalem St., P.O. Box 559 Sary 48178-47419

TEL: 98-151-325541 / 14

FAX: 98-151-3269001

E-mail: mazandaran@isiri.com, kimkat_2007@yahoo.com

	
	Ms. SAMIRA YEGANEHZAD

Food Technology Expert (in SME Field)

Khorasan Razavi Industrial Parks Company

Iranian North-east Food 

Technology and Biotech Park

Khayyam Blvd., Next to 

Agriculture Organization 

Mashhad

TEL: 98-511-764 200 5

FAX: 98-511-764 403 1

E-mail: info@khorasanicc.ir, Yaganehzad@yahoo.com

	LAO PDR


	Ms. PHOXAY SISOMVANG

Technical Staff of Food Control

Food and Drug Department, Ministry of Health

Simuang Road B.P. 1640 

Vienteiane Capital

TEL: 856-21-214013-14

FAX: 856-214015

E-mail: drug@laotel.com, sphoxay@yahoo.com

	
	Mr. SOUTHAVANH THEPHASY

Deputy Head of Food and Drug 

Quality Control Division

Food and Drug Department, 

Ministry of Health

Simuang Road B.P. 1640

Vientiane Capital

TEL: 856-21-214013-14

FAX: 856-21-214015

E-mail: drug@laotel.com, S.Thephasy@yaho..com

	MALAYSIA


	Ms. NOOR MAZIRAH BINTI TEH

Agriculture Officer

Department of Agriculture Malaysia

Jabatan Pertanian Negeri Pulau 

Pinang, Jalan Kulim, Cheruk Tok 

Kun
14000 Bukit Mertajam, Pulau 

Pinang

TEL: 60-4-5372144

FAX: 60-4-5372150

E-mail: jpn@penang.gov.my

	NEPAL


	Mr. SUDARSHAN KARKI

President

Federation of Nepal Cottage and Small Industries

District Office Dolakha

Charikot Bazar

Dolakha

TEL: 977-49-421830

FAX: 977-49-421075

E-mail: fncsid@mtc.net.np

	PAKISTAN


	Mr. ASLAM

Deputy General Manager

Pakistan Institute of Management

Management House, Shahrah-e-

Iran, Clifton

Karachi 75600

TEL: 92-21-9251711-14

FAX: 92-21-9251715-16

E-mail: pimkbi@pim.com.pk, 


soni@pim.com.pk

	PHILIPPINES


	Mr. RODOLFO N. PANGANIBAN

Senior Science Research Specialist

Bureau of Agriculture and Fisheries Product Standards

Department of Agriculture

BPI Compound, Visayas Avenue,

Diliman Quezon, City

TEL: 63-2-920-6131

FAX: 63-2-455-2858

E-mail: bafpsda@yahoo.com

	SRI LANKA


	Ms. APPUWADU MESTHRIGE CHAMPIKA UDAYANI BINDUHEWA

Industrial Technology Institute

363, Bauddhaloka Mawatha

Colombo 07

TEL: 94-11-2693807 Ext. 243-4

FAX: 94-11-2691799

E-mail: info@iti.lk, udayani@iti.lk

	
	Ms. ILMI GANGA NAMALI HEWAJULIGE

Senior Research Officer

Industrial Technology Institute

363, Bauddhaloka Mawatha

Colombo 07

TEL: 94-11-2693807-9 Ext. 244

FAX: 94-11-2686567

E-mail: ilmi@iti.lk

	THAILAND


	Ms. ATCHARAPORN KHOOMTONG

QMS, GMP/HACCP, FSMS Auditor

Management System Certification Institute

1025, 11th Floor Yakult Building, 

Phaholyotin Road, Phayathai 

Bangkok 10400

TEL: 66-617-1723 Ext. 324

FAX: 66-2-617-1709

E-mail: atcharaporn@masci.or.th, 

ak13m@hotmail.com

	
	Ms. JARASHPORN EAIMIMJIT

Import & Export Manager

Thai Frozen Foods Association

92/6 6th Floor, Sathorn Road, Bangrak Bangkok 10500

TEL: 66-2-235-5622

FAX: 66-2-235-5625

E-mail: viranong@yahoo.com, viranong@hotmail.com


6、 專家講師：本次研習會共邀請5位專家學者擔任講座，資料如下：

	Presentation and discussion of Resource Paper 1:

Development of Quality Management System in a Food-processing Enterprise.

By: Mr. Youg Kok Seng

Managing Director

QMC Resource Center

Penang, Malaysia

	Presentation and discussion of Resource Paper 2:

Tools and Techniques for Quality Management and Improvement in a Food-processing Enterprise.

By: Mr. Youg Kok Seng

	Presentation and discussion of Resource Paper 3:

Development of Traceability System for Monitoring and Maintaining Quality management System in the Food Bussiness.

By: Mr. Frank Gerriets

Director

Organic Services GmbH

Munich, Germany

	Presentation and discussion of Resource Paper 4:

Quality Management System in the Meat Processing Industry.

By: Ms Elaine Nantes

Food Safety Manager

San Miguel Purefoods Co., Inc.

Ortigas Center, Pasig City, Philippines

	Presentation and discussion of Resource Paper 5:

Quality Management System in the Fish Processing Industry.

By: Ms. Divina Sonido

Food Technologist and Independent Food Processing Consultant

Diliman, Quezon City, Philippines

	Presentation and discussion of Resource Paper 6:

Quality Standards and Assurance Systems in the Food Processing Industry to Meet Requirement of Retailers and Importers (ISO 2200, SRC, Etc.). 

By: Ms. Chitra Ananda

Regulatory Advisor

Registrar Corp’s-Singapore

	Presentation and discussion of Resource Paper 7:

Tools and Techniques for Addressing Quality Issues in Processed Food Products: The TRACE Initiative in the Food Industry in the EU.

By: Mr. Frank Gerriets


7、 研習會議程如下：

	Date/Time
	Topic/Activity

	14 June 2009 (Sun.)
	Arrival of participants in Manila



	15 June (Mon.)


	Opening Ceremony

Course Overview

By: Carlos A. Sayco, Jr.

APO Liason Officer for the Philippines

Presentation and Discussion of Resource Paper 1

Development of Quality Management System in a Food-processing Enterprise.

By: Mr. Youg Kok Seng 

Presentation and Discussion of  Resource Paper 2 

Tools and Techniques for Quality Management and Improvement in a Food-processing Enterprise.

By: Mr. Youg Kok Seng

Presentation and Discussion of Resource Paper 3 

Development of Traceability System for Monitoring and Maintaining Quality management System in the Food Bussiness.

By: Mr. Frank Gerriets

Presentation and Discussion of Resource Paper 4 

Quality Management System in the Meat Processing Industry.

By: Ms Elaine Nantes

	16 June (Tues.)


	Presentation and Discussion of Resource Paper 5 

Quality Management System in the Fish Processing Industry.

By: Ms. Divina Sonido

Presentation and discussion of Resource Paper 6:

Quality Standards and Assurance Systems in the Food Processing Industry to Meet Requirement of Retailers and Importers (ISO 2200, SRC, Etc.). 

By: Ms. Chitra Ananda

Presentation and discussion of Resource Paper 7:

Tools and Techniques for Addressing Quality Issues in Processed Food Products: The TRACE Initiative in the Food Industry in the EU.

By: Mr. Frank Gerriets

Presentation and discussion of country papers(3 countries)

· CAMBODIA

· TAIWAN

· FIJI

	17 June (Wed.) 
	Presentation and discussion of country papers (5 countries) 

· INDIA

· INDONESIA

· ISLAMIC REPUBLIC OF IRAN

· LAO PDR、

· MALAYSIA

Field Visits

Nestle Philippines

	18 June (Thurs.)


	Presentation and discussion of country papers (5 countries) 

· NEPAL

· PAKISTAN

· PHILIPPINES

· SRI LANKA

· THAILAND

Field Visits

Marigold Commodities Corporation

	19 June (Fri.)


	Group Workshop on Key Findings of the Mission

Presentation and discussions of the Workshop output 

Summing-up 

Closing ceremony

	20 June (Sat.)


	Return of participants to respective countries


3、 主要議程與活動內容
此次亞洲生產力組織（APO）舉行「食品加工業品質管理多國性研習會」，主要期望藉由推動品質管理系統，提昇中小型食品加工業國際競爭力，並保護消費者權益。本次邀請5位專家就品質控制、認證及改善、品質標準、產品履歷追溯制度等品質管理系統之主題做專題演講，及實地參訪二家企業：Nestle Philippines(雀巢乳品冰淇淋廠)、Marigold Commodities Corporation(調味料)。
1、 講座Mr.Yong Kok Seng：食品加工業品質管理系統及品質改善之工具與技巧，簡述如下：
(1) 食品產業鏈：
    Mr.Yong Kok Seng於品質管理系統及品質改善有非常多的經驗，專題一開始，Mr.Yong Kok Seng就從食品鏈的角度切入介紹食品加工業產業鏈包含最初的農業生產到末端的銷售服務，包括設備、添加物、包裝、物流及倉儲等各行業，每一環節皆與食品品質息息相關聯，若以食品安全(Food Safety)角度來談品質管理，實應包含從農場至餐桌(From Farm to Table)的觀念。食品加工業之中小企業於建立品質管理系統時必需考量此一基本觀念，如此才能建立一合於現代潮流食品管理系統。

(2) 品質管理重要名詞之定義：
    若欲建立良好的品質管理系統必需對品質相關的名詞定義清楚，才不會混肴不清。Mr.Yong Kok Seng對品質相關名詞作了非常好的解釋。摘錄如下：

1、 品質(Quality)：產品或是服務，符合或超越顧客期望的能力。
2、 品質管制(Quality Control)：決定產品的規格與製程管理的標準，檢驗測試產品是否符合要求，並進行改善。
3、 品質管理(Quality Management)：組織針對所有涉及品質相關的管理活動，包括品質政策、品質目標、品質計劃、品質保證、品質改善。 

4、 品質政策(Quality Policy)：組織針對品質訂定的策略。

5、 品質目標(Quality Objective)：組織針對所訂之品質於一定時間內欲達成的標的，如一年內品質不良率降低至10％，顧客抱怨由5件降低至2件/年..等。

6、 品質計畫(Quality Planning)：達成品質目標的執行方法與步驟。

7、 品質保證(Quality Assurance)：指一切施行於品質系統內有計劃、有系統的活動，依需要提供適當證明，使之確信某一實體符合品質需求。

8、 品質管理系統(Quality Management System)：包括管理功能中所有涉及品質層面的活動。
(3) 品質管理系統及其要點介紹：
    實施品質管理系統的基本原理及基本要點：(1)顧客導向：以顧客的角度審視與建構內部作業流程才是最佳的做法；(2)領導統御：領導者必須以身作則，品質理念才得以在企業中生根發展；(3)員工參與：全員參與才能使得品質管理系統有效能及有效率地運作；(4)流程方法：以清晰易懂的流程圖表,取代過去複雜難解的文字程序書；(5)系統管理：以系統導向管理模式,避免見樹不見林的片斷式管理模式；(6)持續改善：持續改善是所有企業永不休止的課題和永續發展的利器；(7)事實決策：有效的決策應該是建立在正確的資料及資訊上，非單憑直覺；(8)互利關係：企業與供應商的關係應該重新定位在互利合作的基礎上。
    品質管理系統應用了PDCA循環於所有過程之持續改善並強調以過程為基礎(如附圖1)，Mr.Yong Kok Seng於本專題介紹ISO9001之品質管理系統、ISO22000食品安全管理系統、HACCP、GMP、GHP…等，並介紹各系統之認驗證標準及相關規範。於食品產業若欲建立ISO9001或ISO22000等系統皆需建構於SSOP(衛生標準作業程序、GMP(良好作業規範)、PRP(前提方案)、OPRP(作業前提方案)及管理審查與持續改善的基礎上。

(4) 品質管理手法及品質改善技巧：
    本專題介紹品質管理手法(工具)、5S、Kaizen(改善)、TQM(全面品質管理)等品管手法及品質改善技巧。
1、 QC七大手法之意義與使用時機歸納（如附表1）
2、 5S：係指整理（Seiri）、整頓（Seiton）、清掃（Seiso）、清潔（Seiketsu）、教養（Shitsuke）。整理即清點。乃將需要與不需要的東西分開，處理或丟棄不需要的東西，並將需要的東西加以分類保管。(針對空間)。整頓係將需要的東西妥當安置，使達到三易－易取、易放、易管理與三定－定位、定量、定容。清掃即點檢，乃掃除垃圾、掃除污染，並於點檢、清掃等過程中，早日發現問題並排除缺點，其對象為缺點。清潔即維持與改善，旨在保持整理、整頓與清掃之成果，並定期檢討以上三者之執行是否適當或貫徹如一。教養是指全體員工凝聚共識，養成良好的作業習慣，並認真地執行，故教養乃5S成功的關鍵。5S的實施對象與效益整理如附表2。
3、 Kaizen(改善)：解決問題的過程 (Problem Solving Process)並遵守PDCA循環─持續創新、維持、改進。
4、 TQM(全面品質管理)：由於來自消費者之需求日增，再加上同業之競爭，一個公司的品管工作必須擴展至包含市場調查、研究發展、設計管制、進料管制、製程管制、品質保證、銷售服務、顧客抱怨處理等，使公司各部門人員共同參與品質管制之工作。是一套系統性的活動, 由全組織以有效果與效率地方式共同達成公司目標, 且在適當的時間以適當的價格, 提供能夠滿足顧客達成某一品質水準的產品與服務

2、 講座Mr. Frank Gerriets：食品加工業之產品履歷追溯系統以及工具，課程內容簡述如下：
(1) 食品加工業之產品履歷追溯系統的發展：
    綜觀世界各國每當發生重大食品衛生安全事件，如雞肉遭到戴奧辛污染、牛肉受到O157:H7大腸桿菌污染、狂牛症、口蹄疫、禽流感及沙門氏菌或李斯特菌污染等，皆造成重大傷害及財物損失，因此歐盟制定EU 178/ 2002等相關規定，推動產品追溯制度，亦即產銷履歷，期望藉由生產者有系統地記錄有產製過程相關資訊，以利產品發生問題時可以追蹤，將損害減到最低。
    隨著商業型態改變及消費者需求，推動產品追溯制度不僅為了預防食品安全事件，更進一步藉由相關資訊收集，提供採購、物流及倉儲業者參考而產生商業上的競爭優勢。在環保議題上，亦曾規劃於推廣節能減碳的概念時，提供碳里程數的參考。
    推動產品追溯制度的過程中，最關注的問題在於需投入資金及所產生的收益，而講座引用Iowa University研究，平均每投資1元在產品追溯制度品質管理系統，可以產生2元的效益。
    推動產品追溯制度更是一種預防性措施，讓生產業者在最短時間內採取正確的決策，當產品發現問題必須在短時間回收大量的產品並銷毀，產品追溯制度除了可以在最短的時間內針對有問題的產品立即回收，減少因大量銷毀產品造成耗費及企業形象受損，更能有效及時保護消費者，在這方面的優點是無法以金錢來衡量。

(2) 食品加工業產品追溯制度的工具和技術：
在2002年一些在德國的有機認證的產品（雞蛋和家禽）被發現含有致癌除草劑的重大食品安全事件，污染物質是來自一個雞蛋和家禽生產商，後來證實原因為飼料受到污染，由此案例可知，生產業者如果可以把每一批產品的原料作詳實的紀錄以利追蹤來源，可以及早發現並解決問題，講座介紹目前常使用的系統：Nutriweb和Flowweb程式，他們可依不同食品業者的特性量身打造，結合農產品生產者、倉儲到貿易商和提供驗證和認證機構的實驗室，除了可以讓企業找尋適當的市場定位，更讓生產、加工及行銷業者藉由相關數據有效溝通，以改善品質管理體系，防止可能的危機。
1、 Flowweb以網路追踪供應鏈單一批號產品，透過相關數據，產品都可以追踪其原產地（上游）或銷售方向（下游），可有效確保產品的數量和品質與預先制定的相符，並提供必要的警示。其優點包括：可追蹤供應鏈內每一批產品、通用於與歐盟相容的標準，如International Food Standard （IFS）和British Retail Consortium （BRC）等、透過介面將數據與企業內部系統整合，作為產業鏈重要資訊及藉由有效的改善步驟，提高效率並降低成本，而就市場行銷而言，系統增加產業鏈中個體間的聯繫，提升消費者信和企業及品牌知名度，另外，相關數據可以更快將不同客戶需求予以分析，甚至連結其他國際供應鏈系統。

2、 Nutriweb 用於源頭控制，含有農民所需文件，如GLOABAL GAP ，有機等認證規定，以及買家需求（品種，品質參考資料，肥料及施用農藥等）並提供下游業者生產細節方面的品質和數量的參考資料。使用這種管理系統，買家可以依其需求提出具體條件，藉由這樣訊息提供的互動讓農民更有方向積極提升產品品質以符合要求，這個系統將買家的需求訊息有效傳達給各階層的供應者，以獲取最大的利益。使用本系統的優點包括相關生產資訊可供下游生產業者參考、藉由相關資料找出有效節約成本的方法、讓客戶容易採購到合適的品質及數量的產品、快速的將品質改善的方向提供給生產者以增加生產者和客戶的聯繫，進而提升消費者信和企業及品牌知名度，此外，系統提供的快速和簡單的數據分析和報告，可依個別的需要，連結國際供應鏈或其他通信系統。

3、 講座Ms. Chitra Ananda：食品加工業之品質標準及品保系統，從近年來世界發生的重大食品安全案例(三聚氰胺事件、豬肉含戴奧辛、食品中毒案件…等)談食品產業品質標準、食品品保系統之重要性，並介紹食品安全管理系統ISO22000：2005、HACCP等之要點。簡述如下：
(1) HACCP（Hazard Analysis Critical Control Point）：
    HACCP是一系統性、預防性的食品品保系統，為實施HACCP 體系，提供基礎的良好生產規範（GMP）和衛生標準操作程序（SSOP）等。以確定加工產品的設施、方法、操作和控制是否安全，以及這些產品是否在衛生條件下加工。對實施GMP 和SSOP 的情況進行檢查、記錄，並把記錄情況存檔備查。
    食品企業為保障食品衛生品質，在食品加工過程中應遵守的操作規範，SSOP的八項內容： 水質安全、食品接觸面的條件和清潔、防止交叉污染、洗手消毒和衛生間設施的維護、防止摻雜品、有毒化學物的標記貯存和使用、雇員的健康情況、昆蟲和鼠類的消滅與控制。
    GMP（Good Manufacture Practice）良好生產規範：對各類食品實施GMP應按照已經發佈或參照相關的良好生產規範，以確定加工產品的設施、方法、操作和控制是否安全，以及這些產品是否在衛生條件下加工。企業應該對實施GMP 的情況進行檢查、記錄，並把記錄情況存檔備查。
    建立HACCP系統的七原理：進行危害分析和預防措施、確定關鍵控制點（CCP）、建立關鍵限制、監控每一關鍵控制點、建立當發生關鍵限值偏離時可採取的糾正措施、建立記錄—保持體系、建立驗證程式。

1、 危害分析與預防措施
從種植、原料、加工、儲存、運輸、販賣、直到消費等過程中，分析在生物、化學或物理方面，所可能產生的危害；有關生物的致病菌、病毒、寄生蟲、或化學的天然毒素、化學藥劑、藥物殘留、及物理的玻璃、金屬等，有引起消費者產生病害或危險之因素分析，並應有效的預防和措施，以防止食品對人體產生傷害。

2、 確定重要管制點(CCP) 
重要管制點(CCP)：食品安全危害能被控制的，能預防、消除或降低到可接受水準的一個點、步驟或過程。用於控制一種以上的危害，在一條加工線上確定的一種產品之CCP可以與另一條加工線上的同樣的產品之 CCP不同。一般以“ CCP 判斷樹 ”來確定該控制點是否為CCP。

3、 建立CCP之管制界限
對一個CCP 點建立一個關鍵控制限值CL，一般操作限值OL 比關鍵限值CL 嚴格，操作限值OL 係預防措施，使產品在加工過程能安全的符合標準，關鍵限值CCP 則為產品越此標準就會產生危險，故超出CCP 之產品必須隔離，等待再檢驗是否安全後，才決定出貨或毀棄；確定關鍵限的資訊來源：技術規範、實例、食品科學家、殺菌專家、諮詢公司等

4、 CCP之監控
實施一個有計劃的連續觀察和測量以評價一個CCP 是否在受控狀態下，並且產生一個將來用於驗證的準確記錄。跟蹤加工過程操作，並查明和注意可能偏離關鍵限值的趨勢，並及時採有效之措施，進行加工調整，查明何時失控（當CCP 發生偏離時），為加工控制系統提供書面材料。監控程式的建立：對象、方法、何時（頻率）、何人必須明確摽識指定，並在明顯處易於查看。

5、 矯正措施
當發生偏離或不符合關鍵限值時而必須立即採取的有效措施，有專人負責監控、核對、並確認措施的有效性，且所採取之矯正措施，應當為預先制好的檔案性程式。

6、 驗證程序
用來確定HACCP 體系是否按HACCP 計畫運作，或計畫是否需要修改及再被確認生效所使用的方法、程式、檢測及審核手段。HACCP 計畫是建立在嚴謹的、科學的原則基礎之上，所有的「計畫」必須經過驗證，“ 驗證才足以置信 ”驗證要素：「確認」所有計畫是有效的，並包括監控設備的校正、取樣和檢測、CCP 記錄的復查，最終產品的微生物試驗； HACCP 體系的驗證是以第三方之「審核」來驗證體系是否有效執行中。

7、 記錄----保持程序
HACCP 體系的組成：(1)HACCP 計畫和用於制定計劃的支持檔(2)關鍵控制點監控的記錄 (3)糾正措施的記錄 (4)驗證活動的記錄。使用電腦來進行保存記錄是記錄保存的一種方式。但應注意，當用電腦保存記錄時，應有控制措施，確保記錄的真實性、準確性以防止發生未授權的修改。

(2) ISO 22000:2005
    食品安全危害的引入可能發生於食品供應鏈的任一階段，因此，食品安全之確保及透過食品供應鏈中所有參與者的共同努力，為確保食品供應鏈開始直到最後消費階段的食品安全，ISO 22000所規定之要求乃結合了相互溝通（interactive communication）、系統管理（system management）、前提方案PRPs（prerequisite programs）、危害分重要管制制點（即HACCP原則)等公認的關鍵要件。
    為確保整個食品供應鏈有效相互溝通，有必要定位個體在供應鏈裡的角色，食品供應鏈中利益相關者溝通的管道如附圖2，本系統適用對象包括食品供應鏈所有直接或間接的供應商。
    ISO 22000:2005 標準主要內容包含管理職責、資源管理、安全產品的策劃和實現、食品安全管理系統的確認、驗証和改進，為維持有效之運轉，持續的改進與溝通是必要的，其間之關聯如附圖3。
    另於本專題並簡介BRC、SQF、IFS Food、NOP等標準。讓參與研討的學員於短期內了解目前國際間各通用的國際標準，對於回國後協助食品產業建立食品管理系統有非常大的助益。

4、 講座：Ms. Elaine Nantes：肉品加工業之品質管理標準
    以菲律賓San Miguel Pure Foods公司之產品為案例介紹肉品加工業立品質管理系統之經驗分享。該公司主要之管理系統為HACCP、GMP等系統並藉由第二者稽核及第三者稽核來強化與確保其系統之有效落實性。
5、 講座Ms. Divina Sonido：小型水產品加工業之全面品質管理
本專題介紹菲律賓之整體食品加工業之概況及菲律賓水產加工及產業現況，並以鮪魚罐頭為案例介紹中小型企業如何導入食品管理系統、如何製訂品質標準、如何進行品質改善。於產品安全之考量需建立鮪魚罐頭之組織胺、鉛汞重金屬等之限量及產品pH管制及商業殺菌條件之管制標準，於製程中必需有防止交叉污染、溫度及時間管控及機制以降低組織胺之風險，並透過人員教育訓練，使作業人員具備良衛生操作的習慣與純熟的作業技巧，以落實食品管理系統之推行。利用品管七大手法來進行品質改善及品質確認，以鮪魚罐頭為例之品保計畫如附圖4。
6、 國情報告：我國國情報告內容如附件。
7、 實地參訪：
    本次研討會安排兩家企業Nestle Philippines(雀巢乳品冰淇淋廠)、Marigold Commodities Corporation(調味料)之實地參訪以了解其品質管理系統及品質標準建立之情形。Marigold公司不僅簡報詳細地介紹公司的品保情形，也非常開放地讓所有參訓學員至作業現場進行品質查核演練。而 Nestle公司僅安排簡報及於參觀走道參觀所獲得的資訊較少，但透過小組討論與報告獲益甚多。
    Marigold公司之硬體設備及廠房設計及環境雖不是很完善，但人員管理作得非常好，品保系統非常落實，足以彌補其硬體設備的不完善，這一點非常值得中小企業學習。

4、 心得與建議：
1、 心得：
    講座Ms. Divina Sonido在課程中所提及早期商場上的名言：If you are not cheaper, you have to be better，亦即當產品在市場上無法與同業削價競爭，就要在品質上勝出，以高價位、高品質為產品訴求。時至今日，隨著消費者意識提升及國際化、自由化的貿易發展，競爭日趨激烈，產業要永續發展，要做到低價位也要有高品質，除了要降低成本以增加市場議價空間，更要在品質上精進，以達到客戶需求，才能有立足之地。
    近年來國際間相繼發生狂牛症、口蹄疫、禽流感、三聚氰胺等嚴重威脅人類健康與安全的事件，國內外對於食品安全問題的重視逐漸升高，世界各國農產及食品加工相關產業為提升競爭力，皆積極導入GMP、ISO、HACCP以及建立可追溯的生產、處理、加工、流通、販售過程的制度產品履歷制度等各種品質管理系統。
    台灣的農民團體及中小企業受限於規模與資源，對於品質管理的投入意願與經驗明顯不足，在劇烈競爭中趨於弱勢，今後在面對WTO開放的經濟自由化及中國大陸產業的競爭，想要為台灣農產品找出路，掌握在國際上的定位，導入適當的品質管理制度，是刻不容緩的議題。
    本次課程藉由具有豐富經驗的講座解說各種品質管理系統技巧及在產業面的實際運用，藉由參訪菲律賓當地食品生產工廠，期望將研習課程中講師所提及的品質管理系統及工具，能與產業實務相結合，讓與會的學員對研習主題能有更深的認知及具體的印象。導入適當品質管制系統，是提升競爭力的重要因素，特別是在全球面臨經濟結構轉變之時，如何運用相關的資源，促使產品品質有效提升，不論在先進或開發中國家各產業，都成為亟需面臨的重要課題。目前各產業的類型已經逐漸豐富與多元，所具備的發展條件亦各有不同，運用先天與外在條件，與適當品質管制系統結合，才能規劃出完整的發展策略，確保產業有效的發展，並進行重點突破，發揮最高的效益。
2、 建議：
經由此次APO會議，在推動中小型食品加工業之品質管理的政策上，提出以下建議：

(1) 品質標準的建立：於制訂國內食品產業相關品質標準時，可參考國際之相關品質標準，以利國內產業發展與國際接軌，增加國際競爭能力。

(2) 品質管理系統之建立：可效法講座Ms. Divina Sonido所分享小型水產品加工業之全面品質管理做法，藉由建立各產業之品質管理系統模組、原物料之危害分析與管制資料庫、各產業製程風險評估資料庫、品質標準及管制界限資料庫及相關產業導入品質管理系統之範例，以供中小型企業於建立品質系統及制訂品質計畫時之參考依據。

(3) 品質管理系統之落實與品質改善：為提升中小型企業從業人員之專業素養以落實品質管理系統，對中小型企業之人員教育訓練經費加以補助，或專案委由機關構辦理相關訓練以提升食品產業從業人員之品保能力。

(4) 強化食品加工業之產品履歷追溯系統：參考國際相容標準，強化或開發食品加工業之產品履歷及追溯系統之簡易工具，讓中小型企業樂於參與追溯系統，使國內食品加工業之製程管理、危害管制更透明化，讓消費者更安心，且可提升國內產業之競爭力。
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圖1、品質管理系統應用了PDCA循環於所有過程之持續改善。
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圖2、食品供應鏈中利益相關者溝通的管道。
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圖3、ISO 22000:2005 標準持續的改進與溝通之關聯圖。
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圖4、以鮪魚罐頭為例之品保計畫
	散佈圖
	藉由繪製兩個變數在二維空間中的圖形，以判定此兩個變數間的相關程度。

	管制圖
	對品質特性加以量測、計算與繪圖，藉由圖形變化偵測出製程中的非機遇變異，以進行改善。

	直方圖
	將不同組別的資料出現頻率繪成圖形，以推測品質特性的集中趨勢與離中趨勢。

	柏拉圖
	將各種狀況的頻率從高到低排列，以掌握主要狀況進行重點改善。

	流程圖
	將流程以視覺方式表現出來，以協助研究人員從流程中找出重點問題發生處。

	特性要因圖
	分析形成某總結果的原因為何系統性方法，常搭配腦力激盪法合併使用。

	檢核表
	做為工作備忘之用；或有系統的收集和紀錄，以方便進行資料的整理。


表1、QC七大手法之意義與使用時機歸納。
	實施項目
	對象
	效    益

	整理
	空間
	清爽的工作場所

	整頓
	時間
	一目了然的工作環境

	清掃
	設備
	高效率的工作場所

	清潔
	亂源
	明朗的工作環境

	教養
	習慣
	全員參與的習慣化


表2、5S的實施對象與效益。
Abstract

The development of food industry is closely related to upstream industries, such as agriculture, the food additive industry, and to downstream industries, such as food distribution, wholesale, retail and food service systems. The food industry has close input-output relationships with many other industries and has become a key economic sector in Taiwan. 

As the food industry is essential to daily life and agriculture, Taiwan Government has implemented several quality promoting programs such as food Good Manufacturing Practice (GMP) system, Certified Agricultural Standards (CAS) fancy food system and hazard critical control point system (HACCP) to insure the safety and quality of certified food products. At the end of October 2008, 290 factories and 5,820 products had been certified by the CAS system. The product categories are meat product, frozen foods, fruits and vegetables, quality rice, ready-to-eat meals, refrigerated foods, fresh mushrooms, fermented foods, dessert products, fresh eggs, fresh-cut vegetables and fruits, and fishery products. In total, 3,243 food products manufactured by 396 factories had been certified by the GMP system as in October 2008. The product categories in the GMP system are soft drinks, bakery products, edible oils, dairy products, formulated baby foods, soy sauce, edible ices, noodles, confectionary, monosodium glutamate (MSG), pickled and preserved vegetables and fruits, processed soybean products, processed fishery products, frozen foods, canned foods, seasoning sauces, processed meat products, refrigerated prepared foods, dehydrated foods, tea, flour, refined sugar, alcoholic beverages, and general foods.

SMEs account for 97.63% of all enterprises in Taiwan, since entering the World Trade Organization (WTO) in 2002, both imports and exports of processed foods have increased in recent years, and the impact on agriculture of opening its markets has gradually become apparent. Because of lack economies of scale and limited resources, SMEs and farmers often reluctant to invest in quality management, and lack experience in this area. As a result, they have become less competitive. In the future, the Taiwanese food and farm product processing industry will face challenges from intense competition of international market, global energy shortage, global food price fluctuations, and environmental protection, we hope devote additional resources to assist SMEs and farmers to implement new strategies of quality management, in order to meet customer requirement and enlarging potential markets.

Food and Farm Product Processing Industry in Taiwan

Overall Situation

The food industry uses agricultural products as raw materials to manufacture processed foods. Since entering the World Trade Organization (WTO) in 2002, both imports and exports of processed foods have increased in Taiwan in recent years. The development of food industry is closely related to upstream industries, such as agriculture, the food additive industry, and to downstream industries, such as food distribution, wholesale, retail and food service systems. The food industry has close input-output relationships with many other industries and has become a key economic sector.

The food industry in Taiwan encompasses about 6,000 factories (Table 1.), employs about 113,000 workers, and production value reached NT$470.5 billion in 2006 and increased by 7.13% to NT$504 billion in 2007. The industry comprises 23 sub-sectors, 18 of which have increasing production value and 5 have decreasing production value. Edible oils and fats, grain mill products, prepared animal feeds, frozen meat, and tea exhibited growth exceeding 10 %, while frozen fruit and vegetables, sugar, sugar confectionery, dairy products, and beer declined by over 3% in 2007. During the first ten months of 2007, the food industry grew by 7.13% compared with the same period in 2006 (Table 2.).

The seven largest food industry sub-sectors are prepared animals feed, other miscellaneous foods, slaughtering, soft drinks, grain husking, grain mill products, and Tobacco manufacturing. Most products in these sectors are heavily dependant on agricultural products as raw materials. 

Imported and Exported Processed Foods

Economic liberalization has increased the importance of imported and exported food products. The rate of growth in food imports in Taiwan is 7.38%, while the rate of export is 2.83%. The three sectors with the largest trade surpluses are frozen foods, seasonings and soft drinks ; the three sectors with the largest trade deficits are tobacco, alcoholic beverages and dairy products (Table 3.). 

Source and Category of Imported Processed Foods

The leading sectors based on import value are frozen foods, tobacco, and alcoholic beverages. The main suppliers of frozen food imports are Australia, New Zealand, and the United States. The primary suppliers based or import value of tobacco imports to Taiwan is Japan, Germany, and Singapore. The main supplier of alcohol beverages are the United Kingdom, France, and the Netherlands. Table 4 lists the major sources of other imported foods. Overall, the three primary sources of food imports in Taiwan are Japan, the United States, and Australia, in sequence of import value.

The largest supplier of imported processed foods to Taiwan in 2007 was the United States; frozen foods and meats (frozen beef, pork and chicken) being the major items. Japan ranked second with tobacco, miscellaneous foods, seasonings, and alcoholic beverages were the major items. Australia ranked third with frozen foods, including frozen beef and mutton, sugar and molasses, and dairy products as the major items (Table 5.).

Frozen foods accounted for about 15.5% of total value of import processed foods; Australia was the largest supplier, followed by the United States and New Zealand. The second item was tobacco, accounting for around 13.8% of total processed food imports; the main suppliers were Japan, Germany, and Singapore. The third category was alcoholic beverages, which accounted for 10.9% of total processed food imports by value; the major suppliers were the United Kingdom, France, and the Netherlands.

Export Structure of Processed Foods

The principal food exports of Taiwan are frozen foods, comprising 62.7% of total exports of processed foods, followed by miscellaneous foods (7.4%), soft drinks (5.5%), and seasonings (5.4%). The main export destination is Japan , followed by the United States and Thailand.

The major item exported to Japan is frozen foods, followed by meat products, pickled and preserved foods. The major item exported to the United States is frozen foods, followed by miscellaneous foods, seasonings, and soft drinks (Table 6.). Finally Thailand primarily imports frozen foods, followed by soft drinks, miscellaneous foods, and milling products. As mentioned, Taiwan’s main export destination is Japan, which takes 29.2% of all processed food exports. Japan is followed by the United States at 14.5% of processed food exports and Thailand at 10.3%.

The principal exports is frozen foods, comprising 62.7% of total processed food exports from Taiwan; the major export destinations are Japan, the United States and Thailand, frozen foods was followed by miscellaneous foods, which mainly go to the United States, China, and Hong Kong (Table 7.). Soft drinks, which predominantly go to Hong Kong, the United States, and Japan 

Quality management system

As the food industry is essential to daily life and agriculture, Taiwan’s central government has implemented several policy instruments, including a food Good Manufacturing Practice (GMP) system, Certified Agricultural Standards (CAS) fancy food system and hazard critical control point system (HACCP) for increasing food product quality.

CAS represents the certification for the Taiwan premium domestic agricultural produce and their processed products. According to the principles of “Quality Agriculture” and “Safety Agriculture”, the main purpose to promote CAS logo is to upgrade the quality and to add value of domestic agricultural, animal and forestry produce and their processed products. In this connection, the competitiveness of these products is increasingly going to strengthen. 

Presently, there are a total of 14 major CAS certified categories including meat, frozen foods, fruit and vegetable juice, quality rice, preserved fruits and vegetables, ready-to-serve meals, refrigerated foods, fresh edible mushrooms, fermented foods, snack foods, egg products, minimum processed fruits and vegetables, aquaculture and forestry products, etc. At the end of October 2008, 290 factories and 5,820 products had passed the CAS system certification (Table 8.). 

GMP is a term that is recognized worldwide for the control and management of manufacturing and quality control testing of foods. In total, 396 factories manufacturing 3,243 food products passed GMP system certification by October 2008. The product categories in the GMP system are soft drinks, bakery products, edible oils, dairy products, formulated baby foods, soy sauce, edible ices, noodles, confectionary, monosodium glutamate (MSG), pickled and preserved vegetables and fruits, processed soybean products, processed fishery products, frozen foods, canned foods, seasoning sauces, processed meat products, refrigerated prepared foods, dehydrated foods, tea, flour, refined sugar, alcoholic beverages, and general foods (Table 9.).

The Department of Finance entrusted the Food Industry Research and Development Institute and Taiwan Good Quality Agricultural Product Development Association with implementing a certification system for all alcoholic beverages. As of October 2008, 22 factories, producing 118 alcoholic beverage products, have been certificated as producers of quality products.

Taiwan’s Health Food Control Act has been modified three times since it was first introduced in August 1999. The government has announced 11 classes of health foods with functionalities, including regulating blood lipids, regulating the gastrointestinal tract, regulating the immune system, preventing osteoporosis, maintaining dental health, regulating blood sugar, protecting the liver (from chemical-induced liver damage), postponing aging, anti-weariness, promoting iron absorption, and regulating blood pressure. As of October 2008, 137 products were classified as health foods.

Small and medium enterprises (SMEs) and farmers in Taiwan

SMEs account for 97.63% of all enterprises in Taiwan. Since entering the World Trade Organization (WTO) in 2002, both imports and exports of processed foods have increased in recent years, and the impact on agriculture of opening its markets has gradually become apparent. Because of lack economies of scale and limited resources, SMEs and farmers often reluctant to invest in quality management, and lack experience in this area, as a result, they have become less competitive. We assist them to implement new strategies, such as processing technique researches and improving product packaging to obtain the highest possible price, however, how to target a product or service to the market is very difficult. In the future, the Taiwanese food industry will face challenges from global energy shortage, global food price fluctuations, and environmental protection, quality management is very important for companies in the food and farm product processing industry, We hope devote additional resources to assist SMEs and farmers to implement new strategies of quality management, in order to meet customer requirement and enlarging potential markets.

Industry Prospects

The food and farm product processing industry in Taiwan is closely relates to economic development. With the increasing flow of international trade and global production resources, the development of food industry depends heavily on food consumption, production and distribution, and on international market activities. The food industry requires the use of domestic agricultural products to produce competitive processed foods to meet consumer needs, including consumer preferences in terms of food sanitation and safety, taste, health and convenience, and the use of international resources to produce processed foods for domestic and international markets and expanding export markets worldwide.

In the future, the Taiwanese food and farm product processing industry will face challenges from intense competition of international market, global energy shortage, global food price fluctuations, and environmental protection. Taiwan's agricultural industry needs to create competitive advantage, developing high value-added products or service is very important for farmers to obtain the highest possible price, and food industry is expected to increase its cooperation with downstream industries, including food service and logistic firms, as well as with upstream industries such as agriculture. The food industry and agriculture are dependent in development. Liberalization of international trade has introduced foreign processed products and raw materials into Taiwan’s markets where they compete with domestic products. However export opportunities exist for domestic products. Complementary production resources from domestic and international markets may assist in food industry development. The Taiwanese government can devote additional resources to R&D and expand the agriculture and food industries. Developing unique Taiwan-branded product, focus on the two ends of the “smile curve,” and increasing global competitiveness are possible directions for further developing the food and farm product processing industry. 

Table 1. Number of Food Factories Registered in Taiwan

	Year
	Foods and beverages
	Tobacco
	Total

	1998
	5,821
	9
	5,830

	1990
	5,844
	8
	5,852

	2000
	5,783
	7
	5,790

	2001
	5,780
	6
	5,786

	2002
	5,961
	6
	5,967

	2003
	6,129
	10
	6,139

	2004
	5,879
	10
	5,889

	2005
	5,953
	9
	5,962

	2006
	5,870
	7
	5,877

	2007
	5,926
	7
	5933

	2008
	5,924
	7
	5931


Source: Economic and Statistical Web-base Inquiry System, Ministry of Economic Affairs(MOEA).

Table 2. Production Values of Different Food Industry Sectors in Taiwan.

NT$ Billion

	Class
	Sub-sector
	Value in 2006
	Value in 2007
	Growth Rate, 2007

	0811
	Slaughtering
	454
	467
	2.77%

	0812
	Frozen Meat Manufacturing
	181
	212
	17.42%

	0813
	Meat products
	40
	42
	3.76%

	0821
	Frozen Fish, Crustaceans and Molluscs
	47
	50
	6.82%

	0831
	Frozen Fruit and Vegetables
	22
	18
	-17.80%

	0832
	Fruit and Vegetables Products
	21
	22
	7.44%

	0840
	Edible Oils and Fats
	170
	223
	30.75%

	0850
	Dairy products
	229
	221
	-3.64%

	0861
	Grain Husking
	317
	346
	9.34%

	0862
	Grain Mill Products
	254
	309
	21.67%

	0870
	Prepared Animal Feeds
	539
	642
	19.12%

	0891
	Bakery products
	224
	231
	3.01%

	0892
	Noodles
	116
	122
	4.56%

	0893
	Sugar 
	65
	57
	-12.47%

	0894
	Sugar Confectionery
	61
	54
	-11.73%

	0895
	Tea 
	42
	47
	10.76%

	0896
	Seasonings
	139
	144
	3.40%

	0897
	Prepared Meals and Dishes
	209
	217
	4.19%

	0899
	Other Miscellaneous foods
	539
	561
	4.04%

	0911
	Beer
	262
	253
	-3.45%

	0919
	Other Alcoholic Beverages
	94
	98
	3.51%

	0920
	Soft drinks
	415
	425
	2.35%

	1000
	Tobacco
	263
	279
	6.31%

	Sub-total-food and beverage
	4,443
	4,761
	7.18%

	Total-food, beverage and tobacco
	4,705
	5,040
	7.13%


Sources: Monthly Industrial Production Statistics, Statistical Department, MOEA. October 2008. 

Table 3. Imported and Exported Processed Foods in Taiwan ,2007 Ranked by Trade Surplus                        Ton / NT$ Million
	Product
	Import quantity 
	Import value 
	Export quantity
	Export

Value

	Frozen foods
	275,242
	20,873
	651,644
	34,446

	Seasonings
	44,347
	2,483
	80,371
	2,959

	Soft drinks
	73,633
	2,579
	113,941
	3,047

	Bakery products
	5,277
	527
	5,439
	379

	Coco products
	4,192
	358
	115
	9

	Pickled and preserved foods
	30,652
	1,384
	5,570
	785

	Tea preparing
	26,431
	1,428
	9,068
	759

	Coffee and related products
	13,976
	1,420
	187
	29

	Confectionary and chocolate
	19,503
	2,326
	7,295
	593

	Canned foods
	72,097
	2,404
	9,282
	657

	Dehydrated food
	110,329
	3,958
	11,277
	1,126

	Slaughtering
	63,809
	4,305
	9,776
	836

	Animal feed
	343,899
	5,763
	40,574
	1,580

	Other Miscellaneous foods
	70,113
	8,518
	42,635
	4,091

	Sugar and molasses
	741,670
	6,866
	28,404
	391

	Milling products
	632,805
	7,902
	17,053
	500

	Edible fats and oils
	317,036
	8,677
	25,106
	1,139

	Residue of food processing
	841,534
	9,551
	179,531
	474

	Dairy products
	93,140
	10,131
	1,156
	118

	Alcoholic beverages
	148,269
	14,770
	3,191
	311

	Tobacco
	26,336
	18,615
	1,599
	713

	Total
	3,954,290
	134,838
	1,243,214
	54,942


Source: Food Industry Database FIRDI, Taiwan.

 Table 4. Major Sources of Imported Processed Foods in Taiwan, 2007

NT$ Million

	Product
	Value
	Major suppliers

	Frozen foods
	20,873
	Australia, The U.S.A., New Zealand

	Tobacco
	18,615
	Japan, Germany, Singapore

	Alcoholic beverages
	14,770
	United Kingdom, France, Netherlands

	Dairy products
	10,131
	New Zealand, Australia, China

	Residual of food processing
	9,551
	The U.S.A., Peru, Chile

	Edible fats and oils
	8,677
	Malaysia, Australia, Argentina

	Other Miscellaneous
	8,518
	The U.S.A., Japan, China

	Milling products
	7,902
	Thailand, The U.S.A. , China

	Sugar and molasses
	6,866
	Australia, Thailand, Guatemala

	Animal feed
	5,763
	The U.S.A., Australia, France

	Slaughtering meat
	4,305
	The U.S.A., Australia, New Zealand

	Dehydrated foods
	3,958
	The U.S.A., China, Iran

	Soft drinks
	2,579
	The U.S.A, Thailand, France

	Seasonings
	2,483
	Japan, China, Indonesia

	Confectionary and chocolate
	2,326
	Japan, Italy, The U.S.A.

	Canned foods
	2,062
	Thailand, The U.S.A., Mexico

	Tea preparing
	1,428
	Vietnam, China, The U.S.A.

	Coffee and related products
	1,420
	Indonesia, The U.S.A., Brazil

	Pickled and preserved foods
	1,384
	The U.S.A., China, Thailand

	Bakery products
	527
	Japan, The U.S.A., Thailand

	Coco products
	358
	The U.S.A., Singapore, Netherlands


Source: Food Industry Database FIRDI, Taiwan.
Table 5.
 Processed Food Imports, Sorted by Country

NT$ Million

	No
	Nation
	Value 
	Major products

	1
	U.S.A
	20,700
	Frozen foods, Slaughtering meat, Animal feed

	2
	Japan
	17,800
	Tobacco, Other miscellaneous foods, Seasonings

	3
	Australia
	12,800
	Frozen foods, Sugar and molasses, Dairy products

	4
	New Zealand
	9,100
	Frozen foods, Dairy products, Other miscellaneous foods

	5
	Thailand
	7,900
	Milling products, Sugar and molasses, Canned foods

	6
	China
	7,600
	Alcoholic beverages, Tobacco, Other miscellaneous foods

	7
	France
	6,400
	Alcoholic beverages, Dairy products, Animal feed

	8
	United kingdom
	6,100
	Dairy products, Dehydrated foods, Other miscellaneous foods

	9
	Malaysia
	5,800
	Edible fats and oils, Other miscellaneous foods, Tobacco, Residue of food processing

	10
	Germany
	4,000
	Tobacco, Milling products, Other miscellaneous foods, Dairy products

	11
	Others
	36,700
	

	Total
	134,800
	


Source: Food Industry Database FIRDI, Taiwan.

Table 6. Major Destinations and Products of Processed Foods from Taiwan, 2007  
NT$ Million
	Nation
	Value
	Major products

	Japan
	16,060
	Frozen foods, Slaughtering meat, Pickled and preserved foods

	U.S.A.
	7,990
	Frozen foods, Other miscellaneous foods, Seasonings, Soft drinks

	Thailand
	5,640
	Frozen foods, Other miscellaneous foods, Soft drinks, Milling products

	Hong Kong
	3,080
	Soft drinks, Other miscellaneous foods, Dehydrated foods, Edible fats and oils

	China
	2,880
	Frozen foods, Other miscellaneous foods, Soft drinks, Alcoholic beverages

	Korea
	2,190
	Frozen foods, Soft drinks, Animal feed, Other miscellaneous foods, Seasonings

	Vietnam
	1,820
	Tobacco, Frozen foods, Residue of food processing, Other miscellaneous foods

	Singapore
	1,570
	Frozen foods, Other miscellaneous foods, Seasonings, Soft drinks

	Malaysia
	1,390
	Animal feed, Other miscellaneous foods, Soft drinks, Frozen foods

	Australia
	1,260
	Frozen foods, Other miscellaneous foods, Animal feed, Soft drinks

	Canada
	1,160
	Frozen foods, Other miscellaneous foods, Soft drinks, Seasonings

	Philippines
	1,090
	Frozen foods, Tobacco, Seasonings

	Others
	8,800
	-

	Total
	54,940
	Frozen foods, Other miscellaneous foods, Soft drinks, Seasonings


Source: Food Industry Database FIRDI, Taiwan.

Table 7. Major Export Destinations for Processes Foods, 2007

NT$ Million

	No
	Product
	Value
	Major export destinations

	1
	Frozen foods
	34,446
	Japan, Thailand, the U.S.A.

	2
	Other miscellaneous foods
	4,091
	The U.S.A., China, Hong Kong

	3
	Soft drinks
	3,047
	Hong Kong, The U.S.A., Japan

	4
	Seasonings
	2,959
	The U.S.A., North Korea, Japan

	5
	Animal feeds
	1,580
	Malaysia, Australia, The U.S.A.

	6
	Edible fats and oils
	1,139
	Hong Kong, The U.S.A., Japan

	7
	Dehydrated foods
	1,126
	Hong Kong, Japan, Korea

	8
	Slaughtering meat
	836
	Japan, Korea, Vietnam

	9
	Pickled and preserved foods
	785
	Japan, The U.S.A., Hong Kong

	10
	Tea preparing
	759
	Japan, The U.S.A., Other oceanic countries


Source: Food Industry Database FIRDI, Taiwan.

Table 8. Number of food factories and Products passed CAS System Certification by October 2008

	Sub-sectors
	Number of 

food factories
	Number of 

food products

	Meat products
	70
	3542

	Frozen foods
	45
	616

	Vegetable and fruit juice
	6
	19

	Rice
	18
	41

	Pickled and preserved vegetables and fruits
	7
	72

	Ready to eat meal
	23
	738

	Refrigerated prepared foods
	10
	114

	Fresh edible mushrooms
	2
	9

	Fermented foods
	5
	126

	Snake foods
	16
	137

	Egg products
	24
	69

	Fresh cutting vegetables and fruits
	25
	96

	Fishery products
	31
	174

	Bamboo charcoals
	8
	67

	Total
	290
	5820


Source: FIRDI, Taiwan.

Table 9. Number of food factories and Products passed GMP System Certification by October 2008

	Sub-sectors
	Number of

food factories
	Number of

food products

	Soft drinks
	117
	893

	Bakery products
	31
	197

	Edible oils
	17
	156

	Dairy products
	29
	457

	Formulated baby foods
	2
	4

	Soy sauce
	5
	182

	Edible ices
	4
	54

	Noodles
	15
	209

	Confectionary
	11
	64

	Processed soybean products
	7
	30

	Processed fishery products
	5
	19

	Frozen foods
	20
	107

	Canned foods
	57
	469

	Seasoning sauces
	13
	83

	Processed meat products
	4
	35

	Refrigerated prepared foods
	3
	15

	Flour
	7
	58

	Refined sugar
	2
	15

	Starch sugar
	4
	17

	Alcoholic beverages
	3
	20

	Functional foods
	1
	5

	General foods
	36
	157

	total
	396
	3243


Source: FIRDI, Taiwan.
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