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The food industry in developed countries is expanding rapidly. At the same time, the industry is confronted
with the challenge of remaining competitive in an international, quality-oriented market. Many developing
countries in the region, however, have only a few food-exporting enterprises with modern quality assurance
and improvement systems in place. Thus processed food products from such countries cannot compete suc-
cessfully in the international market and those products have usually been relegated to lower-end markets
or abandoned in some cases.

This situation demands immediate attention to improve the quality perception of the food-processing
industry, particularly of the small and medium enterprises (SMEs) that constitute a large proportion of the
industry in the Asia and Pacific region. This could be achieved by creating awareness among SMEs of
modern quality assurance and improvement concepts such as hazard analysis and critical control point
(HACCP), which has become the internationally recognized system for the management of food safety. 

In response to this situation, the APO organized the study meeting on Quality Enhancement in Small and
Medium Food-processing Enterprises through HACCP in New Delhi, India, from 26 February to 4 March
2002 in conjunction with the National Productivity Council (NPC) of India. The objectives of the study
meeting were to: 1) review the present status of quality control in the food-processing industry, particularly
in SMEs in member countries; 2) assess the perception and awareness levels of modern quality concepts
with special reference to HACCP; and 3) identify issues and constraints in the wider adoption of HACCP
and to suggest strategies to address such issues. 

This volume contains a summary of the study meeting, five selected resource papers, and 16 selected
country reports. The five resource papers and their authors are: 

1) “International Development of Food Safety Systems and Marketing of Processed Foods” by Cornelis
Sonneveld, Managing Director, Alesun Food Technology (The Netherlands);
2) “Quality Management Systems in Small and Medium Food Processing Enterprises-Experience of South
Africa” by Sandra G.F. Keller, Managing Interquality Unit, Intertrading Ltd. (South Africa);
3) “GMP/GHP and HACCP Systems-Experiences of Small and Medium Food Processing Enterprises in
Poland” by Maria Rozpendowska, Consultant, Quality Assuarance Systems (Poland);
4) “Implementing HACCP in SMEs-Concept vs. Consumer Participation, Business Culture and Policy
Approach” by K.V.R. Raju, Deputy Director (International Services), NPC (India); and
5) “HACCP Certification” by P.K. Sarkar, Director and Head, Food and Agriculture Department, and
Parminder Bajaj, both of the Bureau of Indian Standards (India).

This publication is available both in hard copy and in the e-edition on the APO’s Web site (www.apo-
tokyo.org). 

“Simplicity is knowing when less is too
little and more is too much. Simplicity
equals sanity.”

John Maeda

“Some painters transform the sun into a
yellow spot, others transform a yellow
spot into the sun.”

Pablo Picasso

“The entrepreneur is essentially a visual-
izer and an actualizer.... He can visualize
something, and when he visualizes it he
sees exactly how to make it happen.”

Robert L. Schwartz

“The world is a book, and those who do
not travel read only a page.”

Saint Augustine

“I probably have traveled and walked into
more variety stores than anybody in
America. I am just trying to get ideas, any
kind of ideas that will help our company.
Most of us don’t invent ideas. We take the
best ideas from someone else.”

Sam Walton

“The scientist is not a person who gives
the right answers, he is one who asks the
right questions.”

Claude Levi-Strauss

“The ability to think straight, some knowl-
edge of the past, some vision of the future,
some skill to do useful service, some urge
to fit that service into the well-being of
the community-these are the most vital
things education must try to produce.”

Andrienne Rich

“Act as if what you do makes a difference.
It does.”

William James

“Just as appetite comes by eating, so work
brings inspiration, if inspiration is not dis-
cernible at the beginning.”

Igor Stravinsky
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