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The swall-scale food industries lacxk tecnnical know-how, and foilow
only traditionsl methods., The products, thus, they manufacture are general-
1y of liow qualily and have poor shelf-life,

The Government of Indonesia wished W provide technoliogical suppor:
to the small-scale food inaustry to a) up-grade lhe gualily of their
procducts, b) improve their productior methnods, ana c¢) help them in their
effort of product diversification. The mechanism chwsen to achieve these
aims was to assist ine Chemical Hesearch Institute (CRI) - now named
Institute of Rasearcn and Development for Agro-Based Industries (IRD.BI) of
the Ministry of Indusiry, so that it could up-grede its expertise ana
facilities and, tnhus be able to provide the needed tecnnological know-now
and encourage the develomment oi the fcod processing industry.

Under the a2uspices of the rrojec:, a muliipurpose food lrocessing
laboratory (Figures V to V1I;, furnished with equipment (appendix IV, bas
been established for 1ALzl staffmemdbers to develop new and/or improved
food products. 3ixteen new and/or improved food products have been develcp-
ed and introduced to the fooc industry,

The inscitutional pairing link-up between IRDaBl and the Iropical
Products Institute, ioncon (IFI) was screngthened. TFI arranged fellowsrip
treining for eight staffmembers of IRDA3I, as well as conducted on-the-joc
training course in insirumentel anelysis and general food analysis al IxUa3l
for its staffmempers, Nine stafpfmembers (appendix 11Z, received training
abroad in food research and management, food processing methods, food

aralysis and Suality control, everal ir-nouse and oudl-rezal collls:
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\appencdix VII) in principles of {ood processing, manufaciuring of food
products, Iood anelysis end quality conirol were conducted at 1Ruabl and in
the field for the small-scale food indusiry entrepreneurs and employees,

pIFIi extension service officials, school supervisors ana Indasl swaff-

An effective collaboretion estadblished between IHDaZ3l and BIFIE
asegistec in conducting fielld surverys (ippendix V- 1, 6 to € & 10) in
selected r:zgions of west Java and fast Java (Ffrontispiece;. The provlems
faced by tne small-scale food iandustry (Appendix V - G, were iusntified,
and solutions suggesied., On the basis ol the information gathered duriag whe
{ield surveye, and research and develcpment work carried out in the Fooc
Processing izporatory, 31 instructiorn menuals for different food products
(#ppendix V = 20 to 5C) have been prepared and distributed w the small-
scale food imdustry, BIPIK extensicn service oflicials and otners.

The objectives of the rroject mave peen acnieved, InlDALL now possesses
modern facilities Lo develop new ang/or impreved food products, and have
high-grede expertise ic provide extension services and guidance v the small-
scale food industry. The researcn and develomment as well &8s tne extensicn
service capabilities obtained are being utilized to provide continuous on=-
the-spot guidanc= to the small-scale focd industry in Biitar/East Java and
randeglang/west Java regions,

It is now imperative that IRUaZ]l should strengthen tne extension
service activities to disseminate tne results of its research and develcp-
ment activities for utilization ana, thus, nelp in tne indusirial aavance-
ment of the country,

Tne activities of the vut-posted Ieems should be expandec to otner

reglons, anc s1'ula also ccver olner proauctss
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2. INTRODUCTION

EACKGROUK D

hgriculture is the largest employer and sector of the Indonesian
economy. Atout half of all agricultural workers are employed by agriculture-
related industries. Processed-foods~and-beverages industry is an important
element in the country's industrial sector. Foods and food productis
contribute to the general well-being of the people.

T™he HEPELITA III (The Third Pive-Year Develorment Plan), which was
lgunched by the Govermment in 197G, stipulates that special attention should
be given to the promotion of the small~scale industries. The development of
+ne smll-scale food industry attains ever more significanee as this group
is about the second largest )}/ in the small-scale industries sector.

indonesis also has a large variety of fruits and vegetables, but
their processing has still not been or was just superficially explored.

The potential of the country for exporting processed foods is considerable.

The majority of the small-scale food industries ar:z family-owmed and
family-run enterprises, They lack technical know-how, and follow only
traditional methods to produce their products. The mroducts, thus, they
manufacture are generally of low quality and have poor shelf-life. It is

the Government's policy, incorporated in its development plan, that food

1/ Government of Indonesia. Surveys of Small-Scale Industry, January -
April 1974.




processing as practiced today should be urgently ur-graded, and more
rational methoas of production encouraged.

In order to improve the techmological camebilities of the country's
smell-=cale industries and the guality of their products, the Government
is planniﬁg and elready implementing a number of programmes. Through this
Project, the Govermment wisned to provide techmclozical support tc the food
pFrocessing industry, particuierly the small-scale food industry to

a) up-grade the quality of their products,

b) improve their production methods, and

¢) help them in their efforts of procuct diversificatior
in consensus with BIPIK (Guidance and Development of Small-Scale Industry),

The Chemical Research Institute in Bogor (CRI) - now named Institute
02 Research and Development for Agro-Besed Industries (IRDABI), of the
Hinistry of Industry was responsible for providing some technical services
to the agriculture-related industries. Its main function was testing of
essential cils and product certification, However, it lacked in the
capability of food an2lysis, quality control and new product development.
It was decided to assist IRDABI through this Project, so that it eould
imprcve its expertise and facilities and oe able to provide the needed
technological know-how to encourage the development of the food processing

indust>y.

OFFICIAL ARRANGEMENTS

The Project was initiated sometime in 1975 when a Project Document

was drafted on the basis of studies and discussions by United Nations
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Industrial Levelopment Organizatiorn (UXNIDO) personnel. Due, however, to
deisay in finanzing, etc., it was decided to expedite implementstion by
instituting Preparaicry issistance. The Project Document was refined, and
some ecuipment was provided tc IRDAEI during the Freparatory Assistance
phase.

The Government of Indonesia and the United Nations Development
Programme (UNDF) signed the Project Document in May 1979, designating UNIDC
as the executing agency and the Ministry of Industry (through CEI - nuw
IRDARI) as the Governmen: implementing agency. The Project Document
specified a period of three years for the Project. This period was zxtended
by 8.5 months at the Tripartite Review held on Z7 November 1921. The Froject
was started on 16 April 1979 and will be completed or 31 December 1982,

The Project Document provided for $54Z,136 UNDP contribution
(including that pruvided during the Preparatory Assistance phase) for ,
experts, equipment, fellowship training, etc. This contribution was raised
to $692,180 tc meet additional cosis because of inflation and to cover the
expenses for the extension period. The Govermment agreed to provide
Ep.259,291,000 (ir kind) comprising of counterparts, typist and driver,
office and laboratory space and facilities; operating funds for operation
and maintenance of eguipment, and purchase of expendable egquipment anc

supplies.

UBJECTIVES OF THE PRCJZCT

Develorment Objectives

The development objectives of the Frojesi were:




- to improve the Guality of processed food products in Indonesis
ané. as & result, the efficiency of the food processing indusiries in the
small-scale sector,

- to accelerate processed food products diversification through the

utilization of as yet not utilized indigenous agricultural raw materials.

Immediate Objectives

The immediate objectives of the Project were:

- strengthen and up-grade the analytical and testing capebilities of
IBRDABI for food stuffs in general and processed foous in particular with an
exclusive problem identification focus on the small-scale and rural
industry,

- establish and bring into operation a laboratory scale, multi-
purpose- food processing capability at the Institute for developing process-
ed food products from indigenous, including those as yet unutiiized agri-
cultural raw materials, especially for the benefit of the small-scale food
industry, and

- strengthen IRDABI's capabilitiss fer providing technical informati-
on and product quality improvement services to the small-scaie food process~
ing industry in conjunction with the small-scale industry extension services
instituted by the Government, particularly those through BIPIK.

The objectives of the Project have been achieved, IRDARI now
possesses modern facilities to develop new and/or improved food products,
and have high-grade expertise tc provide extension services and guldance

t¢ the small-scale food industry. The research ani development as well as
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whe extensior service capabilities chtazined are being utilized W rrovide

convinuous cr-tne-spot guiqance o the smeii-scale fooc ilnausiry in
Eliter/Zasl véve &nc randegleng mesi Jave regions. une of e leliows
oobtained a 4asver of sScience degrec in Food nesearch « Manegement. lhe is
the Head of Inszitute for Development of Foods, Beverages anc P tochemical
Industries; and would provide continued leadersnip for aciivities institutec
under the Ircject, especislly those {or providing extension services and
guidance Lo the smal:-scaie food inaustiry.
BEPORTS

This Terminal 4eport includes ouly the most essential features of
the accomplishments and cross refeience is made W the agetailed informati-
or contvained in the 50 supporting reports and publicztions {(Appendix V;

creperec during the life of the Froject.




3. RBSULTS AND CONCLUSIONS

INSTITUTE OF HXSBARCE AND DEVELOPMERT FOR AGEO-BASED INDUSTRIES

Orgernization and Resvonsibility

The Chemical Research Institute (CRI), of the Ministry of Industry
was primarily responsitle for providing some technical services to the
agriculture-relsted industries. Its main function was testing of essential
0ils and product certificetion. However, in order to assist the courtry inm
its development effort and to meet the resultant requirements of industrisl
research and extensiocn services for the agriculture-relsted industries CRI
was, in May 198C, up-graded ard namec the Institute of Researck and Develop-
ment for Agro-Based Industries,

IRDABI comprises four institutes (Figure II), namely

i) Research Iastitute for Foods, Beverages and Phytochemical
Industries,

ii) Research Institute for Chermurgy and Mjscellaneous Indusi -~ 2s,

i2i) Institute for Develoment of Foods, Beversges and P* &l
Industries, and

iv) Institute for Development of Chemurgy and Miscellaneous
Industries. )

The supporting services include Division of Administration, Library
anc workshop.
There are 193 persons woriding in IRDABI, The staffing patterrm of

IRUABI ic shown on pege 10.

The Froject activities generally relate to thoze of the Institute
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3.1.3

for Development of Foods, Beverages and Phytochemical Industries and elsc

to those of the Research Institute for Foods, Beverages and Phytochemicsl
Industiries, The former institute has been designated as the counterpa=t

institute for the Project.
Buildings

The main buildings of IRDABI are loceted in Bogor on Jalan Ir. H.
Juanda, Most of the staff of the four institutes and the suprorting services
woTk there, Some of the staffmembers of the Institute for Develorment of
Foods, Beverages and Phytochemicsl Industries are working at the Food

Processing laboratory in Cikaret/Bogor.

Food Processing laboratory

No space was available at Jalan Ir, H., Juanda to put up a building
and install the food processing machinery and equipment provided by UNIDOC.
However, IRDABI possessed a 5000 square meter iot adjacent to its Housing
Comrlex in Cikaret, some three kilometers from TRDARI's main campus. IRDAET
decided to construct the permanent buildirg for the Food Processing
Laboratory at that location (Figure V).

The comstructiorn of the building for the Food Processing lLaboratory
(Figure VI & VII) and installation of the. ancillary facilities were complet-
ed in May 1981, The Project stalf moved into the new premises in May 1921,

The equipment (Appendix IV) was installed and commissioned, A part
ol the equirment was installed by Metsl Box Engineering of UK. Metal Box

nad contracted to supply the eguipment, install it, commission it, and
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also provide training, o the IRla3I staffmembers, in operation anc mein-

tenance of thai equipmernt.

National Staffing of the iroject

The Director of IHGDABI acted as the Natiopal Team Leader,

InDABI appointed 23 persons as national staffnembers (appendix II;
for varying periods during the life of the froject.

Most of the national staffmembers had ike opportunity for verying
periods to understudy the expert i1n their specialized fields, Nine serior
national staffmembers received the orientation necessary lor guiding their
formal fellowship trairing,

Two national staffmembers are now working full-time on tnoe twc Cut-
posted Teams, one stationed in mlicar/kast Java and the other statioged in

randeglang/vest Java.
ACTIVITI=ES

Stavistical [ata

The technical extension service anc guidance can be geared more
profitatly if one has adequate information aveilable about the target
group, Thus, as a preliminary step to conaucting of the field surveys of
the smali~-scale focd indusiry, statdstical data were coilected on the type,
nupber anc liocation of such industry. The Irovincial and District lnausiry
Uffices supplied the data shown in iables 1 w0 5 of appendix VI,

{ne proauciion of coconut palz suger ic the largest sector of tne

sEll-scale lood incusiry. Cf tne 24,09c units, 73z are located In cast
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Java, Bliter region of Zast jeva producers about 50 tons of coconut trlae

sugar per day. iater on, it was declided to station an Out-postec Team there
to provide continuous on-the-spoi extension service and guidance to the
producers of coconut palm sugar (also see p.20).

The emping producing industry is another large sector of the small-
scale food industry. Of the 1i 708 units reported, 092 are located in West
Java, Pandeglang rigion of West Java producers about 7 tons of emping per
cay. This region was also selected for the stationing of the Out-posted
Team w6 provide continucas on-the-spot extension services and guidance to
the emping producers (dlso see p.20).

The data proved useful in plarning and conducting the field surveys

of the small-scale food industiry.

Setiing for the Field Surveys

The agencies responsible for the develomment ¢f small industry in
Indonesia are a) the Directorate General of Small Industry anc b) Agency
for Industrial Research and Development, both constituent bodies of the
Ministry of Industry (FPigure III).
The Agency for Industrial Research and Development is responsible for ¥
the majo:'.institutes which are the sources of new knowledge, and technology
gemerating centres in specific fields. Bimbingan dan Penyuluban Indusiri
Kecil (BIPIX) - Suidance and Develomment of Small Industry, in the
Directorate General of Small Industry, is the major programme for the
development of small industry in the cowntry. It is furded by the nat.‘.Lonal

Government but implemented through the Provincial Incustry Officere (KANWIL
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PERINDUSTRIAN)., In each of the Provincisl Industry Cffices, there is a

BIPIK unit, as in the Central office (Figaure TV). The activities of BIFIE
normelly include extension service, management and technical training,
marketing assistance, raw materisl supply, quslity control and standard-
ization and surveys. BIPIK provides extension services and guidance tc the
small industry through its corps of 2,500 Tenags Fenruluh lapangan (TFL) -

Extension Service 0fficial.

IRDABI-BIPIK Collaboration

Tt wil] be seen from the foregoing that IRDABI has mo field offices
for the dissemination of resulis ol its research and development, and
provide technical extension service to the small-scale food industry. On
the other hand, BIPIK has & vast net-work, spread throughn-out the country,
to guide and assist the small industry, including of course the smell-scale

food industry. It was therefore imperative for IRDAEI to establish a close

collaboration with BIPIK. 4 relationship, such as shown below, was

envisaged:
SMALL~SCALE
FOOD INDUSTRY
III/ \I
IRDABI - > BIPIK

Il
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Stage 1

Stage IT

Stage III

The two-way link of BIFIX providing extension service
anc guidance vo small food indusiry and the small food
industry seeking help from BIPIK already exists.

IRDABI-3IPIK collaboratior would assist YHDABI to
estarlish contact with the small-scale food industry to
Jearr of ‘their activiiies and the problems they faced,
ané then provide the reguisite technical extension
services and guidance to t':x through BIFIX, This co-
operation would also ensure follow-up on the implement-
ation of IRDABI recommendations.

The IRDABI/Small-Scale Food Industry link-up would
materialize, in due course, as IRDABI establishes its
credibility and wins industry confidence by solving
their problems of product quality and process improve-
ment and in other ways.

An informal but effective coilaborztion was established early on

with BIFIK, This proved very helpful in conducting the field surveys of the

suall-scale food industry. The BIPIX Provincial Offices arranged the

meetings with the small-scale food industry, and also deputed its staff-

members to work on the Survey Teams,

3eleks Pield Survevs

The Froject teams, in collaboration with BIPIK officials, conducted

four field Sarveys {(Appendix V - 1, 6 to 8 & 10). These teams covered 21

districts (Kabupaten) and municipel corporations (Kotamadys) in West Java

and East Jawve. Tney visited more that 100 small-scale food industries

engaged in producing different food products.

The tezms sollected infermaticn cr production processes and
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technigues, as well as on the protlems encountered by the small-scale fooc
industries, The problems faced by the smmll-scale food industry were
identified (Appendix V - 9),

The various problems observed by the survey teams include improper
Gquality of rew materigls, out-moded production methods employed, insanitary
conditions in the production area, poor packaging meterizl anc process
used - all of which resul: in low quality of the food products produced.

The teams suggested on-the-spot improvements irn processing methods
and recommended products, and weys and means to improve the quslity of
their products., T.ey were instructed and showr as to why & problem arose

ard how to sclve it,

Instruction Manuels

The information obtained on the types of products, the methods
employed and the problems encountered by the small-scale food industry and
also the research anc deveiopment work carried out in the Food Processing
laboratory helped in preparing 31 instruction manuals (Appendix V - 2C to
50) for different food products, These have been printed and distributed to
the small~scale food industry entrepreneurs and employees, BIPFIK extension
service officials and others, These instructior manuals will be helpful to
ithe smllescale food industry in producing food products of high quallty,
and more ecoroicall; .

The instruction manuals have been prepared for the foliowing food

products produced in Indonesia:
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Abon ¥inyak Eacang Tanah
Bihun Minyak Kelaps
Biji Mete Onconr

Emping Boti

Garar Sagu Aren

Gula Aren Sale Pisang

Hun Kwe Sari Buah

Ikan Aein Sirop

Kacang Asin Soun

Kecep Susu Segzer
Kembang Gula Tahun

Kembang Tahu Tanco

Krupuk Tempe

Limm Tengteng (Jipang)
Manisan Bualr. Terasi

Me

Develomment of New and/or Improved Food Products

The Prtlaject staf? hes carried out research and development work on
processing of indigenocus agricultural raw materiels to determine their
suitzbility and potential for the production of food products, Sixteer new
anc/or improvecd food products have been developed and introduced to the
food industry. The instruction manuals for the production of these food

products are under prerzration. These products are:

Avocado - puree and frozen cubes

Banana - figs (candy) and flouwr

Cashew-apnle - candy, chutney, jam, julce and wine
Mango - juice, squash, jam. chutney and pickle

Pine—aprle - figs (candy) and jelly




Qut-Dosted Teams

During the Tripartite Review held on 27 November 1921, it was
recognized that results obtazined from the extensive field surveys anc the
development work carried oul under the Froject or improvements in smmll-
scele food processing and applicetion of improved process technologies had
large prospects for raising the czpatilities of the smell-scale and rural
food processing industrieg to a level where their producte could be accept-
ed in wider regicnal or nalional markets. Tnerefore, it wss necessary to
concentrate efforts on extension service activities in the surveyed regions
during the Project exteneiorn period.

In order to effectively consclidate these activities anc link the
sozl]l food incustry extension services to the activities of IRDARI, and to
asgist in the improved implementatiorn of programmes plammed by the
Directorate General of Smsll Industry and the Regionel BIPIXs, posting of
fuil-time teams comprising staffmembers of IRDABI and Nationel Experts for
providing continuous on-tne-spot extension services and guidance in seiect-
ed regions ir Java was considered necessary.

These contacte will inspire the staff workers to concentrate their
efforts on solvinz reievant problems and encourage them to continuously
strive for professional achievement in solving the problems faced by the
small-gecale foocd sntrepreneurs.

though the out-posted team concept for posting two teams at Flitar/
Eegt Java and Pandeglang/West Java comprising locally hired UNDP-funded

experts (National Experte) and IRDABI's staff could not be fully implement-
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ed due %c ¢ifficulties in recruiting full-time experts, the IiorzI staff
wnder the supervision of the Hationzgl Froject Lirecier &nd toe UNiIDD froject
~apager unaertook tiis werk. The deiwsiled programmes of work \appendix V -
18 «. 1%, for the Oul-posted Tecks were preparsd, oeginning Jupe 1682, these
Jut-posted ieams starved provicing continuous on-the-spot exiensicn services
and guidance Lo the smali-scale fooc industry, especiall; those manufaciur—
ing coconu: palz sugar in Eiitar/zast Java regiorn andd lhose proaucing
emping in the randeglang/west Java region.

Tne continuwus on-the-spot tecnniczl exiensiorn service provided by
the Qut-~posted Team has helped tne coconut paeik Bugsr industry ic oblain
better yields and procduce superior quality product. They can now sell their
product at & higoer priee, oy as zush &5 rp.<5 o .50 more per xilogram
tban previously. Since some 5u tcns of coconut palm suzar are groduced
deily in the Blitar region, it means taal an additionel daily inccme of
ZCe 1,25 million Lo Rpel.5 milliorn is generated f{or the region.

Several pieces of equimment have been designed and prociotypes
produced for roasting & shelling the melinjc seeds, and for flattering the

kernels Lo make emping.

wollaboration wiin Food Industry

A close collaboraticr was establisned veiween liwadl RS raae
Jnilever inconesia under wnich:
- eleven Lauwnsl staffmenuers attsnded a 3—-day tralnang cowrse in

DEKEIF prouucls at the rood irepzration laboratory of Unilever in vaxarta,

- cnilever agreed W procure several pizsces ol Dakery machinery ang

4 - A e e e e e AT mAn T vewArt - mAm At e =

ESUITLAOT . Lo Quielall WO Lo Ola. o —CC8542 FTonlcers o0 DAKEry UTOAuUclE W
D N ; e i st S . —p it e o -

as8izt Lozl In Lhprovin, LoelT produtilon f.2lngclfe ang ihe Lus ity 1 whelr
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Froducts. IEDABI was requested %o recommend the names of bakery entire-
preneurs,

~ Unijever offered to asaist IRDABI in conducting treining courses
for the smali-scale producers ol bakery products as well as for the extension
service officials of BIPIK and Provincial Indusiry Cffices, and

- & technical manual on bread production - Fertuatan Boti (Appendix

V - 2) was prepared and distributed to the bakery industry.

3e2.9 Collaboration with PUSKOFTI and Begional BIPIKs

IRDABI is collaborating with Pusat EKoperesi Produsen Tempe dan Tahu
Indonesis (PUSEOPTI) - Central Co-operziive of Indonesian Tempe and Tahu
Producers, in their Rp.2.5 billion fooc processing plant, end with Regional
BIPIE of Yogyakarta in the Perkarungar Industri Kecil project (PIK) -
Yorking-cum-Residential Centre for Smail Indusiry. The PUSKOPTI food
processing nlant would utilize tempe and tahu produced by the small-scale
food procegsing entrepreneurs of PIK project, The food mrocesaing plant
would manufacture processed food products wherein the mejor ingredients
would be tempe and/or tahu, such as camned tempe, camed fried and salted
tempe, tempe curry, canned tahu, camed fried tahu, camed tempe-tahu soup.
IRMDABI is assgisting PIK project in producing tempe and tahu of betier and
standard quality %o meet the requirements of the food mroceseing plant,
IBDABI is also providing consultancy services to PUSKOPTI in seiecting
machinery for their plant as well as in develoring food producte based on
tempe and tahu that the PUSKOPTI plant wculd manufacture.

IRDAZI is also cooperating with Regional 3IPIX of West Jzwva in their




o A e —

3.2.10

23

Lingkungan Indusuri Kecil project (LIK) - Working Centre for Small Industry.
for jmproving the quality of tempe amd tahu produced ir the Bandung region.
PUSKCPTI is plamming to set up a food processing plant in Bandung. This
fcod processing plent, ilike the one in Yogyakarta,would manufacture process-
ed food produsts wnerein the main ingredients would be tempe amd/or tahu.
The LIK project would produce the raw material, i.e., tempe and tahu, for

this PUSXOPTI food processing plant.

UNIDO-TPI Contrect T21/0L

The UNIDO-TPI Contract T81/0L provided institutional back-stopring
support to IFDABRI in achieving Project objectives of strengthening and uwp-
grading the analytical and development capabilities of IRDABI for food
stuffs in general and processed food products in pr.rticular, and to enable
TRDASI to provide technical information and product quality control services
to the small-scale and rural food processing industry.

TPI provided fellowsnip training at its facilities in England to
eight IEDABI stoffmembers in fields of fats and oils processing,
instrumentel analysis, general food analysis, pesticide analysis, amino
acid analysis and vitamin analysis.

T™wo training officers from TPI worked at IPDATL1 for four months,
Besides assisting the TPI-trazined staffmempers in setiing up their shops,
the training officers conducted a course, in instrumental analysis and

general food analysis, for IRDABI staffmembers,
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The fellowshi, iraining programze proviced a greaily needed
opportunity {or IRUABI % up~-grade ive experiise in fielas of food procese—
ing, fooc enalysis anc quality control. Kine staffmembers (Arpenaix IIl)
completed training in fooc research ank management, {ats anc ci_s procsss-
ing, fruite ang vegeizbles processing, instrumeniel analysis, genersl food
analysis, pesticiae apalysis, amino acic analysis, and vitamirn analysis.

Cne fellow oblained a Master of Science degree in Foou Lesearch and
ranagement froc the Queen Elizabeih lLolliege, iondon. She is the Head of
Ingtitute for Jevelopmment of Fooas, Beverages and rhytociiemical Inadstiries;
and would provide continuec leadership for activities insiiiutec under tne
rroject, especia_ly those [cr rroviding extension services ana guldance ic

the amzll-scale food incustry.

liost of the counterparis nad e opportarity for varying periods o
anderstudy the expert which provided fcr their in-service ireining au

various levels in their respective areas of work. U(nis training mroceedec

by several means: parcticireiion of wne counterparts with ine expert in

fielc visits, surveys, ana prograsming of work, participaiion in special
training courses conducted by the expert, assignments for execution by the
counterperts, and reading material and references orcught w their attenti-

on t©y the expert.
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Secause of the new responsibility of reseerch and development for
agro-basec industries the activities undertaken by IHDABI had I.creased
maryfold, and the need for persomnel trained in principles of food process-
ing had increased likewise, However, many of the IRDABI stalfmembers did
not have any fcrmel knowiedge and experience of principles of food process-
ing. I% was, therefors, deemed desirable to afford an opportunity for IRNABI
staffmembers to participate in a training course in principles of food
Processing so that they could get acguainted with the langmage and
terminology of the subject as well as recognize the relationship of the
verious disciplines to one another as applicable to solving probiems of
the food industry.

The course was designed and conducted tc acquaint the IRDABI stalf-
members with composition of foode, agents causing changes in fuods and the
factors influencing these changee, and finally the processing and handling
techniques for preserving foods and preventing their spoilage. Materiil was
inzluded to provide information on relationship of food to nutrition and

disease as they affect the general well-being of the individuals,

Bon-staff Courses

Practicel training was provided in courses and demonstrations
(Appendix VII - 3 t0 5, 16 & 17) for smll-scale food industry entrepreneurs
and employeee, extension service officials of BIPIK, school supervisors and

others,
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Qut-reach wourses

Yany sma’l-scale food indusiry enirepreneurs and eLpioyees nave
@ifficulty in finding time 2rc funds w atiend iraining courses at IiuaZi,
In oraer w Frovide for their treiring and aseist thek improve the qualiily
of their productis ana uthe processes they udse, IRVADBI concucted severel
treining cowrses (aAppemdix VII - €, 8 & G, 14 & 15, 19 to 23, in the field,
These courses were atitended by fish processcrs, producers of aren sugar,

food and essential oil processors, taht manufacturers, and cofrz producers.

ixtensior Services

Iroject extension services consisted of technical assistance offered
on an ad hoc basis during fielc visits or througn consultations, advice ip
response to specific formal enguires, dissemination ol the Frocject
pubiisbed reperts, demonstrations, etc. Conditions necessivated that
extension service be largely incidental, Tnere is mo official means oy
wrich extension services coulc be offerec on a planned besis.

The activities of IRUALI hzve increased tremencously, therefore,
there is urgect need for IRDAEI to sirengthen the extension service
activities to disseminate the results of its researcn and developwment
activities anc, thus, help in the industrial advancement ¢l the couctry,

Publi cations

The main mediun adopted by the Iroject for disseminaiing ite
resultes of research and survey findings nas been the lssuance of serarate

puolications, 50 t date (Appendix V,. host of the publicdticns preparec are




instruction manuales for the production of different food products produced
in Indonesia. These instruction manusls have been specifically prepared te
assist the small-scale food industry entrepreneurs anc employees to help
ther in improving the quelity of their products and the processes they use.
These are also of assistance to the EIFIK extension service officizls to ‘

enable them to provide the needed axtension service and guidance on-the—

spot to the samll~scale food industry in their respective regions.




b4e TECOMMENDATIONS

The Institute of hesearcn and Develcrtment Jfor agro-2zsed Industiries
formerly Chemnical xesearch Institute, is az wiaely recognized entity that
has made a notatle impact on tne food incustry, especially amall-scale fcod
industry.

Tne Institute has, through the Ircject, up-graded its expertise anc
facilities, The staffmembers are adeguately trained, equipment anc facilities
are exccllent and sufficient to czter for most expansion in operetions
foreseen in the near future.

The Institute should strengthen the extension service activities,
anc continue the work of the Qut-postec Teams, and the product development,
Wi

Lat Lxtengion Service Activilties .

L4

vwith the tempo of industrial development of the country guickening,
more ara more fooc industry entrepreneurs, small as well as large, would
neec technical advice and guidance in setiing up and/or up-greding their
procduction facilitics and alse for improving the quality of their products.
The Institute snould, on its own, endeavour to disseminate the scrumuiating
results of its research anc develomment activiiies for utilization and,
thus help in the indusirial advancement of the country.
} a system is needed for the dissexination of informetion, and for
providing tecanical assistance and advisory services. The extension services

should be formelized and stafied so that authentic responsible technical

acvice can be rendered in collaboretiorn with profissional sectione.




el Cut-posted Teams

Mary sme._". food indusiry entrepceneurs and employees nave difficuily
in finding time and funds tc attienc formel training courses or they caznot
atford to sacrifice earrings for tnis purpose, Tnerefore, the improvement
in skill formation nas generelly to iake piace on-the-job.

Tne Institute is currently providing on-the—job technicel assistance
and giuidance Lo ihe manufdacturers of coconul palm sugar and emping in the
Hlitar region of Zast Java and the Pandeglang region of west Java,
respectively. This assistance has started peying high dividends. These
industries heve veen able to obiain higher yields and proquce procducis cf
pezter quality. Tneir incomes have increased consideratily. There is urgent
neec W expanc this work to other regions and cover other procucts,
ndecuate funas snould be provigec to continue ana expanc this out-reacn
activily,

el rroduct_Develorment

The research work on the utilization of agriculitural raw materials
for develoring new and/or imrroved products should continue. These new
products shouid be introduced to tne food industry. Instruction manuals for
these products should be prepared and distributed two the fooa industry,

Lol Follow=-up

The Institute shoula, through ZIFIk as well as on its own follow-up

these activities and decermine tiie benefits derived py the small-scele Iocd

inaustry. ihe association amcngst small-scele food inaustcy, BIFIn and the

L.stitute snould be activel)y persused,




Appendix I

UNITED NATIONS INDUSTRIAL IEVELOPMENT ORGANIZATIOR

POST TITIE

DURATION

DATE REQUIEED
DUTY STATION
DUTIES

UNIDO

PROJECT IN TE REPUBLIC OF IKDONESIA

28 Novamber 1978

JOB IESCRIPTION
DP/INS/76/001/11-01/31.3.A

Project Manager/Expert in Research
and Devslommert Food Processing

One year; with oossibility of extension
As soon as poszible
Bogor, Indonesia

The expert will be assigned to the Chemical Research
Institute (CRI) where he vill work in close co-operation
with the national staff and other local specialists and
axperts. He will assist in establishing and commencing
operation of the processed food development laboretory
and in initiating and assisting in the implementation of
processed food development exprrimentation, Specifieally,
the expert will be expected to:

1. Assist in the planning and co-ordination of the
Institute's activities in his field of specialigation,

2. hssist and take active part in providing technieal
consultancy serviess to food processing industries in
order to improve their operations and the quality of
their products, with emphssis on (a) food processing
hygiene; (b) improvement of specific unit operations;
(e) quality control of raw materials and finished
products,




2, Assist and take active pert ir the organization and
carm=ing out ol laboratory experimentations at the
Institute laburatory zimed at directly assisting

industir»r and supporting consuliancy services activities,

o Assict and take active part in introducing modern
queiity control systems and technigues in the food
processing industries,

5« Co—operate with and provide advice to other experts
c2rryving out market and feasibility studies in the
fields of processed foods and food processing
industries,

6. Assist and take active part in the preparation of train-

ing programmes for and in the training of local staZff
in the above fields,and

7. The expert will also be expected to prerers & final
remrt, setiing out the findings of his mission and his
recomuendations to the Government or further action
which might be taken,

QUALIFICATIONS University degree in food chewistry or technology, with
extengive (i,e,, fish, vegetables and fruit) processed food
manufacturing, research and develomment, and guality
control experience,

TANGUAGE English
BACKGROUND The project was initisted some time in 1975 when a Project
IKPORMATION

Document was drafted on the basis of studies and discussi-
ons by UNIDQ personnel, The overall, immediate objective
of the project is to strengthen the activities and
capabilities of the Cnemieal Research Institute (CRI) in
Bogor in the field of processed food evaluation and
develomment so that it can provide improved services and
on a broader scope as at the present time, to the smll~
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scale food processing indusitries and the Government,

The Government decided that the Institute under the
Directorate General of Miscellaneous Industries, will
play a leading role in the development. -

Due however, to the delay in financing, etc,, it was
decided to expedite implement&tion by instituting
Prz2parsetory Assistance, wnich was irplemented during
19784

The CEI has 2 vast experience, primarily in the testing
of essential oils, To implement the Government's decision
to strengthen CRI's capability of providing techniesl
information and product quality improvement services to
food processing industry, UNDP/UNIDO assistance wi'l be
provided. During this assistance among others, aittiention
will be paid ‘o the developments of processed products
from local agricultural commodities as yet unused for
further develomment/growth of the small-scale industry.




azpendix II
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PROJECT STafF

International Staff Dares of assignmernt
UNIDC
M. 1atif hasulpuri, rroject Manager APral 1979 - December 1982

Expert ir 3%D Food Processing

On Contract
Gelne Howard, Training Officer September 1981 - Octoper 1981

SeJ. Bainton, Treining Officer september 1931 = Uctober 1981

National Stefl

Dardjo Somaatmadja, National Team April 1676 - December 1982

leader & Director of IRDASI

Djoewarni Ali, Lssistant w May 198C - February 1982

idrector of IRLm3dlI -

J.M. Pasaribv, Administration May 1980 - December 1982

Officer

Atin Surjati Herman, Analyst May 1680 - August 1980
head, Institute for Development of June 1981 - August 1981

Foods, beverages & Phytochemical
Industries, IRDABI

4, Fandji widjaja, Analyst May 1980 - August 1980
Endah Djubaedah Jusuf, Analyst May 1980 - August 198C
Joeswadi, Analyst HMay 1980 - August 1980
M.h. Dachlan, Analyst May 198C ~ August 1980
R, Mapsjur, Building Supervisor May {980 - April 1982
Mulyono nasim, workshop Supervisor hay 1980 - Aygust 1630

Ori swyamadn, sanalyst August 1980 - MAy 1381
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darry wiriano, aAnalyss hugust 1980 - April 1982
Dedi kandar, Analyst August 19380 - april 1982
wiarsih, Analyst August 1580 - hpril 1982
aenawati Iskandar, analyst august 1930 - April 1982
i, heiyanii, knpelyst September 1980 - hay 1981
Subardjo, Analyst June 1981 - April 1982
Amat Sarnadi, Analyst June 1981 - april 1982
GeB. Tjiptadi, head of Institute for May 1982 -~ December 1982

vevelopment of Chemurgy &
Liscellaneous Industries, IRDaBI

A. masreh Enie, acting Head of May 1382 - Decemper 1582
Research Institute for Fouods,
Beverages & FPnytochemical Indusiries,

IRUABI

Yang Yang Setiawan, Analyst May 1982 - December 1682
S;rdjom, Analyst May 1982 - vecember 1932
Bachtiar, Typist May 198z - December 1932




Name

Field of Treining

Appendix 11X

FELLOWSHIP

Training Institute

Datey

Abdul Ghani®
uvagik Darma

Joeswadl

UDjanaka Sumadhiharga

M.A. Dachlan

A, landji mugajab

Atih S. He rmanc

Sumarsi Budihardjo

bidah U, Jusuf

Inetrumental Analysis
Pesticide Analysis
General Food Analysis
Anino Acid Analysis
General Food Analysis
Fats & Oile Processing
Food & Management Sclence
Vitamin Analysis

Frult & Vegetable krocess
ing

Tropical Froducts Institute, Tondon
Tropical Products Institute, Iondon
Tropical Products Institute, London
Tropical Products Institute, london
Tropical Products Institute, london
Tropical Froducts Institute, lLondon

Queen Elizabeth College, london

~Tropical Fbroducts Institute, london

University of Hawail, Honolulu

April 1970
May 19%0
January 191
May 1981

May 1981

July 1981
September 1901
September 19A2

Aurust 1982

November {104
Decamber 1670
June 1981
Aumust 107
November (9OR1
December 1991
September 1082
Decerber 1992

Fehruary 19:3

a Appointed (April 1981) hHead, Institute of Research & DLevelopment for Irdustry, Ujung Fandang.

b Appointed (April 1981) llead, Institute of liesearch & Development for Industry, Banda Aceh,

¢ OUbtainea a Master of Jclence degree in Food and Management Science.

S€
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Canning Equipment 58,200

MINIPAC III Fackage Boiler, capable of 1
evaporating 228 kg/hour steam, working

pressure 1C bar

IMF Compressor Type L280-100, fully !
automatic, working pressure 9,7 bar

Can Seaming Machine, MBIA, complete 1
with one set of changeparts to suit

307 diameter cans

additional set of change-parts for

MBI, to suit
Can diameter size 211 1
Can dismeter size 301 1
Can diameter size L11 1

Cannery Testing & Measuring Instruments,
consisting of:

Cut-out Can Opener 1

Ball Anvil Micrometer for 1
measuring plate-thickness

Seanm Mirrometer (metric) 2
Actual Overlap Slide Rule 1

—

Percent Butting Slide Rule
End-Cutting Nipper
Closing-Temperature Test Thermometer

N NN

Spearroint Vacuun Cuage
Metal Box Lye Peeler/Blancher

Metal Box Line Exhauster; sufficient to allow 1
for exhausting 307 diameter can for up to 10
minutes

-

Double-Jacketted Steam Kettle, 20-zallon 1
capacity




£

s
~)

(TS 3)
Double-dacketted Steam Kettle, S5-gallon )
capacity
Vertical Retort for processing glass jars 1
and cans
Crates for Vertical Retort 2
King Electric Holst & Mounting Track, 1
Model MEL 1/2-I0H 1351
Robin Smiley Tomato Peeling Knives 6
Never~-Stain Paring Knives 12
Canning Knives 12
Vegetable Knives 12
Sani-Safe Stainless Steel Canning Knives, 12
34" blade
Sani-safe Stainless Steel Paring Knives, 12
31/," blade
Peeling, Slicing & Cutting Ecuipment 3,965

TATO Peeler, Model 51238, capacity 100 kg/
hour, complete with

Stand
Spare Cylinder (screrping wall)
Waste bucket strainer

HOBART NQ, 12 Mincing Attachment complete
with:

Worm, Cylinder Adjusting Ring
3 x 4L Bladed Knives

3 Plates 1 x 3/g", 2 x 3/48"
Tinned Steel Feedpan (A137136)
Feedstick

Outlet Guard

HOBART NO.12 Vegetable Ilicer Attachment,
complete with:

lever Handle Front

Stainless Stesl Seimitar Knife
Plate Holder
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Coerse Shredder Piate
™ne Shredder Piate
" Chipper Plate with Stainless Steel

Knives 2"
g" Julienne Plate with Stainless Steel
Knives
BOBART NO.12 Licing & Chipring Attachment
with:
/47, 3/8", 1/2" Grid Plates
Srrur & Beverage Eaquirment 24, 300
Pulper/3iever, stainless steel contacting 1

parts, Iront delivery and rear discharge

for waste products, Complete with three
interchangeable mesh stainless steel/Monel
sieves (0,023", Co027" and 0,063").

Average capacity % ton per hour.

Bottle Filling Machine, HEXUDA Popular 1

Type "A®, Pilot scale piston filler with
adjustable £ill between 50-525 ml.

Lightning Mixer SDI. 1
Stock Pots with cover, stainless steel, 2
capacity 100 quarts
Drum 60 gallon type ~ 16 w/316 outlet & 2
plug and type 304 handles
loose covers, 60 gallon type 315 2
Hold down cover, 14 gallon type 316 with 1
25 1b., weight type 316
Dolly, 60 gallorn type 304 2
Bench dial scale, 200 lb. 13" diameter 1

Refrigeration Bquipment 5,850

Bally pre-fabricated, walk-in cold room
111=7" x 5'=10" x 7'=6"; system BSC~75

Bally pre-fabricated, walk-in freszing room
111=7% x 5t1=10" x 7'-6"; refrigeration
gsystem AZ-200A
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Insulated Coat for cool-room, Style No.3&.
Nrlon sh2ll fiiled with polyester fiberfil
insulation.

Medium size
Small! size

Fackaging Bguipment 2,127

Automatic Vacuum-rackaging Machine, Model
Multivac AGSOC

Heat sealing appliances

Bakery mouimment 7,520

HOBART Electiric Mixing Machine Model SE-601,
complete with:

60 QT, Tinned Steel Bowl

60 D. Beater

60 D, Wrip

6C EB, Hook

60 QT, Extension Rim
HOBART NO, 12 2AE Coffee Mi1l Attachment,
complete with:

Metal Hopper

Receiving Can
FEMMERT Universal Oven, Type UL 4O 1

Baker and Mixing Bowl, Seamless drawn of 2
19 gauge stainless steel, Capacity L gallon

Baker and Mixing Bowl, Seamless drawn of 2
16 gauge stainless steel, capacity
11 gallon

Mixing Bowl, Seamless drawn of stailess 2
steel, capacity 5 qQuarts

Meat Processing Equipment 7,30

Meat 3aw, cabinet, table, meat gripper, !
ghort-cut plate stainless steel; table

height 35-38" and depth 214"; blade

1127 x 5/g"; 1,5 HP motor
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Zlades for teal 3aw
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R
‘ezt tani Zaw, Steinless Steel 2" wide and
e Jong frame

-

Siades fcr Yeal —and Gaw

.-
(8}

, rortatle Flecor Mozel; stainiess '

Sausage Stuffer, 7, Dick Upright %o, 130, 1
caracity 3C TSe, With four stuffer .

tubes - 3/g", 3", 3/," and 1" diameter
Cartilage Mnife, 215 m 2
Soning Knifs, o" Ytarrow Stiff Stairless 3
Steel Elade, ~lestic Handle (Victorinox)

Boning Knife, ¢" Narrow Flexitle Stainless 3
Steel Blade, Flastic Handle (Victorinox)

AW

Boning Knife, &" Curved Semi-stiff
Stainless Steel Slade, Plastic Handle
(Vietorinox)

Boning Knife, &% Narrow Semi-Flexible 3
Stainless St.evl Rlade, Plastic Handle
{Victorinox)

Boning Knife, 4" wide Heavy 3tiff 3
Stainless Steel B5lade, Flastic Handle
(Victorinox)

Breaking Knife, 10" Stainless Steel Blade, L
Plastic Handle (Viztorinox)

Sinning Knife, 5" Stainless Steel Blade, L
Plastic Handle (Victorinox)

Butcher Knife, 12" Stainless Steel Blade, 2
Plastic Handle (Victorino™)

Cooks' Knife, 12" Stainless Steel (2°/g" 2
wide at Handle) Blade, Plastic Handle
(Victorinox)

—wla

Cooks' Slicer, 12" Stainless Steel (11/," 2
wide at Handle) Blade, Plastic Handle
(Victorinox)
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"Ail Jse" Meal Clezver, oM 3
iocker Ldge Hlade, 237 1b,
"S* Hock, 30iid Stainless Steel, 8" x

YR AP

SRl se)

.
4]
O~

soning hook, Stainless Steel Hook Pinned te A
J0li¢ sluminium Handle {STANcase)

embination Stwone, one side course Silicon 2
Certide for taking tne nicks and the other

side fine Silicone Carbide for finishing

keen edge

Butcher Steel, Multicut, 12", Zbonized wooc 1
Handle, Mickel Flated Fittings (F, Dick)

Megt Testing Thermarmeter 5" stem 3

Meat Testing Thermometer 2" ster

AWN ]

Cil Processing Ecuipment 17,080

Hander Laboratory-size Cil Flant
Seecd Crusher Type "AA"

0Ll Expeller New Type "52" with
accesgories and spare consumption
FAarts

Filter Fress Type "A" wilh accessorics

5 EF Electric Motor for the above
three mchines

Common Steel Bese [or the above
EZxtrae Spere Parts for 3 years
Seed Scorcker Type "LL" with 2 HP
Electric Motor

Zenera) Food Processing Equirment 6,500

Strahman Instant Hot water laker, complete 1
with dial thermometer, 5C foot hose

assembly, srray nozzle and stainless steel

hose rack, with additional one replacement
cartridge

Food handling Truck, 16 gauge stainless steel 2
body, capacity 225 1lbs,, inside dimensicn
262/,"L x 198™ x 14s"D, inside surface

polished and seamlegs, Four 3" swivel casters,
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wwe stairless steel = :
welied to the bocy (STalca

!u-“.‘-, Mo

{ + il .
Jeizs Truck (trclley}, Three-shelfl

ctairless steel, 35i"K x 18'w x 27"L Shelf
size 16" x 227, clearance betweern shelve

10", Four 3"-swivel Casters.

5] H

MY el

Tiliing Feil, tapered, capacity 13 Quartis,
searless drawn fror 18-8 Tvpe 1€ steirless
steel {STAMNcase)

Tilting Feil, tapered, capacity 16 Quarts,
secamiess drawn frem 18-8 Type 31€ stainless
steel (STAY czse)

Funnel, steinless steel, carecity 13 oz., Tor
diemeter 5", height 71/&" (STANcase)

izdle, stainless steel, capacity 12 oz., oowl

ciameter 43/g", bowl deptr. 21/g", handl
length 1'”/8“ (STAN (as€)

Jirper, One uart Capacity, sta.in“‘ss sreel,
Giameter at to:. 58" depth }J/'", hancdle 7%
lone (STANcase)

Flat-Boticm Dipper, stainless steel,

capacity 4 Quarts, top diameter 84", depth 53"

(STANcase)
Tlat-Bottor Dipper, stzinless steel,

capacity 2 Cuarts, top diameter 7", depth L'/3"

STAkcase)

Graduated Measure, stainless steel, Heavy
gauge, 32 oz. capacity (STANcase’

Sccop, stainless steel, capacity one quarti,
bowl diameter 4!/L", length 65/g", nandle
length L" (STANcese)

Spoon, stainless steel, soldd 15" long

(STANcase)

Spoon, stainless steel, solid 21" long
(STANcase)

Spoon, steinless steel, pierced 15" long
(STANcase)

Fork, stainless steel, 15" long (STANcase)
Fork, stainless steel, 21" long (STANcase)
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Ccllander, seariess drawn staliniess steel,
capacity 11 quarts, 197/e" x 62" (STANcase)
TWIKING" Gerierzl Purpose Brushes, Nc.i3; 12
white composition block filled with Du-ront
"Tynsx" nyion bristles, ¢" long x 2&" wide

" RCULLS" Clean-ur Brushes, No.u3-3. 12
g" block fiZled with Crimped Du-Font
"Tynex" nvlon bristle

"HEACULES" long-Handle Clean-ur Erush 12
Kce20=L5, 20" long handle, Erush face

¢t long X 5#" wide, Du-Font "Tynex"

nylon bristle

-

Storage containers w/cover, stzinless steel
22 gauge, 2 quarts capacity

a~

Stcrage containers w/cover, stainless steel €
22 gauge, t quarts capacity

Stock pot w/cover, stzinless steel,2C gauge, 4
X quarts capacity

Stock pot w/cover, stainless steel, 20 gauge, L
& quarts capacity

Jisplay trays, stainless steel 6
Focd service pans, w/cover, stazinless steel,
81/, quarts caracity

labcratory Ecuipment 11,ELO

Multipoint FReecorder, leeds & Northrup 1
250 Series
Catalogue No,Z32-15-000-10-01- !
0065=-2-ACDFO; with

Speedomax 25C Series Strip Charts;
Part No. 5L5048

Cptional Extras
Thermocouples, CNS Needle~type, for 211 cans 10
Thermocouples, CNS Needle~type, for 300 cans 10
Thermocouples, C!'S Needle-type, for 307 cans 10

Thermocouples, CNS Needle-type, for 4O1 cans 10
C-5 Thermocouple Receptacles 0
C~11 Combination Can Punch & Countersink

-
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C~12 End Wrencn

C-14 Tnermocouple Spanner Wrench
C-15 Awl

C~i6 Receptacle Gaskets

C-17 Thermocouple Gaskets

HEAT PENETRATIOM CABLE, 10 wires, 15 feet

long, distance from stuffing box to

cennectors on cans in retort approx.

2 feet, Distance from stuffing box to

potentiometer approx. 13 feei, using:
TEF-2C Wire

C~24 Retort Stuffing Box with 1" pipe
thread, installed

C-6 Thermocouple Connectcrs, male,
instelled

C-25 Switch, installed

Thermometer, =20 to +110°C

Thermometer, -20 to +150°C

Thermometer, 2-inch di2l, O to 50°C
Thermometer, 2-inch dial, =10 to +110°C
Thermometer, 2-inch dial, O to 15C°C

Bemote dial thermometer, £!' cable,
60/250°F

Remote dial thermometer, é!' cable,
100/300°F

Pocket thermometer, 1" diameter, LO/160°F
Focket thermometer, 1" diameter, 0/220°F
Hand Refractometer, sugar percentage

ATAGO, N1 Range O - 32 ¢

ATAGO, N2 Range 28 - 62 %

ATAGO, N4  Range L5 - 82 %
Beaker Tongs, safety

Waring Hlender One-Gallon capacity, Waring
2L0CB-6, 240V 50 Hz. (3402-F25)

Container Px Glass 5-Cur with Blending
Assembly w'thout Cover (BQUAL TO 3392-J05)
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Cover for 215-478% t
Cerntainer Only S-Cup (EQUAL TC 3362-41C) 2
Szall Jar Adspter, Wering AD-1 (3uC2-G15) 1
fotor anc 3ecring Assemkly (3402-52C) i
:\
/

Blade, waring 2877 (3LC2-G

Motor Erusn, Waring 3222, set of 2/ea 1
(3L02-G35)
Cover Gasket, Waring LGL7 (3L02-GLS) 1
Washer S/S, Waring 2§72 (3LC2-350) 1
Washer Teflon, Waring L74LE (3LC2-355) 1
Wrench, Waring 2962 (34C2-GR0) t
Homogenizer, Hand Gperated S/5 (3LLi-H2C) 1
Hygrometer, Comfortguide (6066-N1C) 1
3ieve USt Standard
8 inches Full Heignt, Erass No,10 Yesh © 1
Ditio . Noo.2C Mesh 2C 1
Ditto Nel 40  Mesh 35 1
Ditto No.60 Mesh 60 1
Dittwo No.8C Mesh 80 1
Dt No, 10C Mesh 100 1

Sieve USA Standard
2 inches Full Height, Brass No, 1LC Mesh 150 1

Ditto No,200 Mesh 200 1
Ditto No,270 Mesh 27C 1
Ditto No.LOC Mesh LOC 1
Sieve Cover, 8 inch diameter, Brass 1
Sieve Receiver, 8 inch diameter, Brass 1

Sieve Shaker, W.S. Tyler RX24-1, 2. 50 Hz !

Balance Harvard Triple Single Beam, Yodel 1
1L54~3D (1368-DLO)

Balance Weights, IOLM, 500 gm to 1 gm/set
Project Vehicle 2,610

Toyota landcruiser Hardtop, Model FJLORV-UC;
with one spare tyre and standard tool set

-
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save = Y, letif
xasulpuri, Chemical Research Institute, Sogor. !19%0, Enrlish,
2. Fexbuatan Hoti ~ Herryv Wirianc, Zala: Zesar Fenelitian dan Ferpem-

bargan Incdustri Hasil Tertanian, 3ogor, 1581. Indonesian,

2. Training Heport on Instrumental fnalysis, Trorical Products Institule,
Ilondon - Abdul Ghani, zzlai Sesar Fenelitian dan rengembangar Indue-
tri Hasil Fertanian, Boeor. 1920, Englien.

4o Treining Zeport on Festicide Hesidue and Formuiatior Anelysis.
Tropical Frocducts Institute, londer - Gas:k Darma, 3alal Besar Fere-
litian dan Pengembangan Industri kasil Fer anian, Bosor, 1°°C,

English.

Svliabus of Food Preservation Course for the Frovincial Nominees

N
.

of the Director - Gererel of Smll Industrr: br M, Tetif Reeunlpuri
and Atih 3urjati Herman; 1981 - Atih Surjati Herman, Belai Besar
Fenelitian dan Pengemhargan Industri Hasil Fertanian, Bogor, 1971,

Indonesian.

6. Field Survey of Small-Sorle Food Incdustries, I, Karupaten Sukabumi,
Kabupaten Cianjur, Kctaradya dan Kabupzten Bandung, Kabupaten Garui,
Kabupaten Tasikmalaya, Kabupaten Ciamis; by M. Iatil Rasulpuri and
Dedi Mahdar; 4 te 22 November 198C - Dedi Mahdar, Balai Besar Pere-
litian dan Pengembangan Industri Hasil Pertanien, Bosor, 1971,
Indonesian.

7. Field Survey of Small-Scale Food Incdustries, II., Kotamadvae den
Kabupaten Bogor; by Y, latif Rasulpuri, Harry Wiriano, Meivanti,
Wiarsih and Renawati Iskandar; 27 to 29 November 1980 - Harry
Wiriano, Balai Besar Penelitian dan Fengembangan Industri Hasll Fer—
tanian, Bogor. 192!, Indonesian.




Ee

Se

e

1.

15,

Tield Swver of Sm=l-3cale Fooo Inzustries. III, Kabupater:

endegleng, hacupaten Serang, Kebupsten Bekasi, lzbupaten Fzrawang,
Kzbupetern Indrzmaru, hotamadys cdan Kabupatern Cirebern, Kabupaten

engka, Xabupaten Sumedang; by ¥, Latil Rasulpwri and Y./, Iachlan:
2-20 December 163C - M.4i. Dachlan, Balai 3Sesar Fenelitian dan Pengem—
hengen Industri Hegll Pertanian, Bogor. 1291. Indonesiar,

.

Fiels Surver ol 3ze’l-Sczle Feood Indusiries - Identificaiion of
Prcblems - ¥, 1atif Rasulpuri, 3alal Besar Penelitian dan Fengembangan

Industri Hasil Fertanian, Sogor., 1551, English.

Field Survey of Imall-Sesle Food Industries, IV, fula 3iwelan, Gula
Kelapa, Sirop Temulawak and Jenang; East Java; by ¥, latif Rasulpuri
and Joeswadi; 13-27 (ctober 1C21 - M, Latil Zesulpuri: Balal Fesr
Fenelit.an dan Tengembargan Indusiri Hasil Pertarnian, Bogor. 1971,

Znglish,

Trairing Feport or General Food Analysis, Tropical Froducts Institute,

1
lonaon - Joeswadi, Zzlai Besar Penelitian dan Fengembangar Inausiri
Hasil Pertanian, Bogor. 1931, Znglish.

Training Heport or Amino icid Analysis, Tropical Froducts Insiitute,
london - Djenaka Sumadhirarga, balai Besar Penelitian dan Pengembangaw

Industr: Haeil Pertanian, Bogor, 1981, English,

Training in Instrumental Analysis and General Food Analysis conducted
at Balai Besar Fenelitian dan Pengembangan Industr: Hasil Fertarian,
Sogor; September and October 1981 - G.E. Howard and Juliet Sainton,
Tropical Procucts Institute, london., 1921, English,

Trzining Repor~ on General Food Analysis, Tropical Producte Instizut
london - ¥.4. Dachlan, Balai Besar Penelitian dan Pengerbangan Indus-
trL Hasil Pertanian, Bogor, 1982, English, '

Training Report on Fats and Oils Frocessing, Tropical Products
Institute, London - Ahmad Pandji Widjaja, Balai Penelitian dan Pe-
ngembangar Industri, Banda Aceh. 1982, English,
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1o, Training Revert on Food Research and Management, Jueer Ilizabeth
Tolliege, lendon - Atih Surjeti Herman, Balal 3Besar Fenelitian dan

Fengezbangan Industri Hasgil Fertanian, Zogor, 1932, English,

17. Determination of the Glucosirolate Content of Various Sanples of
Oilssed Rape and of Mustard Seed, Farticularly Those from Zangladesk -
Qesearch report submitied %o Food Science Department, Queer INlizzbelh
Ccllege, University of Londer in partial fulfilment of the
requirements for the Master of science degree in Food Regearch and
¥Management - Atinh Surjati Hermen, Zalai Besar Penelitian den Pangem-

bangan Indusiri hasil Fertaniar, Bogor, 1925. English.

18, Programme cf Work for Cut-posted Team No, 1, 3litar, Zast Jawe -
¥, latif Rasulpuri, Balai Besar renelitian dan FPengembangar Incustrl
Hasil Pervanpian, Bogor. 1932. English,

15, Frogramme of Work for Cut-posted Team No. 2, Pandeglang, west Jave -
¥, latif Rasulpuri, Balei Besar Fenelitian dan Pengembangan Indusiri

rasil Fertanian, Bogor, 1982. English.

Process Manuzls for production of various traditional food rroducts

in Indonesia:

20, Ferbuatan Kecap, Publikasi No, 1. Balai Besar Penelitian dan rengem-
bangan Industri Hasil Fertanian, Bogor. 1982, Indonesian,

21, Pembuatan Kerupuk, Publikasi No, 2, 3alzi Besar Penelitian dan Pe-
Ngemvangan Industri Hasil Pertanian, Bogore. 1932. Indonesian,

22, Pembustan Tempe, Publikasi No, 3, Balai Besar Fenelitiar dan Fergem=-
bangan Industri Hasil Pertanian, Bogor. 1982, Indonesian,

23, Fembuatan Ikan Asin, Publikasi No, 4. Balai Besar Penelitian dan
Fengembangan Industri Hasil Pertanian, Bogor, 1982, Indonesian,

24, Pembustan Minyak Kacang Tanah, Fublikasi No. 5. Balai Besar Peneli-
tian dan Pengembangan Industri Hasil Pertanian, Bogor. 1922,

Indonesian.

25, Fembuatar Sagu Aren, fublikasi No, 6, Balai Besar Penelitian dan

Pengembangan Industri Hasil Fertanian, Sogor. 1982, Indonesian,
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36

37

38.
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rerbuatan Jipang, Ducliliesi Vo, T, Selal Zesar renellitler cav renger
~ e - iy K = - = - o L Eatelal - &

barnzan Industri Hesil Fertarnian, Zcgor, 1924, Indonesiar,

_ e - - N ot B -~ oA b} E -~ -

rempuatan Zihun, ~unlikaci Ne, 8. Balai Besar Feneliiisr dzn Senmem—

rengoiahar =iji lVete, Fublikasi Ye, ¢, Zzlal Besar Fenelitiar da-
rengembangan Infustri Hasil Perta-lan, Sogor. 1982, Indcnesian,

Lermbuatan Aoti. Publikasi No, I1C. Balzi Besar Fenelitisr dan Femgern-

bangan Industri liasil PFertanian, Bogor. 192I. Indonesiar,

Fembustan Tauco. Fublikesi No, 1!, Balal Resar Fenelitiar dan Fempem-
T. a

£

ngar. Industri Hasil Fertarnian, Bogo 1¢22, Indonesi

Termrtuatan Tahu. Fublikasi Yo, 12, Balal Reser Ferelitiar dan Fenpem-

bangan Indusi~i Hasil Pertanian, Sogor. 1932, Indonesiar,

Pembuatan Sale Piseng, Fublikesi No, 13, 3alizl Eeser Fenelitien dan
Pengembangan Industri Hasil Fertenian, Bogor. 1982, Indenesiar,
Penbuaten Oncom, Fublikasi MNc¢, 1h. Zalai Besar Fenelitiar dan Fenger-
bangan Industri Haeil Pertanian, Bogor. 1682, Indonesian.

Pembuatan Kacang Asin. Publikasi No, 15. Balai Besar Penelitiar dan
Pengembangar Industri Hasil Pertanian, Bogor. 19382. Indonesian.
Fembuatan Terasi, Publikesi No, 1€, Balai Besar Peneliiian dan Fengem—
bangan Industri Hasil Pertanian, 3Sogor. 1982. Indonesian,

Perbuatan Sari Buah. Publikasi Wo, 17, Belai Besar Fenelitian dan Pe-

ngembangan Industri Hasil Pertanian, Bogor. 19382, Indonesian.

Fembuatan Soun. rublikesi No. 18. Balai Besar Peneliiian dar Fengem-

bangan Industri Hasil Fertanian, Bogor, 1982. Indonesian,

Fembuatan Sirop. Publikasi No. 19. Balai Besar Penclitian dan Fengem-
bangan Industri Hasil Tertanian, Bogor. 19352, Indonesian.

Pergawetan Susu Segar. Fublikesi Mo, 20. Balsi Besar Ferelitier dan

Pengembangan Industri Hasil Fertanian, Bogor. 1922, Indonesian,

Perouatan Tepung Hunkwe. Publikasi Mo, 21, Balai Besar Penelitian dan
Pengembangan Industri Hasil Pertanian, Bogor. 1952, Indonesian,
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Sempustar Minyak Nelepa, Tublikesi s, 2l, Zlel Zesar
dan Tengszhangan Indusiri Hasil Pertarian, BDogor. €327, Indonesizp
Pertuztan Kexbang >ula. ubilkesi Ko, 22, Zalal Tesar Fenelltiar dar
fengembangar Industri Fasil rertarnian, Boger. 1992, Indcnesiar,
fembuatan Zmping. Puslikasi Mo. 24, BElai Hesar Fenelitiar dar Te-
ngembangan Industri Hasil Pertanian, Somer. 1922, Indoresiar,
Perpuatar 'Ze. Publikasi No. 25. 3alal 3Zesar Fenelitian dan Fenper-
p e TeAlrctwd S ed? Fawrsmanr " > co? TrmA sar

vangarn Inaustri desil Fertenian, bogor. 1°99<, Incdcnesiarn,

Femnuatar Manisan, Publikasi Yo, 24, 3slai Sesar Fenelitiar dar Fe-

ngempangan Industri Haeil Pertanian, Zcgor. 1632, Indonesian,

Tembuatan Xermbang Tahu, Putliikasi No, 27. 3Zalai “esar Ferelitiarn dar

tengember.gar. Industri Hasil Fertaniar, Bogcr. 1922, Indonesian,

Fexbuatan Serem. Publikasi Ko. 28. Bala®l Besar Fenelitiar dar Pengem

-

tangan industri Hasil Pertanian, Somor. 1992, Indenesiarn,
Fembuatan Limun, Mublikasi Mo, 29. 3alai Sesar Penelitiar dan rengerm-
berigar. Industri Hasil Pertenian, Bogor. 1982, Indonesian,
fembuatar Abon. Fublikasi “o. 3C. Balai Sesar Penelitiar dan Pengem~

bangan Industri Haeil Pertanian, Bogor. 1982, Inacnesiar,

Pembuatan Gula Aren, Publikasi Mo, 31, Balai Beser FPenelitian dar

Ferigembangan Industri Hasil Fertanian, Bogor. 1952. Indenesian,
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Activity

Appendix VII

TRAINING COURSZS, SEMINARS, WORKSHOPS CONDUCTED

56

Duration
(Deys)

Dates

Particlpants

1.

3e

b

Se

Ts

Food Technology Seminar IV

~ Indonesiarn Association of
Food Technologists: attended
by persons from food
industry, universities,
institutes and Government

Extension Services for the
Small-Scale Food Industries-
Paper presented at the Food
Technology Seminar IV

Training Course in Food
Frocessing for School
Supervisors, Devartment of
Education (from all over
Indonesia)

Training Course in Food
Processing for small-scale
food industry entrepreneurs
from East Java and East
Nusatenggara

Training Course in Food
Processing for an Extension
Worker, Department of
Industry, North Sumatra

Making of Aren Sugar -
traiaing course conducted
for producers of aren sugar
in Desa Blitar, Bengkulu

Making of Bakery lroducts -
training course for IRDABI
staf fmembers, arra;' .d in
collaboration with Unilever
Indonesia

2

L0

60

5/1979

5/1979

10/ 1980

11-12/1980

11/1920 - 1/1981

12/1980 - 1/1981

1/1981

120

120

25

11




P

m

. Salting and Dryding ¢f Fisk - g 3/ 1021 o
irzining course ceonducted
for Zisnermen ¢f Desa Sumw
in Fabupeter Fandeglang,
west Java

Ge Procucticn of Superior A 5-€/1921 50
wuality Coprz - training
course conductec for farmers
of Katupaten Fandeglang,
West Java

1C. Characteristics of a Research 1 6/1981 25

worker - seminar giver at
IRCAEI

11. Workshop on Small-Secale Food
Industries ir Indonesia -
atiended by perscns from food
incustry, universities,
institutes and Govermment

28}
o
-
~0
b3}
o

N

12, Status of Small-3Scale Food i 6/1981 152
Industries in Incdonesia -
-paper presented &t the wWork-
shop on Jmall-Scale Food
Incustries in Indonesia .
13, Instrumental Analysis and 6C 8-10/1081 7
General Food Analysis -
training course, for IRDABI
staf fmembers, arranged at
IRDAEI in collaboration with
Tropical Products Institute,
London

14, Fish Processing - training 11 10/1981 20
course arranged for fishermen
of Kabupaten Tanjung Gebung,
Jambi

15. Processing of Pine-apple and 13 11/1981 : 18
Preserving Eggs - training
course arranged for farmers
of Kabupaten Batanghari,
Jambi

16, Food Products Manufacturing - 130 11-12/1981 32
training course conducted for
BIPIK's Extension Officers
(TFLs) arranged at IRDABI




2

8.

1S

2,.

B

I
Q

Food Frocessing - {raining 3
course for one EIPIK

Ixtepsion Officer (TFL;

Sror North Sumatra

Princirles of Zood Frocess- 1<
ing - trrining cowrse

conducted for the IRDAZT
staffmembers

Tahu Manufacturing - training L
course concucted for tahu
rroducers of Ferung, Kaoupaten
Bogor, West Jawa

<)

Production of Processed Food
Froducts - training course
arranged for Smalli-Scale Food
and Essential 0il Producers
froz Palangkaraya, Central
Kalimantan

Manufacturing of Fish Froducts 7

= training coursge in salting

and drying of fish, and

preparation of fermented fish
products arranged for small-

scale food inaustry .
entrerreneuwrs of Kaburaten

Kuala Tungkal, Jambi

Operation and Maintenance of L
Food Processing Machinery -
treining course, for IRDABI

staf fmembers, conducted at
IRDAEI in collaboration with
Metal Box Engineering of U.X.

12/1981

1-2/1e82

3/1e82

3-L/1982

8/1982

9/ 1982

3L

11

ol

e
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