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SMEs in developing countries in Asia produce a range of processed 
agrifood products with great potential in global markets. However, that 
potential is not fully exploited by SMEs due to their limited capacity 

to promote their products in major markets. The APO, in line with its goal of 
enhancing the competitiveness of SMEs, dispatched a study mission on Export 
Promotion and Market Access for Processed Agrifood Products to France, 20–
24 October. The five-day mission provided SME representatives in the agrifood 
sector in member countries the opportunity to explore the EU market and inves-
tigate export promotion. 

“There are very few Asian food products, other than Chinese, known to many 
French and European consumers because of the lack of promotion,” said An-
toine Bonnel, Director of AGOR-GL Events, the organizer of the Ethnic Food 
Show in France. However, the market for Asian food is growing in Europe, as 
evidenced by the increasing import and distribution by the Paris Store in both 
France and other EU members, according to CEO Kevin Leang, whose family 
emigrated from Cambodia to France and started the business in Paris.

The group visited the world’s largest food industry show, le Salon International 
de l’Agroalimentaire (SIAL) Food Expo in Paris. More than 140,000 visitors 
and 5,300 exhibitors attend and/or participate in this biennial event for food in-
dustry professionals. “As a food scientist and professor, attending SIAL 2008 
was a great experience. I obtained extensive information about the latest food 
products in the EU including ingredients and packing and labeling trends,” 
said Associate Professor Dr. Puntarika Ratanatriwong, Naresuan University, 
Thailand. 

Rungis International Market has turnover of more than €733 billion and is the 
biggest fresh produce market in the world. Mission participants visited it from 
02:00 to 06:00 to see how wholesale transactions are conducted. They also met 
Stephanie Monnet, an official of the Federation of Enterprises and Distribu-

Sustainability in the process industry

T he process industry, also known as the process manufacturing industry, 
refers to the treatment or preparation of raw materials in which a chemical 
changes(s) occurs, as in oil refining, petrochemicals, water and sewage 

treatment, food processing, and pharmaceuticals. However, according to Industry 
Department Manager Peter Lee of Singapore’s Association of Process Industry 
(ASPRI), the term process industry applies to only four subsectors: petroleum; 
petrochemicals; pharmaceuticals; and specialty chemicals. While delivering his 
presentation at the APO workshop on Innovation and Sustainability Strategies 
for Growth in the Process Industry held in Singapore, 21−24 October, Lee out-
lined the emergence of Jurong Island as an integrated chemical hub along with 
the major performance indicators of those four subsectors in Singapore. The 
workshop was jointly organized by the APO, SPRING Singapore, and ASPRI, 
in coordination with ProcessCEM Asia 2008, an international exhibition and 
conference on plant construction, engineering, and maintenance for the process 
industry hosted by ASPRI, 22−24 October. 

Nineteen private-sector and government agency participants from 14 member 
countries attended the workshop. They examined the global and regional de-
velopment of the process industry; learned about its management and safety 
standards in Singapore; discussed safety, health, and environmental (SHE) meas-
ures in the industry in general; and touched upon principles for improving plant 

safety and reliabil i ty. 
The APO deputed three 
international resource 
speakers, including Senior 
Consultant J. David Mor-
gan from Baker O’Brien, 
USA, who introduced 
SHE in the US process 
industry from the late 
1980s to the present and 
explained the key elements in world-class reliability and maintenance. 

Participants also attended ProcessCEM Asia 2008, which showcased the latest 
products, services, trends, and best practices in the process industry. At the open-
ing ceremony Singapore Minister for Finance Tharman Shanmugaratnam de-
scribed the island nation’s growth as the regional process industry hub. The event 
attracted more than 100 exhibitors from 14 countries. One highlight was an ex-
hibit on local SMEs’ capabilities in the process industry organized by SPRING 
Singapore. As a supporting organization, the APO occupied a booth jointly with 
SPRING Singapore to promote its activities along with the productivity concept 
and practices. 

Touring Rungis International Market

Promoting Asian tastes in Europe

tors, who explained the requirements of its 26,850 member stores, which must 
be certified for International Food Safety standards.

During the final session at the ARFOI Cultural Center in an Asian neighbor-
hood, participants agreed that they had better knowledge of the food market 
structure, import procedures, and regulatory standards in France. “This mis-
sion has been very informative and beneficial for my company. The various 
visits were an eye opener for me since I was able to identify market entry 
opportunities for the products of my company,” stated Bryan Tan, Philip-
pine entrepreneur of BMI Management Inc., which promotes food products. 
Participants recommended that the APO organize similar study missions on 
same subject to the USA, UK, and/or Germany, which are among the largest 
markets for ethnic food items.

Minister Shanmugaratnam (L) visiting the APO booth 
at ProcessCEM Asia 2008
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