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PREFACE

The United Nations Industrial Development Organisation is  greatly  

indebted to a l l  those organisations and individuals who assisted in the 

emplenentation ©f the project by providing information, advice and 

fa c i l i t ie s .

The designations employed and the presentation o f  the material and 

map in th is document do not imply the expression o f any opinion whatsoever 

on the part o f  the United Nations Industrial Deveiopnent Organization 

concerning the le ga l or constitutional status o f any country, te r r ito ry  or 

sea area, or concerning the delim itation o f  fron tiers .



LIST OF ABBREVIATIONS AND ACRONYMS

BIFIK Bimtingan dan Penyuluhan Industri K ecil 

(Guidance and Development o f  Snail Industry)

car Chemical Research Institu te

i s » a i Institu te  o f  Research and Developaent fo r  

Agro-Based Industries

KANEEP FERIND. D .T .II Kantor Departeaen Ferindustrian Daerah Tingkat I I  

(D is tr ic t Industry O ffic e )

KAN MIL IE RIND. Kantor Vftlayah Perindustrian 

(Provincia l Industry O ffic e )

EDT Lingkungan Industri K ecil 

(Working Centre fo r  Snail Industry)

PIK Pezkampungan Industri K ecil

(Working-eua-Besidential Centre fo r  Snail Industry)

FJSKOPTX Pusat Koperasi Proruaen Tempe dan Tahu Indonesia 

(Central Co-operative o f  Indonesian Teape and Tahu 

Producers)

Rp. Rupiah (Indonesia;

$ Dollar (United States o f  America)

TPL Tenaga Penyuluh la  pan gar, 

(Extension Service O f f ic ia l )

UNDP United Nations Development Programme

u k ix United Nations Industrial Development Organization



CONVERSION FACTOR

USÌ 1 = Indonesian Rupiah 675.5 

as o f  01 October 1982

WEIGHTS AND MEASURES

Metric systems o f  «e igh ts and Measures are

used in Indonesia



SUHLaP I

Ihe saall-sca ie food industries lacs tecnnicai know-how, and fo llow  

only trad ition a l methods, Ihe products, thus, they manufacture are general

ly  o f  low quality and have poor s h e l f - l i fe ,

ihe Government o f Indonesia wished to provide technological support 

to the small-scale food industry to aj up-grade the qua lity  o f th e ir  

products, b) improve th e ir  production methods, ana c) help them in th e ir  

e f fo r t  o f product d iv e rs ifica t ion . Ihe mechanism chosen to achieve these 

aims was to a ss is t the Chemical 'research Institu te  (CHI; -  now named 

Institu te o f Research and Development fo r  Agro-Based Industries (IRIkBI; o f  

the Ministry o f  Industry, ao that i t  could up-grade i t s  expertise ana 

fa c i l i t i e s  and, thus be aole to provide the needed tecnnologicai know-how 

and encourage the development o f  the fcod processing industry'.

Under the auspices o f  the Project, a multipurpose food Processing 

Laboratory (Figures V to V I I ; ,  furnished with equipment (appendix IV, has 

been established fo r  IHLtvbl staffmembers to develop new and/or improved, 

food products. Sixteen new and/or improved food products have been develop

ed and introduced to the food industry.

Ihe in stitu tion a l pairing link-up between IHDaSI and the Tropical 

Products In stitu te , London ( IP Ij was strengthened. TrI arranged fellowship 

training fo r  eigh t staffinembers o f  IHH.3I, as w ell as conducted on-the-joc 

training course in instrumental analysis and general food analy sis at 

fo r  i t s  stafiheabers. Nine staffmembers (appendix I I I ,  received training 

aoroaa in food research, ana management, food processing methods, food 

analysis ana quality control, several in-house and out-reach, ccurses
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Appendix V i l )  ir. principies o f food processing, manufacturing of food 

products, food analysis and quality control were conducted at iüuáBI and in 

the f ie ld  fo r  the small-scale food industry entrepreneurs ana employees, 

o ír la  extension service o f f ic ia ls ,  school supervisors ana IRDaBI s ta f f -  

members.

An e ffe c t iv e  collaboration established between IHD«3I and B irla  

assisted in conducting f ie ld  surveys (Appendix V -  1, 6 to S at 10; in 

selected regions o f  west Java anc bast Java (Frontispiece,/. The problems 

faced by tne small-scale food industry' ^Appendix V - 9; were id en tified , 

and solutions suggested. On the basis o f the information gathered during the 

f ie ld  surveys, and research and development work carried out in  the Food 

Processing Laooratory, 31 instruction manuals fo r  d iffe ren t fooc products 

(appendix V -  20 to 50} have beers prepared and distributed to the small- 

scale food industry, 3IFIK extension service o f f ic ia ls  and otners.

The ob jectives o f the .-roject nave been achieved. IBDaBI now possesses 
*

modem fa c i l i t ie s  to develop new ano/or improved food products, and have 

high-grade expertise to provide extension services and guidance to the small- 

scale food industry. The research and development as w ell as tne extension 

service capab ilities  obtained are being u t iliz e d  to provide continuous on- 

the-spot guidance to the small-scale food industry in Biitar/£ast Java and 

randeglang/west Java regions.

I t  is  now imperative that ISUvbl should strengthen the extension 

service a c t iv it ie s  to disseminate tne resu lts o f i t s  research and develop

ment a c t iv it ie s  fo r  u tiliza tion  ana, thus, help in the industria l aavance

ment of the country.

Tne a c t iv it ie s  o f the uut-posted learns should be expandea to otner 

regions, ana sn-uia also cover other products.



4.* II.'THODUCTION

ha c LliRO uh tj

Agriculture is  the la rgest employer and sector o f  the Indonesian 

economy. Atout half o f  a l l  agricu ltu ra l workers are employed by agricu lture- 

related industries. Processed-foods-and-beverages industry is  an important 

element in the country's industria l sector. Foods ana food products 

contribute to the general well-being o f the people.

The rtEPKI.TTA I I I  (The Third Five-Tear Development Plan), which was 

launched by the Govemnent in 1979, stipu lates that special attention should 

be given to the promotion o f the small-scale industries. The development o f 

uhe small-scale food industry attains ever more significance as this group 

is  about the second la rgest j/  in  the small-scale industries sector.

Indonesia also has a large variety  o f  fru its  and vegetables, bnt 

their processing has s t i l l  not been or was just su p erfic ia lly  explored.

The potential o f the country fo r  exporting processed foods is  considerable.

The majority o f  the small-scale food industries are f asLly-ovnc ri and 

family-run enterprises. They lack technical know-how, and fo llow  only 

trad ition a l methods to produce th e ir  products. The products, thus, they 

manufacture are generally o f  low qu a lity  and have poor s h e l f - l i fe .  I t  is  

the Government's policy , incorporated in  i t s  development plan, that food

j j  Government o f Indonesia. Surveys o f Small-Scale Industry. January - 
Auril 1971.
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processing as practiced today should be urgently up-graded, and more 

rational methoas o i production encouraged.

In order to improve the technological capab ilities  o f  the country's 

small-scale industries and the quality o f th e ir  products, the Government 

is  planning and already implementing a number o f progranmes. Through this 

Pro ject, the Government wished to provide technological support to the food 

processing industry, p a rticu la rly  the small-scale food industry to

a) up-grade the qua lity  o f th e ir  products,

b) improve th e ir  production methods, and

c) help them in  th e ir  e ffo r ts  o f procuct d ivers ifica tion

in consensus with 3IPIK (Guidance and Development o f  Small-Scale Industry).

The Chemical Research Institu te  in 3ogor (CPJ) -  now named Institu te  

o f Research and Development fo r  Agro-Based Industries (IRDABI), o f  the 

Ministry o f  Industry was responsible fo r  providing some technical services 

to the agricu lture-related industries. Its  main function was testin g  o f 

essen tia l o i ls  and product c e r t if ic a t io n . However, i t  lacked in the 

capability o f food analysis, quality  control and new product development.

I t  was decided to ass ist IRDABI through th is Project, so that i t  could 

improve i t s  expertise and fa c i l i t i e s  and oe able to provide the needed 

technological know-how to encourage the development o f the food processing 

industry.

OFFICIAL AHRANG3KENTS

The Project was in it ia ted  sometime in  1975 when a Pro ject Document 

was drafted on the basis o f studies and discussions by United Nations



Industrial Developaent Organization (UNIDO) personnel. Due, however, to 

delay in financing, e tc ., i t  was decided to expedite inn?.-mentation by 

institu ting Prenaratcry Assistance. The Project Document was refined, and 

some ecuipment was provided to IRDABI during the Preparatory Assistance 

phase.

The Government o f Indonesia and the United Nations Development 

Program© (UNDF) signed the Pro ject Document in May 1979, designating 'JNTDC 

as the executing agency and the M inistry o f  Industry (through CHI -  now 

IEDABI) as the Government implementing agency. The Project Document 

specified a period o f three years fo r  the Project. This period was extended 

by 8.5 months at the T ripartite  Review held on 27 November 1931. The Pro ject 

was started on 16 April 1979 ana w i l l  be completed on 31 December 1932.

The Project Document provided fo r  $5L2, 06  UNDP contribution 

(including that provided during the Preparatory Assistance phase) fo r  , 

experts, equipment, fellowship tra in ing, etc . This contribution was raised 

to $692,180 to meet additional costs because o f in fla t io n  and to cover the 

expenses fo r  the extension period. The Government agreed to provide 

Hp.259, 291,000 (in  kind) comprising o f counterparts, typ is t and driver, 

o ff ic e  and laboratory space and f a c i l i t i e s ;  operating funds for operation 

and maintenance o f equipment, and purchase o f expendable equipment and 

supplies.

OBJECTIVES OF THE PROJECT

Development Objectives

The development ob jectives o f the Project were:
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-  to improve the qua lity  o f processed food products in Indonesia 

and, as a resu lt, the e ffic ien cy  o f the food processing industries in the 

small-scale sector,

-  to  accelerate processed food products d iv ers ifica tion  through the 

u t iliza t io n  o f as yet not u t iliz ed  indigenous agricu ltural raw m aterials.

.3.2 lunediate Objectives

The lunediate ob jectives o f the Pro ject were:

-  strengthen and up-grade the ana lytica l and tes tin g  capab ilities  o f 

IBDA.BI fo r  food stu ffs  in  general and processed foous in  particu lar with an 

exclusive problem Id en tifica tion  focus on the small-scale and rural 

industry,

-  establish and bring into operation a laboratory scale, multi

purpose- food processing capab ility  at the Institu te  fo r  developing process

ed food products from indigenous, including those as yet unutilized  a g r i

cultural raw materials, especia lly  fo r  the benefit o f  the small-ecale food 

industry, and

-  strengthen IIQA.BI1 s capab ilities  fo r  providing technical inforna t i -  

on and product quality improvement services to the m a ll-s ca le  food process

ing industry in conjunction with the small-scale industry extension services 

institu ted  by the Government, particu larly  those through BIPIK.

The ob jectives o f  the Project have been achieved. IHDABI now 

possesses modern fa c i l i t i e s  to develop new and/or improved food products, 

and have high-grade expertise tc provide extension services and guidance 

to the small-scale food industry. The research and development as w ell as
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tne extension service «vpa.pl Li t ie s  obtained are being u tilised  to provide 

continuous on-tne-spot guidance to the small-scale fooc industry in 

Rlitar/Sast Java ana ranaegiang, nest Java regions. One o f tne fe llow s 

ootainea a .-¡aster o f science degree in Food Research e Management. She is  

the head o f In stitu te  fo r  Development o f foods, Beverages and Fhywchemical 

Industries; and would provide continued ieadersnip fo r  a c t iv it ie s  institu tec 

under the Pro ject, especially those fo r  providing extension services and 

guidance to the small-scale food industry.

2 .1 Ht PORTS

Ih is  Terminal Report includes only the most essential features o f  

the «hmi»nr.< and cross reference is  made to the detailed informati

on contained in  the 50 supporting reports and publications Appendix V; 

prepared during the l i f e  o f the Project.
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3. RESULTS AND CONCLUSIONS

3.1 INSTITUTE OF RESEARCH AND DEVELOPMENT FDR AGED-BASED INDUSTRIES

3.1.1 Organisation and Etesuonsibility

The Chemical Research In stitu te  (CHI), o f  the M inistry o f Industry 

was primarily responsible fo r  providing some technical services to the 

agricu lture-related  industries. I ts  main function was tes tin g  o f essential 

o i ls  and product c e r t ific a t io n . However, in  order to ass ist the country in 

i t s  development e f fo r t  and to meet the resultant requirements o f industria l 

research and extension services fo r  the agricu lture-related  industries CHI 

was, in May 19SC, up-graded and named the Institu te o f Research and Develop

ment fo r  Agro-Based Industries.

IEDABI comprises four in stitu tes  (Figure I I ) ,  namely

i )  Research Institu te  fo r  Foods, Beverages and Ihytochcmical 
Industries,

i i )  Research Institu te  fo r  Cbemurgy and Miscellaneous Indus*'-

i i i )  In stitu te  fo r  Development o f Foods, Beverages and P  a l
Industries, and

iv )  In stitu te  fo r  Development o f Chemurgy and Miscellaneous 
Industries.

The supporting services include Division o f Administration, Library 

and 'workshop.

There are 193 persons working ir. IEDABI. The s ta ffin g  pattern o f  

IhUABI is  shown on page 10.

The Project a c t iv it ie s  generally rela te to those o f the Institu te



Figure II THE SCHEME OF ORGANIZATION OF INSTITUTE OF RESEARCH AND DEV ELD WENT 
FOR AGJiO-BASED INDUSTRIES (IRDABI)
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STAFFING PATTEIC OF IRUABI
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SKA, SMF, OTHER 12a 6 U 23 20 75
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fo r  Development o f  Poods, Beverages and Flirtochemical Industries and also 

to those o f the Research Institu te  fo r  Foods, Beverages and Thytochemical 

Industries, The former institu te  has been designated as the counterpart 

in s titu te  fo r  the Project.

3.1.2 Buildings

Die aain buildings o f IBDABI are located In Dogor on Jalan I r .  H. 

Juanda. Most o f the s ta f f  o f the four in stitu tes  and the supporting services 

work there. Some o f the staffmembers o f  the Institu te  fo r  Development o f 

Foods, Beverages and Fhytochemical Industries are working at the Food 

Processing laboratory in  Cikaret/Bogor.

3.1.3 Food Processing laboratory

No space was available at Jalan I r .  H. Juanda to put up a building 

and in s ta ll the food processing machinery and equipment provided by UKIDO. 

However, IRDABI possessed a 5000 square meter lo t  adjacent to its  Housing 

Complex in  Clkaret, some three kilometers from IBDABI's main campus. IHDABI 

decided to construct the permanent building fo r  the Food Processing 

Laboratory at that location  (Figure V ).

The construction o f the bu ild ing fo r  the Food Processing Laboratory 

(Figure VI & V II) and in sta lla tion  o f  the an cilla ry  fa c i l i t ie s  were complet

ed in  May 1981. The Project s ta f f  moved into the new premises in May 1981.

Die equipment (Appendix IV) wae insta lled  and co¡missioned. A part 

o f  the equipment was insta lled  by Metal Box Engineering o f  UK. Metal Box 

had contracted to supply the equipment, in s ta ll i t ,  comcission i t ,  and
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also provide train ing, to the InJ3*u>I s ta f fWimbers, in  operation and nain- 

tenance o f tha. equipment.

3.1 .4 National S ta ffin g  o f the Project

The Director o f  IDDABI acted as the National Team Leader.

IrtDaBI appointed 23 persons as national stafSnembers Appendix I I ;  

fo r  varying periods during the l i f e  o f the P ro ject.

host o f the national staffaeabers had the opportunity fo r  varying 

periods to understudy the expert, in  th e ir  specia lized  f ie ld s . Nine senior 

national stafftaembers received the orientation  necessary fo r  guiding their 

formal fellowship tra in ing.

Two national staffaembers are now working fu ll-tim e on the two Out- 

posted Teams, one stationed in olitar/Last Java and the ocher stationed in 

Fandeglang/west Java.

3.2 ACUVIlEb

3.2.1 S ta tis t ic a l Lata

The technical extension service ana guidance can be geared more 

pro fitab ly  i f  one has adequate information ava ilab le  about the target 

group. Thus, as a preliminary step to conducting o f the f ie ld  surveys o f 

the small-scale focd industry, s ta t is t ic a l data were co llected  on the type, 

number ana location o f such industry. The Provincia l and D is tr ic t industry 

O ffices supplied the data shown in Tholes l to' 5 o f appendix VI.

The production o f coconut palm sugar is  the largest sector o f the 

saBll-scale food industry. Of tne 24,09c units, ?3jt are located i r  oast

-j
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Java. S lita r  region o f  East Java producers about 50 tons o f  coconut pla* 

sugar per day. Later on, i t  was decided to station  an Out-posted Team there 

to provide continuous on-the-spot extension service and guidance to  the 

producers o f  coconut palm sugar (also see p .20) .

The emping producing industry is  another large sector o f the small-

scale food industry. Of the 1 i 708 units reported, 995? are located in  West 
<

Java. Fanaeglang ragion o f West Java producers about 7 tons o f  enping per 

day. This region was also selected fo r  the stationing o f the Out-posted 

Team to provide continuous on-the-spot extension services and guidance to 

the enping producers (also see p .20) .

The data proved useful in  planning and conducting the f ie ld  surveys 

o f the small-scale food industry.

.2.2 Setting fo r  the F ield  Surveys

The agencies responsible fo r  the development o f small industry in 

Indonesia are a) the D irectorate General o f Snail Industry and b) Agency 

fo r  Industria l Research and Development, both constituent bodies o f  the 

Ministry o f  Industry (Figure I I I ) .

The Agency fo r  Industria l Research and Development is  responsible fo r  

the najor institu tes which are the sources o f  new knowledge, and technology 

generating centres in sp ec ific  f ie ld s . Bimbingan dan Penyuluban Industri 

Kecil (B IrIK ) - 'Guidance and Development o f Small Industry, in  the 

Dd.rectorate General o f SnuO1 Industry, is  the major programme fo r  the 

development o f small industry in the country. I t  is  funded by the national 

Government but implemented through the Provincial Industry O fficers  (KANWIL
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FEBINDOSTHIAJi). In each o f  the Provincial Industry O ffices, there is  a 

BIPIK unit, as in  the Central o f f ic e  (Figure IV ) , The a c t iv it ie s  o f BIPIK 

normally include extension service, management and technical train ing, 

marketing assistance, raw material supply, qua lity  control and standard

isa tion  and surveys. BIPIK provides extension services and guidance tc the 

u m II  industry through it s  corps o f 2,500 Tenaga Fenyuluh Lapangan (TPL) -  

Extension Service O ffic ia l.

3.2.3 IEDABI-BIPIK Collaboration

I t  w i l l  be seen from the foregoing that IRI3ABI has no f ie ld  o f f ic e s

lo r  the dissemination o f results o f i t s  research and development, and

provide technical extension service to the small-scale food industry. On

the other hand, BIPIK has a vast net-work, spread through-out the country,

to guide and assist the small industry, including o f course the small-scale
0

food industry. I t  was therefore imperative fo r  IRIVIBI to  establish a close 

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

envisaged:

SMALL-SOAIE 
FOOD INDUSTRY

I I I

^  " 1 -
IRDA5I --------------------------- >  BIPIK

II



Figuro IV «Ili .‘iCHUlb OF OlUiANl/ATION UF blI'lK

a
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Stage 1 The two-way link  o f  BIFIX providing extension service 

and guidance to sna il food industry and the small food 

industry seeking help from BIFTK already ex is ts .

Stage I I  IBDABI-3IPIX collaboration would assist IBDABI to

establish contact with the small-scale food industry to 

learn o f th e ir  a c t iv it ie s  and the problems they faced, 

and then provide the requ isite  technical extension 

services and guidance to t v ¿x. through BIFIK. This co

operation would also ensure follow-up on the implement

ation o f IBDABI reconmsndations.

Stage I I I  The IBDABI/ Saall-Scale Food Industry link-up would

m ateria lize, in due course, as IBDABI establishes it s  

c red ib ility  and wins industry confidence by solving 

their problems o f product quality and process improve

ment and in other ways.

An informal but e f fe c t iv e  collaboration was established early  on

with BIFIK, This proved very helpfu l in conducting the f ie ld  surveys o f the 

small-scale food industry. The BIFIK Provincial O ffices arranged the 

meetings with the small-scale food industry, and also deputed i t s  s ta ff-  

members to work on the Survey Teams.

3.2,4 Field Surveys

The Project teams, in  collaboration with 3IPIK o f f ic ia ls ,  conducted 

four f ie ld  Surveys (Appendix V -  1 , 6 to  8 4 10). These teams covered 21 

d is tr ic ts  (Kabupaten) and municipal corporations (Kotamadya) in  West Java 

and East Java. Tney v is ited  more that 100 small-scale food industries 

engaged in producing d iffe ren t food products.

The teams collected information or. production processes and
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techniques, as w ell as on the problems encountered by the snail-sca le food 

industries. The problems faced by the aw 7 ?-scale food industry mere 

id en tified  (Appendix V -  ? ) .

The various problems observed by the survey teams include improper 

quality  o f raw m aterials, out-moded production methods anployed, insanitary 

conditions in  the production area, poor packaging material and process 

used -  a l l  o f  which result in low qu a lity  o f the food products produced.

The teams suggested on-the-spot improvements in processing methods 

and re contended products, and ways and means to improve the quality  o f 

th e ir  products. H ey were instructed and shown as to why a problem arose 

and how to solve i t .

3.2.5 Instruction Manuals

The information obtained on the types o f products, the methods 

employed and the problems encountered by the small-scald food industry and 

also the research and development work carried out in  the Food Processing 

laboratory helped in  preparing 31 instruction  manuals (Appendix V -  20 to 

50) fo r  d iffe ren t food products. These have been printed and distributed to 

the small-scale food industry entrepreneurs and employees, BIFIK extension 

service o f f ic ia ls  and others. These instruction manuals w il l  be helpful to 

the small-scale food industry in producing food products o f high quality, 

and more econo mi call.- .

The instruction manuals have been prepared fo r  the follow ing food 

products produced in Indonesia:
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Abon Minyak Kacang Tanah

Bibun Miryak Kelapa

B ij i  Mete On com

Efaping Boti

Sa ram Sagú Aren

Gula Aren Sale flsang

Hun Kwe Sari Buah

Bean Asin Sirop

Kaejtng Asin Sour.

Kecep Susu Segar

Kembang Gula Tahu

Kembang Tabu Tauco

Krupuk Tempe

Trunin Tengteng ( Jipang)

Manisan Buah. Terasi

Mie

3.2.6 Development o f  N'e* and/or Improved Pood Products

The Project s ta f f  has carried out research and development work on 

processing o f indigenous agricu ltural raw materials to  determine th eir 

su ita b ility  and poten tia l fo r  the production o f food prodnets. Sixteen new 

and/or improved food products have been developed and introduced to the 

food industry. The instruction manuals fo r  the production o f these food

products are under preparation. These products are:

puree and frozen cubes 

f ig s  (candy) and flou r 

candy, chutney, jam, Juice and wine 

ju ice , squash, jam. chutney and pickle 

f ig s  (candy) and je l l y
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Out-posted Teame

During the T ripartite  Heview held on 27 November 1981, i t  was 

recognized that results obtained from the extensive f ie ld  surveys and the 

development work carried out under the Project on improvements in small- 

scale food processing and application o f improved process technologies had 

large prospects fo r  raising the capab ilities  o f the small-scale and rural 

food processing industries to a le v e l where th eir products could be accept

ed in wider regional or national markets. Therefore, i t  was necessary to 

concentrate e ffo r ts  on extension service a c t iv it ie s  in the surveyed regions 

during the Project extension period.

In order to e f fe c t iv e ly  consolidate these a c t iv it ie s  and link  the 

sbe.11 food industry extension services to  the a c t iv it ie s  o f IHDA.5I, and to 

ass ist in  the improved implementation o f programmes planned by the 

Directorate General o f Snail Industry and the Regional BlPUis, posting c f  

fu ll-tim e teams comprising staffmembers o f IRDABI and National Experts fo r  

providing continuous on-the-spot extension services and guidance in se lect

ed regions in Java was considered necessary.

These contacte w i l l  insp ire the s ta f f  workers to concentrate their 

e ffo rts  on solving relevant problems and encourage them to continuously 

s trive  fo r  professional achievement in solving the problems faced by the 

small-scale food entrepreneurs.

Although the out-posted team concept fo r  posting two teams at a lita r/  

East Java and Pandeglang/Vfest Java comprising lo c a lly  hired UNDP-funded 

experts (National Experts) and IHDABI's s ta ff  could not be fu lly  implement-
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3.2.8

ed due tc  d i f f ic u lt ie s  ir. recru iting fu ll-tim e  experts, the Ihlr.BI s ta ff 

under the supervision o f the National r ro jec t i ir e c tc r  anu the uKIDO rro jec t 

Manager undertook th is  v>crK. The detailed prograaxnes o f work vAppendix V - 

18 sc Iyj fo r  the Out-posted Teams were prepared. Beginning dune 7982, these 

Out-posted leans started providing continuous on-the-spot extension services 

and guidance to tne small-scale fooG industry, especially those manufactur- 

ing coconut pain sugar in oiitar/Bast Java region and those producing 

emping in  the randeglang/ west Java region.

Tne continuous on-the-spot technical extension service provided by 

the Out-posted lean has helped the coconut pain sugar industry tc obtain 

better y ie ld s  and produce superior quality  product. They can now se ll th eir 

product at a higher price, by as such as Bp.2? to ip .50 more per Kilogram 

than previously. Since some 5̂  tons o f coconut palm sugar are produced 

da ily  in  the B lita r  region, i t  means phat an additional daily  income o f 

Bp.1.25 m illion  to Rp.2.5 m illion  is  generated fo r  the region.

Several pieces o f equipment nave been designed and prototypes 

produced fo r  roasting & shelling the nieiinjc seeds, and fo r  fla tten in g the 

kernels to make emping.

do* iadoration witn Food Industry

a close collaboration was estaolisned Between and r.T.

unilever Indonesia under wnich;

- eleven Ixuaol staffmemuers attended a 3~day training course in 

oakery products an the rood ¿reparation laboratory’ o f Unilever in oaicarta,

- ^nilever agreed to procure several pieces o f oaxex-y machir.ery ano

S C - • -jX' -iCjiiti c-uivCn t»G i r.AKerv vroducts to

tr. = -  CJl srovint. t; « i r  ' roauctior; r.etr.cas ana tne
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products. 1EDAEI des requested to re con» end the names o f  bakery entre

preneurs,

-  Unilever o ffered  to assist IHDABI in conducting training courses 

fo r  the snail-sca le producers o f  bakery products as w e ll as for the extension 

service o f f ic ia ls  o f  BIPIK and Provincial Industry O ffices , and

-  a technical garn&i on bread production -  Fembuatan Ib t i (Appendix 

7 - 2 )  was prepared and distributed to the bakery industry.

Collaboration with PUSKOPTI and Begional BIPIKe

IEQABI is  collaborating with Pusat Hope re. s i Produsen Tempe dan la.hu 

Indonesia (PUSiOPTI) -  Central Cc-operetive o f  Indonesian Tempe and Tabu 

Producers, in  th e ir  Rp.2.5 b il l io n  food processing plant, and with Regional 

BIPIK o f Togyakarta in the Perkanpungan Industri K ecil project (P U ) -  

Viorking-cunr-Residential Centre fo r  Snail Industry. The PUSKOPTi food 

processing plant would u t i l is e  tempe and tahu produced by the small-scale 

food processing entrepreneurs o f PIK -project. The food processing plant 

would manufacture processed food products wherein the major ingredients 

would be tempe and/or tahu, such as canned tempe, canned fr ie d  and salted 

tempe, tempe curry, canned tahu, canned fr ie d  tahu, canned tempe-tahu soup. 

IHDABI is  assisting PIK project in producing tempe and tahu o f better and 

standard qu a lity  to  meet the requirements o f the food processing plant,

IEDABI is  also providing consultancy services to PUSKOPTI in selecting 

machinery fo r  th e ir  plant as well a3 in developing food products based on 

tempe and tahu that the PUSKOPTI plant would manufacture.

IR3A3I is  also cooperating with Regional BIPIK o f West Java in their
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3.2.10

T.-ingVimga-n Industri Kecil project (LIK) -  working Centre fo r  Snail Industry, 

fo r  improving the quality o f  tempe and tahu produced in the Bandung region. 

PUSiOPTI is  planning to set up a food processing plant in Bandung. This 

food processing plant, l ik e  the one in Tograkarta, would manufacture process

ed food products wherein the main ingredients would be tempe and/or tahu.

The LIK p ro ject would produce the raw material, i . e . ,  tempe and tahu, fo r  

th is PUSKOPTI food processing plant.

UNIDO-TPI Contract T8l/0L

The UNIDO-TPI Contract T81/0L provided in stitu tion a l back-stopping 

support to IEDA.3I in  achieving Project ob jectives o f  strengthening and up

grading the analytica l and development capab ilities  o f IHDABI fo r  food 

stu ffs  in general and processed food products in  particu lar, and to  enable 

IHDA3I to  provide technical information and product qua lity  control services 

to the small-scale and rural food processing industry.

TFI provided fellowship tra in ing at i t 6 fa c i l i t i e s  in England to 

eight IHDABI stoffttembers in f ie ld s  o f fa ts  and o i ls  processing, 

instrumental analysis, general food analysis, pesticide analysis, amino 

acid analysis and vitamin analysis.

Two train ing o ff ic e rs  from TPI worked at IED*D1 fo r  four months. 

Besides assisting the TPI-trained staffmembers in  setting up th e ir  shop», 

the train ing o ff ic e rs  conducted & course, in instrumental analysis and 

general food analysis, fo r  IRDA3I staffmembers.
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3.3 T3AILING AND EZEtKoIuN

3.3.1 Fellowship Training

Ine fellowship trai ning programme provides a greatly needed 

opportunity Tor IRDABI to up-grade its  expertise in fie ld s  o f food process

ing, foot analysis ana quality control. Nine staffmembers (Appendix I I I )  

completed training in food research and management, fats and o ils  process

ing. fru ita am vegetables processing, instrumental analysis, general food 

analysis, pesticide analysis, amino acia analysis, and vitamin analysis.

One fellow ottained a Master o f Science degree in Food Research and 

Management from the Queer. Elizabeth bollege, London, l ie  is  the Head of 

Institute fo r  oeveiopoent o f Foods, Beverages and riiytochemical Industries; 

ann would provide continued leadership fo r  activ ities  instituted under tne 

Project, especially those for providing extension services ana guidance tc 

the small-scale food industry.

3.3.2 In-service Training

Host o f the counterparts had the opportunity fo r varying periods to 

understudy the expert which provided fc r  their in-service training at 

various levels in their respective areas of worm. This training proceeded 

by several means: participation o f tne counterparts with the expert in 

f i e le  v is its , surveys, ana programming o f work, participation in special 

training courses conducted by the expert, assignments fo r  execution by the 

counterparts, and reading material and references orcught to their a tten ti

on by the expert



25

Because o f the new responsib ility  o f  research and development fo r  

agro-basec. industries the a c t iv it ie s  undertaken by IHDABI had increased 

manyfold, and the need fo r  personnel trained in  principles o f  food process

ing bad increased likew ise. However, many o f  the IHQA3I staffmembers did 

not have any formal knowledge and experience o f  principles o f  food process

ing. I t  was, therefore, deemed desirable to afford  an opportunity fo r  IRDABI 

staffmembers to participate in a train ing course in princip les o f  food 

processing so that they could get acquainted with the language and 

terminology o f the subject as w ell as recognize the relationship o f  the 

various d iscip lin es to one another as applicable to solving problems o f  

the food industry.

The course was designed and conducted to acquaint the IEDA.BI s ta ff-  

members with composition o f foods, agents causing changes in  foods and the 

factors influencing these changee, and f in a l ly  the processing and handling 

techniques fo r  preserving foods and preventing th e ir  spoilage. Material was 

included to  provide information on relationship o f food to nu trition  and 

disease as they a ffe c t  the general well-being o f  the individuals.

.3.3 Hon-staff Courses

Practica l train ing was provided in courses and demonstrations 

(Appendix V II -  3 to 5, 16 k 17) fo r  small-scale food industry entrepreneurs 

and employees, extension service o f f ic ia ls  of BIPIK, school supervisors and

others.
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3 . 3*1 üut-reacr. courses

Many small-scale food industry entrepreneurs ans employees have 

d if f ic u lty  ir. finding time ana funds to attend train ing courses a t ISü&BI,

In oraer to provide fo r  th e ir  train ing and assist then improve tne quality 

of th eir products ana the processes they use, IHlAbl conducted several 

training courses (Appendix V II -  6, 8 à 9, 11 & 15, 19 to 21; in the f ie ld .  

These courses were attended by fis h  processors, producers o f aren sugar, 

food and essen tia l o i l  processors, tahu manufacturers, and copra producers.

3.3.5 srtension Services

Project extension services consisted o f technical assistance offered  

on an ad hoc basis during f ie ld  v is i t s  or through consultations, advice in 

response to spec ific  formal enquires, dissemination o f the Pro ject 

published reports, demonstrations, e tc . Conditions necessitated that 

extension service be la rge ly  incidenta l. There is  no o f f ic ia l  means by 

which extension services could be o ffered  on a planned basis.

The a c t iv it ie s  o f ISUall have increased tremendously, therefore, 

there is  urgent need fo r  IBÜABI to strengthen the extension service 

a c t iv it ie s  to disseminate the results o f i t s  research and development 

a c t iv it ie s  and, thus, help in the industria l advancement c f the country.

3._;.c Publi cations

The main medium adopted by the Project fo r  disseminating i t s  

results o f research and survey findings has been the issuance o f separate 

puolicatione, 50 to date (Appendix V;. host o f the publications préparée are
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Instruction manuals fo r  the production o f d iffe ren t food products produced

in  Indonesia. These instruction manuals have been s p ec ific a lly  prepared to

assist the snail-sca le food industry entrepreneurs ana employees to help

them in improving the quality  o f th e ir  products and the processes they use.
*

These are also o f assistance to the EIFIK extension service o f f ic ia ls  to 

enable them to provide the needed extension service and guidance on-the- 

spot to the snail-scale food industry in th e ir  respective regions.
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1. nnCQKiiEihDi* IlOiio

The in stitu te  o f hesearcn and Development Tor agro-Based Industries 

viorcieriy Chemical aesearcfc In stitu te ; is  a w iaely recognized en tity  that 

has made a notable impact on tne food industry, especia lly  small-scale food 

industry.

Tne Institu te  has, through the Pro ject, up-graded i t s  expertise and 

fa c i l i t i e s .  The staffmembers are adequately trained, equipment and fa c i l i t i e s  

are excellent and su ffic ien t to cater fo r  most expansion in  operations 

foreseen in  the near future.

The Institu te  should strengthen the extension service a c t iv it ie s ,  

and continue the work o f the Out-posted Teams, and the product development,

vox-*

Extension Service A c t iv it ie s  *
#

with the tempo o f industria l development o f the country quickening, 

more ana sere food industry entrepreneurs, small as w ell as large, would 

need technical advice and guidance in setting up and/or up-grading their 

production fa c i l i t ie s  and also fo r  improving the quality o f th e ir  products. 

The Institu te  should, on i t s  own, endeavour to disseminate the accumulating 

results o f i t s  research and development a c t iv it ie s  fo r  u t iliza t io n  and, 

thus help in the industria l advancement o f the country.

a system is  needed fo r  the dissemination o f information, and fo r  

providing technical assistance and advisory services. The extension services 

should be formalized and staffed so that, authentic responsible technical 

acvice can be rendered in collaboration with profissional sections.
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1.2 Out-posted loams

kany sat 1 ~ food industry entrepreneurs ana employees nave d ifficu lty  

in finding time and funds tc attend formal training courses or they cannot 

afford to sacrifice  earnings fo r  th is purpose. Therefore, the improvement 

in skin formation nas generally to take place on-the-job.

Ihe Institute is  currently providing on-the-job technical assistance 

ana guidance to the manufacturers o f coconut palm sugar and amping in the 

HLitar region o f last Java and the Pandeglang region o f *est Java, 

respectively. Ibis assistance has started paying high dividends. These 

industries have been able to obtain higher yields and produce products c f 

better quality. Their incomes have increased considerably. There is urgent 

neea to expand this work to other regions and cover other products, 

adequate funds snouid be provided to continue and expand this out-reach

cl Cw2.vi. W>* •

1.3 rroduct Development

The research work on the u tiliza tion  o f agricultural raw materials 

fo r developing new and/or improved products should continue. Ihese new 

products should be introduced to the food industiy. Instruction manuals fo r 

these products should be prepared and distributed to the food industry.

l.A  «-qH qw- ue

The Institute should, through ¿I?IL as well as on its  own follow-up 

these ac tiv ities  and aec-eimine the benefits derived Dy the small-scale food 

industry, ihe association amongst small-scale food industry, BIFii and the 

Institute snouid be actively persued.
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Appendix I

UNITED NATIONS INDUSTRIAL DEVELOPMENT ORGANIZATION

UNIDO

PROJECT IN THE REPUBLIC OF INDONESIA

28 November 1978

POST T in s

DURATION 

DATE REQUIRED 

DUTT STATION 

DUTIES

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

Project Manager/Expert in  Research 

and Development Food Processing

One year; with p o s s ib ility  o f  extension

As soon as possible

Bogor, Indonesia

The expert wi l l  be assigned to the Chemical Research 

Institu te (CRI) where he w i l l  work in  close co-operation 

with the national s ta ff  and other lo c a l specia lists  and 

experts. Re w i l l  ass ist in establishing and cosneneing 

operation o f the processed food devslopnent laboratory 

and in in it ia t in g  and assisting  in the implementation o f  

processed food development experimentation. S p ec ifica lly , 

the expert w i l l  be expected to :

1. Assist in the planning and co-ordination o f the 

In s titu te 's  a c t iv it ie s  in h is f ie ld  o f specia lisation ,

2. Assist and take active  part in providing technical 

consultancy services to food processing Industries in 

order to improve th e ir  operations and the qu a lity  o f 

th e ir  products, with emphasis on (a ) food processing 

hygiene; (b ) i mprovement o f spec ific  unit operations; 

(c ) quality  control o f raw materials and fin ished 

products,
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QUALIFICATIONS

LANGUAGE

BACKGROUND
INFORMATION

3. Assist and take active  part in the organisation and 

ear-ring out o f  laboratory experimentations a t the 

In stitu te  laboratory aimed a t d irec tly  assisting 

industry and supporting consultancy services a c t iv it ie s ,

A. Assist and take active  part in introducing modem 

qua lity  control systems and techniques in the food 

processing industries,

5, Co-operate Kith and provide advice to other experts 

carrying out market and fe a s ib i l i t y  studies in the 

f ie ld s  o f  processed foods and food processing 

industries,

6, Assist and take ac tive  part in the preparation o f tra in 

ing pro grammes fo r  and in  the train ing o f lo ca l s ta f f  

in the above f ie ld s , and

7, The expert w i l l  also be expected to prepare a fin a l 

report, setting out the findings o f his mission and his 

recommendations to the Government on further action 

which might be taken.

University degree in  food chemistry o r  technology, with 

extensive ( i . e . ,  fish , vegetables and fru it )  processed food 

manufacturing, research and development, and quality 

control experience.

English

The pro ject was in it ia te d  some time in t°75 when a Project 

Document was drafted on the basis o f studies and discussi

ons by UNIDO personnel. The overa ll, immediate ob jective 

o f the project is  to strengthen the a c t iv it ie s  and 

capab ilities  o f the Chemical Research Institu te  (CPJ) in 

Bogor in the f ie ld  o f processed food evaluation and 

development so that i t  can provide improved services and 

or. a broader scope as at the present time, to  the snail-
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scale food processing industries and the Government.

The Go re rumen t  decided that the Institu te under the 

Directorate General o f  Miscellaneous Industries, w ill 

play a leading ro le  in the development.

Due however, to  the delay in financing, e tc ., i t  was 

decided to expedite implementation by in stitu tin g  

Preparatory Assistance, which was implemented during 

1973.

The CEE has a vast experience, primarily in  the testin g  

o f  essential o i l s .  To implement the Government's decision 

to strengthen CHI's capab ility  o f providing technical 

information and product quality  improvement services to 

food processing industry, UNDP/UNIDO assistance w i ' l  be 

provided. During th is  assistance among others, attention 

w i l l  be paid to the developments o f processed products 

from loca l agricu ltu ra l comnodities as yet unused fo r  

further development/growth o f  the small-scale industry.
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International Staff 

UNIDO

Kc la t i f  Basulpuri, Project Manager 
expert in 3£cD Food Processing

On Contract

Ci»n. Howard, Training O fficer 

S.J. 3ainton, Training O fficer

National Staff

Dardjo Somaatmaaja, National lean 
Leader u Director o f I3DABI

DJoewami a l l ,  Assistant to 
Director o f IBDaBI

J.K. Pasaribv, Administration 
O fficer

Atih Surjati Herman, Analyst

head, Institute for Development of 
Foods, Beverages & Fhytochemical 
Industries, IBDABI

A, Fandji VtLdJaja, Analyst

Endah Djubaedah Jusuf, Analyst

Joeswadi, Analyst

h . A .  Dachlan, Analyst

E. Mansjur, Building Supervisor

Mulyono Easim, workshop Supervisor

Oni Suryaman, analyst

PROJECT STAFF

Dates o f Asslffnmert

April 1979 - December 1982

September 1981 -  October 1981 

September 1931 -  October 1981

appendix II

April 1979 -  December 1982

May 1980 -  February 1982

May 1980 -  December 1982

May 1980 -  August 1980

June 1981 -  August 1981

May 1980 -  August 1980

May 1980 - August 1980

May

o00O' -  August 1980

May 1980 - August 1980

May

oCOO
' -  April 1982

May 1980 - august 1930

August 1980 - May 1981
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harry Klriano, Analyst august 1931 - April 1982

bedi Manasr, Analyst. August 1930 - April 1932

«darsin, Analyst. August 1930 -  April 1982

Henawati Istcanoar, analyst August 1930 -  April 1982

¿a. heiyanti, Analyst September I960 -  hay 1981

Saharajo, Analyst June 1981 -  April 1982

Amat aarnadi, Analyst June 1981 -  April 1982

G.3. Tjiptadi, Head o f Institute for 
Development of Chemurgy 4c 
Miscellaneous Industries, IBD4BI

Hay 1982 -  December 1962

A. Hasrah Enie, Acting Head o f 
Research Institute for Foods, 
Beverages 4c Frytochemical Industries, 
1RDABI

May 1982 -  Decemoer 1982

Yang Yang Setiawn, Analyst Hay 1932 -  December 19S2

Sardjono, Analyst hay 1982 -  December 1932

Bachtiar, Typist May 1982 -  December 1932
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FELLOWSHIP

Name Field o f Training Training Institute Dates

Abdul Ghani* Instrumental Analysis Tropical Products Institute, Iondon April 19‘*0 -  November 1°dO

daslk Darma Pesticide Analysis Tropical Products Institute, Iondon May 1980 - December 1f'8Q

Joeswadi General Food Analysis Tropical Products Institute, London January 1981 - June 1981

Djanaka Sumadhiharga Amino Acid Analysis Tropical Products Institute, Iondon May 1981 - August 1981

M.A. Daclilan General Food Analysis Tropical Products Institute, Iondon May 1981 - November 1981

a . Iandji widjajab Fats & O ils Processing Tropical Products Institute, Iondon July 1981 - December 1981

Atih S. Herman0 Food & Management Science Queen Elizabeth College, Iondon September 1901 -  September 1902

Stimarsi Budihardjo Vitamin Analysis Tropical Products Institute, Iondon September 1982 - December 1992

Endah D. Juauf Fruit & Vegetable Process University o f Hawaii, Honolulu August 1982 - February 1983
lug

a Appointed (April 1981) Hoad, Institute o f Research & Development for Industry, U.Jung Pandang.

b Appointed (April 1981) Head, Institute o f Research & Development fo r Industry, Banda Aceh 

c Obtained a Master o f Science degree in Food and Management Science.

oj
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Appendix 17

EQUIHOiT

c . i . f «
(US S)

Canning Equipment 58,900

KINIPAC I I I  Package Boiler, capable o f 1
evaporating 223 kg/hour steam, working 
pressure TO bar

H!K Compressor Type L230-T00, fu lly  l
automatic, working pressure 9.7 bar

Can Seaming Machine, MBIA, complete 1
with one set o f changeparts to suit 
307 diameter cans

additional set o f change-parts for 
MBIA, to suit

Can diameter size 211 1

Can diameter size 30T 1

Can diameter size 111 1

Cannery Testing & Measuring Instruments, 
consisting o f:

Cut-out Can Opener 1

Ball Anvil Micrometer fo r 1
measuring plate-thickness

Seam Micrometer (metric) 2

Actual Overlap Slide Rule T

Percent Butting Slide Rule 1

End-Cutting Nipper 2
Closing-Temperature Test Thermometer 2

Spearpoint Vacuum Guage 2

Metal Box lye Pseler/Blancher 1
Metal Box Line Exhauster; su fficient to allow 1 
for exhausting 307 diameter can for up to 10 
minutes
Double-Jacketted Steam Kettle, 20-gallon 
capacity

1



c . i . f .
(US $)

Double-Jacketted Steam K ettle , 5-gallon 1
capacity

V ertica l Retort fo r  processing glass jars 1 
and cans

Crates fo r  V ertica l Retort 2

King E lectric  Hoist L Mounting Track, 1
Model MEL 1/2-IOH 1351

Robin Sniley Tomato Peeling Knives 6

Never-Stain Paring Knives 12

Canning Knives 12

Vegetable Knives 12

Sani-Safe Stainless Steel Canning Knives, 12
3^" blade

Sani-Safe Stainless Steel Paring Knives, 12
3 V h" blade

Peeling. Slicing & Cutting Equipment 3,^65

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

Stand

Spare Cylinder (scraping w all)

waste bucket strainer

HOBART MO.12 Mincing Attachment complete 
with:

Worm, Cylinder Adjusting Ring 

3 x 4  Bladed Knives 

3 Plates 1 x 3/g", 2 x 3 / ^ "

Tinned Steel Feedpan (A 137136)

Feedstiek

Outlet Guard

HOBART N0.12 Vegetable d ic e r  Attachment, 
complete with:

Inver Handle Front

Stainless Steel Scimitar Knife

Plate Holder
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Coarse Shredder Plate

Fine Shredder Plate

9" Chipoer Plate with Stainless Steel 
Knives * "

9n Julienne Plate with Stainless Steel 
Knives

HOBAST N0.12 Dicing & Chipping Attachment 
with:

Vi", 3/8", 1/2" Orid Plates

Srrup & Beverage Equipment 24,300

Pulper/Siever, stainless steel contacting 1
parts, front 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 F il l in g  Machine, 3EXUDA Popular 1
Type "A". P ilo t  scale piston f i l l e r  with 
adjustable f i l l  between 50-625 ml.

Lightning Mixer SDI. 1

Stock Pots with cover, sta in less s te e l, 2
capacity 100 quarts

Drum 60 gallon type 3 (6 w/316 ou tlet & 2
plug and type 304 handles

Loose covers, 60 gallon type 316 2

Hold down cover, 14 gallon type 3l6 with 1
25 lb . weight type 3l6

Dolly, 60 gallon type 304 2

Bench d ia l scale, 200 lb . 13" diameter 1

Refrigeration Equipment 9,850

Bally pre-fabrlcated, walk-in cold room 
H '-7 " x 5 '-10" x  7 ' - 6" ;  system BSC-75

Bally pre-fabricated, walk-in freezing room 
1 1 *-7" x 5* - 10" x 7 ' - 6" ;  re fr igera tion  
system AZ-20QA
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c . i . f .
(us s;

Insulated Coat fo r cool-room, Style No.3k.
Nylon shell f i l le d  with polyester f ib e r f i l  
insulation.

Medium size 2 

Small size 2

Packaging Eauioraent

Automatic Vacuum-Packaging Machine, Model 
Multivac AG900

Heat sealing appliances 

Bakery Eauionent

HOBAHT E lectric Mixing Machine Model SE-601, 
complete with:

60 QT. Tinned Steel Bowl

60 D. Beater

60 D. Whip

60 EE. Hook

60 QT. Extension Him

HOBAHT N0.12 2AE Coffee M ill Attachment, 
complete with:

Metal Hopper

Receiving Can

MEMMERT Universal Oven, Type UL 40 1

3aker and Mixing Bowl, Seamless drawn of 2 
13 gauge stainless steel, Capacity U 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 quarts

3,127

7,520

Meat Processing Equipment

Meat Saw, cabinet, table, meat gripper, t 
short-cut plate stainless stee l; table 
height 35-38" and depth 2 l£"; blade 
112" x 5/g". ^ 5  HP motor

7,390

vo
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Places for i-isst Saw 12
leat Pane Saw, Stainless Steel *" wide and 1 
1C" lone: frame

Hades for Keat Hand Saw 12

leat Mixer, Portable Floor Mosel; stainless 
steel base cabinet, fab and l id :  safety 
device provided to Sisen rare paddle 
mechanism and safety lid  to shut o f f  motor 
when opened; * HP motor; capacity :50 lbs.

Sausage Staffer, F. Dick Upright Ho.l3C, i
capacity 3C lbs ., with four stu ffer . 
tubes - 3/g», 3/i" and 1 ” diameter

Cartilage Knife, 215 nr. 2-

Boning Knife, o’’ Karrow S t i f f  Stainless 
Steel Blade, Plastic Handle (Victorinox)

Boning Knife, c" Harrow Flexible Stainless 
Steel Blade, Plastic Handle (Victorinox)

Boning Knife, 6" Curved Semi-Stiff 
Stainless Steel Blade, Plastic Handle 
(Victorinox)

Boning Kr.ife, fc" Harrow Semi-Flexible 
Stainless Steel Slade, Plastic Handle 
(Victorinox)

Boning Knife, 5" Wide Heavy S t if f  3
Stainless Steel Blade, Plastic Handle 
(Victorinox)

Breaking Knife, 10" Stainless Steel 3lade, 1 
Plastic Handle (Victorinox)

Scanning Knife, 5n Stainless Steel Blade, 1
Plastic Handle (Victorinox)

Butcher Knife, 12" Stainless Steel 51ade, 2
Plastic Handle (Victorino':)

Cooks’ Knife, 12" Stainless Steel (2^Iq’1 2
wide at Handle) Blade, P lastic Handle 
(Victorinox)

Cooks' SLicer, 12" Stainless Steel O V l "  2
wide at Handle) Blade, Plastic Handle 
(Victorinox)

'..O
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twc stainless steel ?rab-handles spot 
«eluec to the bocy (STANcase;

U tility  Truck (tro lle y ),  Three-shelf 2
stainless steel, 35* "K x 18"'» x 2?"L Shell' 
size 16" x 22~, clearance between shelves 
10", Four 3"~swivel Casters.

Tilting Pail, tapered, capacity 13 Quarts, 1
seamless drawn from 18-5 Type 3 lc stairless 
steel (STANcase)

T ilting Fail, tapered, capacity 16 Quarts, U
seamless drawn frcr. 18-8 Type 316 stainless 
steel (STANcase)

Funnel, stairless steel, capacity 13 oz., top 2 
diameter 5", height 5 Vi*" (STANcase)

Ladle, stairless steel, capacity 12 oz., bowl 2 
diameter ¿.3/g", bowl depth 2 V g", handle 
length 12Ve" (STANuo.se)
Dipper, One Quart Capacity, stainless steel, 2 
diameter at top , depth 3^/un> handle 7" 
long (5TANcase)

Flat-3ottom Dipper, stainless steel, 1
capacity u Quarts, top diameter 8j " ,  depth 5j"
( STAN case)

Flat-Bottcn Dipper, stainless steel, 1
capacity 2 Quarts, top diameter 7", depth L.1/2**
( STANcase)

Graduated Measure, stainless steel, Heavy 2
gauge, 32 oz. capacity (STANcase)

Scoop, stainless steel, capacity one quart, 2 
bowl diameter Q'/q", length 6V g", handle 
length Q" (STANcase)

Spoon, stainless steel, solid 15" long 2
( STANcase)

Spoon, stainless stee l, solid 21" long 2
(STANcase)

Spoon, stainless steel, pierced 15" long 2
(STANcase)

Fork, stainless steel, 15" long (STAN case) 2

Fork, stainless steel, 21" long (STANcase) 2
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C-13 Knd Wrench * 

C- 1 ¿4. Thermocouple Spanner Wrench 1 

C-15 Awl 1 

C-i6 Receptacle Gaskets 30C 

C—17 Thermocouple Gaskets 20C 

HEAT FEMTRATIGh CABIE, 10 wires, 15 fee t 1
long, distance from stu ffing  box to 
connectors on cans in retort approx.
2 fee t. Distance from stu ffing box to 
potentiometer anprox. 13 fe e t, usine: 

TEF-20 Wire

C-2L Hetort Stuffing Box with 1 " pipe 1
thread, in sta lled

C-6  Thermocouple Connectors, Bale, 1C
insta lled

C-25 Switch, in s ta lled  1

Thermometer, -20 to +110°C 2

Thermometer, -20 to +150°C 2

Thermometer, 2-inch d ia l, 0 to 50°C 2

Thermometer, 2-incr. d ia l, -10  to +110°C 2

Thermometer, 2-inch d ia l, 0 to 150°C 2

Hemote d ia l thermometer, 6 ' cable, 2
60/250° F

Hemote d ia l thermometer, 6r cable, 2
100/300° F

Pocket thermometer, 1 " diameter, 10/ l60°F 3

Pocket thermometer, 1" diameter, 0/220°F 3

Hand Refractometer, sugar percentage

ATAG0, N1 Range 0 -  32 % 1

ATAG0, N2 Range 28 -  62 % 1

ATAG0, VU Range 15 -  82 % 1
Beaker Tongs, safety 3

Waring Blender One-Gallon capacity, Waring 1
210CB-6, 210V 50 Hz. (3102-F25)

Container Fx Glass 5-Cup with Blending 
Assembly wJthout Cover (EQUAL TO 3392-J05)

1
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Cover for • 

Container Only 5~Cup (EOUAI. TO 33^2-110) 2 

Sr-a' 1 Jar Adapter, Waring AD- 1  (31C2-G15) 1 

Hotor and Bearing Assembly '.3102-G2C) 1 
Blade, waring 28r7 ( 31C2-S2B) 1 
Motor Brush, waring 3222, set o f 2/ea 1
(3UJ2-G35)
Cover Gasket, Waring 1917 (3102-G15) T 

Washer S/S, Waring 29^3 (31C2-05C) 1 

Washer Teflon, waring 1716 (3102-055) 1 

Wrench, Waring 2963 (31C2-G°0) 1 

Konogenizer, Hand Operated S/S (31H- H2C) 1 

Hygrometer, Comfortguiae (6066-NIC) 1 

Sieve USA Standard
8 inches Full Height, Brass 2Ì O • O Mesh 0 1

Ditto No. 20 Mesh 20‘ 1
Ditto No .10 Mesh 35 1

Ditto N0.60 Mesh 60 1

Ditto N0. 8C Mesh 80 1

Ditto No. 100 Mesh 100 1

Sieve USA Standard
8 inches Full Height, Brass No. 1AC Mesh 150 1

Ditto No.2D0 Mesh 200 1

Ditto No.270 Mesh 270 1

Ditto No.100 Mesh 100 1
Sieve Cover, 8 inch diameter, Brass 1

Sieve Receiver, 8 inch diameter, Brass 1
Sieve Shaker, W.S. Tyler RX21-1, 220. 50 Hz f

Balance Harvard Triple Single Beam, fbdel 1
1151-SD (1368-D10)

Balance Weights, IOIM, 500 gm to 1 gm/set 1
Project Vehicle

Toyota Landcruiser Hardtop, Model FJ10HV-UC; 
with one spare tyre and standard too l set

c . i . f .
;us s;

1

8,610

j



Sample Survey of the Small-Scale Pood Industries in Java - Latif 

Rasulpuri, Chemical Research Institute, Bogor. 1°90. English.

Pembuatar. Roti - Harry Wiriano, Balai Besar Fer.elitiar dan Ferrem- 

bar.gar. Industri Basil Fertanian, Bogor. 1981. Indonesian.

Training Report on Instrumental Analysis, Tropical Products Institute, 

London - Abdul Chari, Balai Besar Penelitian dar. Fengembargar. Tndus- 

t r i  Basil Fertanian, Bogor. 1931. English.

Training Report on Pesticide Residue and Formulation Analysis.

Tropical Products Institute, London - Gas: k Darina, Balai Besar Pere- 

lit ia n  dar. Fengembargar. Industri Basil Per anian, Borer. 1C0C.

English.

Syllabus o f Food Preservation Course for the Provincial Foninees 

of the Director - General of Snail Industry: bv la t i f  Rasulpuri 

and Atih Surjati Herman; 1931 ~ Atih Surjati Herman, Balai Besar 

Penelitian dan Fengembargar. Industri Hasil Fertanian, Bogor. 1981. 

Indonesian.

Field Survey o f Small-Scale Food Industries. I .  Kabupaten Sukabumi, 

Kabupaten Cianjur, Kctarnsdya dan Kaoupaten Bandung, Kabupaten Garut, 

Kabupaten Tasikmalaya, Kabupaten Ciamis; by K. La tif Rasulpuri and 

Dedi Mahdar; L to 22 November 1981 -  Dedi Mahdar, Balai Besar Pene

lit ia n  dan Pengembargan Industri Hasil Fertanian, Bogor. 1931. 

Indonesian.

Field Survey o f 3sa11-Scale Food Industries. I I .  Kota/iadva dan 

Kabupaten Bogor; by H. L a tif itesulpuri, Harry Wiriano, Keiyanti, 

Wiarsih and Renawati Iskandar; 27 to 29 November 1980 - Harry 

Wiriano, Balai Besar penelitian dan Fengembargar Industri Hasil Per- 

tanian, Bogor. 1°81. Indonesian.



£. Field Survey of Shall-Scale Foe- Industries. I I I .  Kabupater.

Par.degiar.g, Kabupater. Serar.g, Kabupater. Bekasi, Kabupater Karawanr, 

Kabupater. Indrssayu, Kotairadys dan Kabupater. Cirebcn, Kabupater. 

Majslengica, Kabupater Sumedang; by K, La tif Rasulpuri and V..- . Dachlar.: 

2-20 December 193C - K.A. Dachlar., Balai Besar Penelitian dan Pengem- 

bar.gan Ir.dustri Kasil Pertar.ian, Bogor. 133i. Indonesian.

9. Field Survey oF Stall-Scale Food Industries -  Identification of

Problems -  K. Latif Rasulpuri, Balai Besar Penelitian dar. Pengenbargar. 

Industri Basil Pertanian, Bogor. 1?51, English.

10. Field Survey of Small-Scale Food Industries, 17. hula Siwalan, Guia 

Kelapa, Sinop memula>>ak and Jenang; East Java; by Latif Rasulpuri 

and Joeswadi; 13-2" October 1931 - M. Latif Rasulpuri: Balai Fesar 

Penelitian dan Fengembargar. Industri Hasil Pertanian, Bogor. tc?:. 

English.

11. Training Report or. General Food Analysis, Tropical Products Institute, 

London - Joeswadi, Balai Besar Penelitiar. dan Pengembangar. Inaustri 

Basil Pertanian, Bogor. 1931. English.

12. Training Report on Amino Acid Analysis, Tropical Products Institute, 

London - Djanaka Sunadhiharga, Balai 3esar Penelitian dan Pengembanga-, 

Industri Hasil Pertanian, Bogor, 1931. English.

13. Training in Instrumental Analysis and General Pood Analysis conducted 

at Balai Besar Penelitian dan Pengembangan Industri Hasil Pertanian, 

Bogor; September and October 1981 - G.E. Howard and Juliet Sainton, 

Tropical Products Institute, London. 1931. English.

11. Training Report on General Food Analysis, Tropical Products Institute, 

London - K.A. Dachlan, Balai Besar Penelitian dan Pengembangan Indus

t r i  Hasil Pertanian, Bogor. 1932. English.

15. Training Report on Fats and Oils Processing, Tropical Products

Institute, London - Ahnad Pandji Widjaja, Balai Penelitian dan Pe

ngembangan Industri, Banda Aceh. 1982, English.



US

Id. Training Revert cn Food Research and Management, Queer. Elizabeth 

College, London - Atih Surjati Herman, Balai Besar Penelitian dan 

Fengembangar. Industri Hasil Fertanian, Bogor. 1932. English.

17. Determination o f the Olucosir.olate Content of Various Samples o f

Oilseed Rape and o f bustard Seed, Farticularly Those from Bangladesh - 

Research reporn submitted to Food Science Department, Queer. Elizabeth 

College, University o f London in partial fulfilment of the 

requirements fo r the Master of science degree in Food Research and 

Management -  Atih Surjati Herman, Balai Besar Penelitian dan Fengem- 

bangan Industri Hasil Fertanian, Bogor. 1931* English.

IB. Programme o f Work for Cut-posted Team No. 1, 31itar, East Java -

M. Latif Rasulpuri, 3alai Besar Penelitian dar. Fengembangar. Industri 

Hasil Fertanian, Bogor. 1932. English.

19. Programme o f Work for Gut-posted Team No. 2, Fandeglang, West Java -

K. Latif Rasulpuri, Balai Besar Penelitian dan Pengembangan Industri 

Hasil Fertanian, Bogor. 1932. English.

Process Manuals for production of various traditional food products 

in Indonesia:

20. Pembuatan Kecap. Publikasi No. 1. Balai Besar Penelitian dan rengem- 

bangan Industri Hasil Fertanian, 5ogor. 1932. Indonesian.

21. Pembuatan Kerupuk. Publikasi No. 2. Balai Besar Penelitian dan Pe- 

Ngembangan Industri Hasil Fertanian, Bogor. 1932. Indonesian.

22. Pembuatan Tempe. Publikasi No. 3. Balai Besar Penelitian dan Fengem- 

bangan Industri Hasil Pertanian, Bogor, 1932. Indonesian.

23. Pembuatan Ikan A3in , Publikasi No. 4. Balai Besar Penelitian dan 

Pengembangan Industri Hasil Pertanian, Bogor. 1932. Indonesian.

24. Pembuatan Kinyak Kacang Thnah. Publikasi No. 5. Balai Besar Peneli

tian dan Pengembangan Industri Hasil Pertanian, Bogor. T932. 

Indonesian.

25. Pembuatan Sagu Aren. Publikasi No. 6. Balai Besar Penelitian dan 

Pengembangan Industri Hasil Pertanian, Bogor. 1P32. Indonesian.
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¿9.

r encuatar. Jìpang , Pub' i'fS-si Vu. * 3Ó.1.2.L 3~SS.T 2d.

bar.gar. Industri 'Basii Pertanian, BcgCTe 4i  ̂n A- ♦ Isidore si

renbuatar Bihun. Punii.kasi Nc. S. Baisi Besar pek*-)C-l -i *

hangar. Inaustri piasti Fertanian, Bogor. Indones

Pengolanan S iji  Hete. Publikasi No. c. Baiai Besar Fenelitiar. dar 

Pengembangan Ir.iustri Hasil Pertanian, Bogor. 1C82. Indonesian.

Penouatan Boti. Publikasi No. 1C. Dalai Besar penelitian dan Per. ser—

bangan Industri Hasil Pertanian, Bogor. 1982. Indonesian.

30. Fenfcuatan Tauco. Publikasi No. 1 !. Baiai Pesar Penelitian dar Pender- 

b&ngar. Industri Hasil Pertanian, Bogor. 1GS2. Indonesian.

31. Fenbuatan Tabu. Publikasi No. 12. Baiai Pesar Pere litia r dar 'enrem- 

bangar. Industri Hasil Pertaniar., Bogor. 1G82. Indonesian.

32. Fenbuatan Sale P i3ang. Publikasi No. 13. Baiai Besar Fenelitiar dar. 

Pengembangan Industri P-asil rertanian, Bogor. 1982. Indonesian.

33. Fenbuatan Oncom. Publikasi No. IL. Baiai Besar Fenelitiar dar. Pereec- 

bangan Industri Hasil Pertanian, Bogor. 1982. Indonesian.

3 i. Fembuatan Hacang Asin. Publikasi No. 15. 3alai Besar Penelitian dan 

Pengembangan Industri Hasil Pertanian, Bogor. 1°82. Indonesian.

35. Fenbuatan Iterasi. Publikasi No. 16. Baiai Besar Penelitian dar. Pengem- 

bangan Industri Hasil Pertanian, Bogor. 1932. Indonesian.

36. Fenbuatan Sari 3uah. Fublikasi No, 1?. 3alai 3esar Penelitian dan Pe- 

ngemb&ngan Industri Hasil Pertanian, Sosor. 1982. Indonesian.

37. Fenbuatan Soun. Publikasi No. 18. Baiai Besar Penelitian dar Fengem- 

ban^n Industri Hasil Pertanian, Bogor. 1982. Indonesian.

38. Fenbuatan Sirop. Publikasi No. 19. 3alai Besar Penelitian dan Fengen- 

bangan Industri Hasil Pertanian, Bogor. 1982, Indonesian.

39. Pen^etan Susu Segar. Publikasi No, 20. Baiai Besar Fenelitiar dan 

Pengembangan Industri Hasil Fertanian, Bogor. 1982. Indonesian.

LO. Pecbuatan Tepung Hunkv*e. Publikasi No. 21. Baiai Besar Penelitian dan 

Pengembangan Industri Hasil Pertanian, Bogor. 1982. Indonesian.



Pertbuatar. Yiryafc Publikas .a i z-esar re re lit ia r

ir. Pengerbangar In bus г r i  Kasil Pertariar., Bogor. tc:

✓ «

üC,

recbuatar. ¡Ceiobang 3ula. Publikasi No. 23. Balai Besar Penelitiar d£r 

Pergenhangar. Industri Basil Pertaniar., 3ogcr. tc52. Indonesian.

renbuatar. Enping. Publikasi No. 21. Balai Besar Penelitiar. dar. Pe- 

ngenbangan Industri Basil Pertaniar., 3osor. ?°32. Indonesian.

Fenbuatar. Hie. Publikasi No. 23. Balai Besar Penelitiar; dan Per.per'- 

bangan Inaustri Basil Pertanian, Bogor. 1G32. Indonesian,

Perbuatar. Hanisan. Publikasi No. 26. Balai Besar Penelitiar: dar ?e- 

ngembangan Incustri Basil Pertanian, Bogor. 1C32, Indonesian.

Perbuatan Ker.oang Tahu. Publikasi No. 2". Balai Pesar Penelitiar. dar 

Pengeabar.gar. Inaustri Basil Pertaniar., Bogor. T°32. Indonesian.

17. Peubuatar. Berea. Publikasi Ho. 25. Balai Besar Penelitiar. dar Репгетя- 

bangar Industri Basil Pertaniar., Bogor. ?°32. Indonesian.

13. Pecbuatan Lirun. Publikasi No. 25. Balai Besar Penelitiar dar. reneer- 

bangar. Inaustri Basil Pertanian, Bogor. 1932. Indonesian,

19. Penbuatan Abon. Publikasi No. 3C. Balai Besar Penelitiar. dan Pengere- 

bangan Inaustri Basil Pertanian, Bogor. 1°52. Indonesian.

50, Penhuatan Gula Aren, Publikasi No. 3 l. 3alai Besar Penelitiar. dar. 

Fengembangan Industri Basil Pertanian, Bogor. 1052. Indonesian.
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Appendix VII

TRAINING COURSES, SEMINARS, WORKSHOPS CONDUCTED

Activity Duration Dates Participants
(Days)

1. Food Technology Seminar IV 2
- Indonesian Association of
Food Technologists: attended 
by persons from food 
industry, universities, 
institutes and Government

2. Extension Services for the 1
anall-Scale Food Industrie s- 
Paper presented at the Food 
Technology Seminar IV

3. Training Course in Food 6
Processing for School 
Supervisors, Department of 
Education (from a l l  over 
Indonesia)

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

5. Training Course in Food 60
Processing for an Extension 
Worker, Department of 
Industry, North Sumatra

6. Making o f Aren Sugar - 5
training course conducted
for producers o f aren sugar 
in Deза Blitar, Bengkulu

7. Making o f Bakery Products - 3
training course for IRDABI 
staffmembere, arrav in 
collaboration with Unilever 
Indonesia

5/1979

5/1979

10/1980

11-12/1980

11/1980 -  1/1981

12/1980  -  1/1981

1/1981

120

120

A0

5

1

25

11
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3. -Salting and Drying c f Fish - "
training course conducted 
for fishermen c f  Desa Sumur 
in Kabupaten Fandeglang,
West Java

9. Production of Superior 14
quality Copra - training 
course conducted for farmers 
o f Kabupaten Fandeglang,
'West Java

1C. Characteristics o f a Research 1
'Worker -  seminar given at 
IRCAEI

11. Workshop or Snail-Scale Food 2 
Industries in Indonesia - 
attended by persons from food 
industry, universities, 
institutes and Government

12. Status o f Small-Scale Food l
Industries in Indonesia -
paper presented at the Work
shop on 3nall-Scale Food 
Industries in Indonesia

13. Instrumental Analysis and 6C 
General Food Analysis -  
training course, fo r  ПШАВ1 
staffmembers, arranged at
IRDA5I in collaboration with 
Tropical Products In stitu te ,
London

14* Fish Processing -  tra in ing 11
course arranged fo r  fishermen 
o f Kabupaten Tanjung Gabung,
Jambi

15. Processing o f Fine-apple and 13 
Preserving Eggs -  training 
course arranged fo r  farmers 
o f Kabupaten Batanghari,
Jambi

16. Food Products Manufacturing -  
training course conducted fo r  
BIPIK's Extension O fficers  
(TFLs) arranged at IRDABI

5/1991

5-6/1981

6/1981

6/1981

6/1981

9-10/1981

10/1931

11/1981

OC

50

152

152

7

20

18

30 11-12/1981 32



5 S

1?. Food Processing -  training 3C 
course for one 3IPIK 
Extension O fficer (T ri) 
from North Sumatra

1S. Principles o f Pood Process- Ie 
ing - training course 
conducted for the IRDA5I 
staffmenbers

19. Tahu Manufacturing - training 1 
course conducted for tahu 
producers o f Farung, Kabupater.
Bo gar, 'west Java

20. Production of Processed Food 7 
Products - training course 
arranged for Snail-Scale Food 
and Essential O il Producers
from Paiangkaraya, Central 
Kalimantan

21. Manufacturing o f Fish Products 7 
- training course in salting
and drying of fish, and 
preparation o f fermented fish  
products arranged for small- 
scale food industry 
entrepreneurs o f Kabupaten 
Kuala Tungkal, Jambi

22. Operation and Maintenance o f 1 
Food Processing Machinery - 
training course, fo r  IBEABI
staffmembers, conducted at 
IRDABI in collaboration with 
Metal Box Engineering o f U.X.

12/1931

1-2/1CÇ2

3/1932

3-1/1932

3/1982

9/1982

1

i l

31

11

23

32
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