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Foreword


Iron deficiency anemia remains a major community health problem in Indonesia. Strategies for reducing anemia prevalence currently implemented, are iron supplementation, food fortification, and food diversification, accompanied by public health services.  Among these strategies, fortification is the most current implemented in Indonesia. Although efforts to fortify staple food were initiated since 1980s, their however, implementation started in 1999. This was mainly due to the technical barriers to find the proper vehicle for fortification. Ideally rice, which is consumed by most people, was considered as the most suitable vehicle to fortify. However this was not possible, as rice is produced widely by hundred of thousands of rice millers.  On the contrary, wheat flour, although it is not originally staple food for the Indonesian, has becoming the second staple food for Indonesian (mostly consumed as noodles), including the low income families. In addition wheat flour is produced only by five factories which are the biggest noodle producers in the world.

Unfortunately no effectiveness study  has taken place on the wheat flour fortification in Indonesia. A limited quality control monitoring study  conducted by the National Agency of Food and Drug Control that aimed to assess the iron content of wheat flour in the market,  indicated the need for the improvement of the monitoring system of wheat flour fortification program in Indonesia.  

The Indonesian Fortification Coalition (KFI), an independent, public-private organization on fortification, supported by the Micronutrient Initiative, conducted a situational survey on wheat flour production and quality control, in March to June 2004. The survey was conducted in cooperation with the government institutions (MOIT, NAFDC/BPOM, Customs Services) as well as with the wheat flour industries. The objective of the survey was to collect data and information for improving the QA/QC performance through SWOT analysis and development of Plan of Action (POA). With this POA, activities could be designed and implemented so that the quality of the fortified wheat flour in Indonesia could be effective to reduce the prevalence of iron deficiency, as this remains a serious public health problem in Indonesia.

The survey was funded by Micronutrient Initiative (MI) Canada and supported in its implementation by MOIT, NAFDC, BBIA, PPMB, MOH, APTINDO, and Bogasari Flour Mills. FKI acknowledge with great appreciation to Micronutrient Initiative (MI) for the funding support and technical assistance especially, to Dr.Quentin Johnson who conducted the necessary training and developing plan of action KFI also very grateful for the support and  cooperation of the government agencies, wheat flour association and wheat flour industry mentioned above, and the inter-sectoral resource persons and team member, particularly: Dr. Rachmi Untoro (Director of Community Nutrition, MOH);  Ir. M. Yamin Rachman (Director of Agro-chemical and Forestry Products, MOIT); Drs. Ma’ruf (Director of Food and Drugs Control, NAFDC); Dr. Ir. Hardinsyah, MS (IPB);   Ir. T. Aritonang, MM; Ir. Soenarko, MSc (MOH); Dr. Atmarita, MPH (MOH); Drs. Suratmono (NAFDC); Marzuki Iskandar, STP, MTP (Academy of Nutrition, Jakarta); Ir. Eddy S Mudjajanto (IPB); and Nurmala Dewi (KFI).
Executive Summary

The overall objective of the analyses aimed to assess the problems of QA/QC of wheat flour fortification in Indonesia and to develop the Plan of Action (POA) for its improvement. The analysis is done through wheat flour industry and external laboratory visit and focus group discussions (FGDs). The result of analyses will be used for strengthening the future monitoring system (QA/QC) of wheat flour fortification in Indonesia.

The review begins with presenting the current practices of wheat flour fortification, and identification of the problems in industries (industry monitoring) and in outsides industry particularly government laboratories and customs office (legal monitoring). The findings are presented in the SWOT profile format.  In the last section a POA is presented to delineate the measures required to improve the monitoring system of wheat flour fortification in Indonesia.

Among the weaknesses of existing monitoring systems (industry and legal monitoring) of wheat flour fortification are as follows:

1. Industry monitoring: a) irregular quality control for incoming premix with certificate of analysis and physical observation of colour, odor, packaging, and lab analysis; b) problem of homogenity  due to different type of feeder and dosifier speed set up; c) a double dossage of fortificant (180% of normal dossage) was applied at Bogasari to comply with the folic acid content as mandated by the SNI; while the low level folic acid content found by the external laboratory (BBIA) is likely due to improper folic acid analysis method; d) iron spot test is regularly carried out at Bogasari but not at the other milling industries; e) lack of retraining of the technical staffs that focused on fortification techniques and monitoring, coupled with lack of technical manual.

2. Legal monitoring: a) the SNI document still integrates both the standard and procedures of analysis; considering that laboratory procedures are continually changing the two documents should be separated to avoid complication due to the changes in international standard  procedures; b) no regular monitoring/inspection of wheat flour at industry and distribution channel due to lack of a government budget;  c) limited capability of some government, university and private laboratories, as to date most of them are not accredited yet, d) monitoring of the  imported wheat flour is done through the import document (certificate of analysis), with no  simple screening such as iron spot test, applied at the major ports; e) lack of training on food fortification monitoring system, including iron spot test and folic acid analysis techniques, as well as training on procedures for the government officers (MOIT, MOH, Custom Officer) and analysts at BBIA and BPOM laboratories.

The main strategies and recommended activities for achieving more effective wheat flour fortification monitoring system in Indonesia are as follows : 

1. Human Resource Development at Industry and Government/External Evaluator Laboratory: a) Refreshing Training for QA/QC staffs at the Industry and External Evaluator Laboratories, b) Training on folic acid assessment and procedures, c) Training on sampling methods and procedures, d) Training on iron spot test for Food Inspector/custom officers; 

2. Strengthening support for advocacy to legislative and government officials on the important of QA/QC and to support the External Lab Evaluator, on a) Improvement of external evaluator Laboratory Facilities and Capabilities, and b) accreditation of government’s Laboratories (BPOM, Balai Industri); 

3. Strengthening the coordination among Relevant Institutions, includes: a) Re-definition of the roles of the government institutions related to QA of food fortification program; b) Distribution of mandates to improve effectiveness and efficiency of monitoring system; and 

4. Improvement of Access on Regulation and Guidance, and Laboratory Procedures, including: a) Membership to AOAC and AACC; and b) Development of various regulation, standard and procedures of QA/QC of wheat flour fortification and its publication.

Glossary

MOIT
: Ministry of Industry and Trade (Depperindag)

MOH
: Ministry of Health (Depkes)

MOF
: Ministry of Finance (Depkeu)

NAFDC
: National Agency of Food and Drug Control (BPOM)

BBIA
: Agroindustry Laboratory – MOIT

PPMB
: Directorate for Quality Monitoring of Traded Foods-MOIT

SNI

: Indonesian National Standard

FIFO
: First In First Out

APTINDO
: Flour Mills Producers Association

KFI

: Indonesian Fortification Coalition

QA/QC
: Quality Assurance/ Quality Control

MI

: Micronutrient Initiatives
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Background
In 2001, MOIT issued a regulation #153/MPP/Kep/5/2001 regarding mandatory fortification of wheat flour, known as SNI 01-3751-2000. Under this regulation, all wheat flour traded (locally produced and exported wheat flour) in Indonesia should contain Iron, folic acid, zinc and vitamin B1 and B2 in sufficient amounts as stated in the SNI.  Approximately 15 percent of wheat flour locally traded in Indonesia is imported.  

To evaluate the effectiveness of this SNI, a survey on wheat flour nutrient content as mandated by the SNI was carried out in 2003 by the National Agency of Food and Drug Control (BPOM). Based on this unpublished survey, it was found that the nutrient content of wheat flour, particularly iron content, was below the SNI.  Two major factors were considered as the main causes. The first one being the “poor” practice of QA/QC of wheat flour fortification, and the second being the bad practice of wheat flour traders, which entails mixing local fortified wheat flour with the imported-illegal unfortified wheat flour. In either case, both possibilities allude to the fact that improvement of QA/QC or monitoring system of wheat flour fortification in Indonesia is a essential.  If this is not rectified , the main objective of wheat flour fortification to improve iron status of the Indonesian community, particularly among the most needy groups, wouldn’t be achieved.   

Considering the above reasons, the Indonesian Fortification Coalition (KFI), supported by Micronutrient Initiatives, carried out a QA/QC survey at 3 wheat flour milling industries and at the governments and private laboratories (MOIT, NAFDC/BPOM, Customs Services). Data collected and information analyzed from this survey are to be utilized as inputs to improve the QA/QC performance through SWOT analysis and development of Plan of Action for the improvement.


Objective and Method
There are three major objectives of the survey, notably:

1. To identify internal and external factors influencing QA/QC system of wheat flour fortification

2. To formulate a SWOT profile 

3. To formulate strategy to improve QA/QC system of wheat flour fortification, and its plan of action

To achieve the objectives, the following steps were carried out:

1. Site Visit

a. Industry Visit
There are five flour Milling Industries in Indonesia, namely Bogasari (Jakarta and Surabaya), Pangan Mas (Cilacap), Sriboga Ratu Raya (Semarang), and Berdikari (Makasar). Bogasari is the biggest producer and controls approximately 70 % of total wheat flour production in Indonesia. Three milling industries were visited for the purpose of this study, namely Bogasari Flour Mills in Jakarta, Sriboga Flour Mills in Semarang and Berdikari Flour Mills in Makassar.   A set of data on industry and legal monitoring were collected.  The activities monitored were the incoming premix (certificate of analysis, premix storage), fortification process (dosage control, calibration, etc), and final product (chemical analysis, iron spot test, packaging and storage).

b. Visit to Government Institutions 
Various institutions designated to monitor wheat flour fortification were visited during the study. There are Agro-industry laboratory under MOIT (BBIA) which is  assigned to evaluate wheat flour content in comparison to SNI standard through industry inspection/conformity assessment;  Directorate for Quality Monitoring of Traded Goods, under MOIT (PPMB) which is assigned to monitor compliance at distribution level as a verification of legal compliance); National Agency of Food and Drug Control (BPOM or NAFDC) is assigned to monitor fortified wheat flour at market level as a verification of legal compliance), and Custom Office under the Ministry of Finance (Bea Cukai) which is assigned to monitor imported wheat flour as a conformity assessment). 

2. Focus Group Discussions (FGD)

FGD on the QA/QC of wheat flour fortification were conducted twice. The first FGD was discussion on the SWOT analysis, while the second was formulating  of plan of action.  Dr. Quentin Johnson, MI’s technical assistant to KFI who visited Jakarta in May 10 – 19, 2004, assisted in verifying the result of SWOT analysis and involved in the discussion and provided useful recommendations.


5

Review on Wheat Flour Fortification QA/QC in Indonesia

1. Current Practices of QA/QC on Wheat Flour Fortification
a. Industry Monitoring

(1). Monitoring of Incoming Premix

There are two brands of premix commonly used in wheat flour milling industries in Indonesia, namely Elcovit SR 2 (Sriboga Ratu Raya Semarang), and Fortitech (Bogasari and Berdikari Sari Utama). Both are imported, from Germany and Malaysia, respectively.  The nutrient content of both brands are designed to meet the SNI. There are procedures adopted by the wheat flour milling industries to control the quality of incoming premix. The following are common practices in monitoring the incoming premix in milling industries:   

· Upon its arrival, the QC section checks   the Certificate of Analysis (CoA), Health Certificate, and Halal Certificate.  Aside from nutrient content,  the Halal Certificate has to comply with the statement in document and in the packaging. The industry will reject the premix that does not mention the halal guarantee on its packaging even if Halal Certificate is already provided by the premix producers.
  

· To maintain the supply of premix, all milling industries have to re-order at least   2½ months prior last storage. A regular stock checking of premix is carried out, and the result is recorded. When fortificant is withdrawn from the stock room for further processing, FIFO is implemented. 

· Based on the observation during the industry visit, premix is stored properly in all milling companies.  The premix is stored at room temperature and no light exposure.  

· A visual analysis was implemented to check the quality of incoming premix at all visited milling companies.  Visual analysis is applied to every incoming premix, which include packaging conditions, expired date, colour, odor, and overall appearance to comply with the premix standard. Any deviance will be followed by rejection of the premix. 

· Laboratory analysis is carried out at the government and independent-accredited laboratories (Agro Industry-MOIT and Bogor Agricultural University Laboratories) for every shipment, with a minimum of at least twice a year, to check whether its content match with the SNI. 

(2). 
Monitoring of Fortification Process (In-process Monitoring)

The monitoring during the fortification process practiced in the milling companies consisted of the following:

· Monitoring on the dosage feeder


It is done regularly, ranging from every 1 hour (Sriboga Ratu Raya) or 2 hours (Berdikari Utama) to twice every shift (every 4 hours, Bogasari).  If a problem arises, checking of the dosage feeder is conducted more frequently (every one hour, Bogasari). A 10 % of deviance (Bogasari) to 15 % of deviance (Sriboga Ratu Raya, Berdikari Utama) of dosage rate are considered as acceptable. 

· To assure that all process is done properly, a routine inspection is conducted by QA section.

(3). Monitoring of End Products 

· An iron spot test of end products for all brands is implemented at Bogasari, while at Sriboga and Berdikari no regular iron spot test is implemented.  

· A complete analysis based on SNI standard is done by Bogasari, Sriboga and Berdikari twice a year.

b. Legal Monitoring
· Due to a limited government budget,  irregular factory inspection is carried out by BBIA (agro-industry lab) .  Instead, every milling industry sends their end products to BBIA, at a minimum of once every 6 months

· Similarly, no regular market checking is carried out QC at market level by BPOM and/or Directorate of PPMB (Directorate for Quality Monitoring of Traded Goods).   There have been instances of QC at the market level being carried out only once a year.

· Monitoring of imported wheat flour is carried out by PPMB and Bea Cukai (Customs), based on the certificate of analysis (CoA). If the document were not available, a complete analysis laboratory is carried out by an accredited labs (BBIA and/or IPB lab).

· Unfortified wheat flour is rejected or re-exported by the importer.

2. SWOT Profile

A detail identification of strength, weakness, opportunity and threat on wheat flour QA/QC is presented in the following tables. The presentation of the SWOT profiles were conducted for each parties that have significant roles in the monitoring system of wheat flour fortification. These include the wheat flour companies (milling industries), custom office (with special assignment to monitor imported wheat flour), BPOM and Balai POM or NAFDC (with special assignment to monitor wheat flour in the market/ consumer level), BBIA and Balai Industri under MOIT (with special assignment to monitor fortified wheat flour at industry level), and MOIT and MOH that are responsible for the development of regulations and procedures.  The detail is presented below:

	The Profile of Strength – Weakness – Opportunity and Threat on QA/QC 

of Fortified Wheat Flour

	A. Wheat Flour Milling Industry

	STRENGTH
1. Each wheat flour industry has sufficient equipment for fortification.

2. Mixing technology  has been practiced by every wheat flour industry 

3. Manpower for fortification process has been sufficient both in quality as well as quantity in each wheat flour industry.

4. Standard operational procedure for fortification process has been applied from incoming premix to final product in all wheat flour industries.

5. All wheat flour industries have controlled   the incoming premix document and has applied visual examination.

6. All wheat flour industries have  sufficient premix stock to ensure  the continuity  of the product

7. All wheat flour industries have applied reporting and recording system including  QA / QC follow up

8. All wheat flour industries have sufficient budgets for fortification equipment and premix availability. 
	OPPORTUNITY

1. The WFI have their own premix distributor to ensure  premix supply

2. Government has committed to support the implementation of mandated SNI (Indonesia’s National Standard) for wheat flour fortification by attempting to enforce the law against  non fortified wheat flour fortification 

3. The external accredited laboratory is available for nutrient content analysis.

4. There was no acceptability problem of fortified flour at the  household  and food industries (noodles, biscuit, etc) industry levels



	WEAKNESS

1. Not all wheat flour industries  have comparative standard for final product quality.

2. Not all WFI have standard operational procedure to control production process. 

3. Despite WFI statement  that  mixing technology has been practiced, the homogeneity of the final fortified wheat flour is still fluctuate

4. Laboratory analysis for incoming premix has not been done regularly 

5. Not all WFI has appropriate storage system for incoming premix
	THREAT

1. Illegal unfortified imported wheat flour (about 15 %)

2. The administration process to import premix is still inefficient

3. Price of illegal wheat flour and illegal mixed wheat flour are relatively cheaper

4. A  law enforcement for illegal / mixed wheat flour has not been optimal




	B. Custom Office 

	STRENGTH
1. Examination standard is available for imported wheat flour 

2. A special office  for controlling imported wheat flour has been established
	OPPORTUNITY

1. Government has issued guidance for controlling  imported wheat flour 

2. Existing laboratory document from other institution outside the custom office helps monitoring wheat flour  fortification

	WEAKNESS

1. Custom office does not have appropriate laboratory equipments and expert to analyze the nutrient content of imported wheat flour.

2. Custom office  has no authority to control  inter island distribution of imported wheat flour
	THREAT

1. Existing inter – island distribution and marketing of illegal imported unfortified wheat flour 

2. Inefficient laboratory analysis that lead to prolong administration control of imported wheat flour 


	C. National Agency of Food and Drug Control  (NAFDC)

	STRENGTH
1. NAFDC has conducted  sample test  on wheat flour  in the market

2. A number of analysis results of the NAFDC laboratory  has been accredited by the reference laboratory appointed by the government

3. NAFDC has authority to take  action if  fraud is found
	OPPORTUNITY

1. Accredited  laboratory exists in the other institution  for  fortified wheat flour controlled analysis

	WEAKNESS

1. Not all laboratories under the FAD  Agency is accredited

2. Not all added nutrient in fortified wheat flour can be analyzed, especially  folic acid

3. FAD offices  is several provinces have limited number  of skilled laboratory analysis
	THREAT

1. Uncertain availability of government’s fund for QC including  laboratory analysis 




	D. Provincial Industrial Office/Laboratory 

	STRENGTH
1. The availability of equipment is sufficient for  nutrient content analysis

2. There  are laboratories outside Bogor areas that  have  been accredited for Zn and Fe analysis

3. There is no problem of manpower  for laboratory analysis

4. There is no budget constraint

5. Laboratory quality system comply with the SNI 19.7025. 2000; ISO : 17025
	OPPORTUNITY

1. To issue regulation that mandated industriy to check their product in government’s  laboratory (Balai Industri)

2. Issue regulation to industries to conduct surveillance for QC  

3. Some private accredited laboratories exist to complement government’s laboratory to analyze wheat flour quality 

	WEAKNESS

1. The number  government’s laboratories in the provinces  are still limited 

2. There is no accredited laboratory that capable of analyzing vitamin B1, vitamin B2 and Folic Acid except BBIA Laboratory in Bogor.


	THREAT

1. Laboratory equipments for QC and its maintenance are relatively expensive 

2. There is no  QC networking system between government and private  sectors

3. There is no national laboratories assigned specifically to examine imported wheat flour


	E. Government Institution 

	STRENGTH
1. SNI is appropriately implemented  (Minister  Decree No.323 / 2000)

2. QC and Monitoring International Trade is  appropriately  implemented  for imported wheat flour  (SE – 20 / BC / 2003)

3. QC and Monitoring Internal Trade in industries is  appropriately implemented  (Decree No SK 737 / 2003)

4. QC and Monitoring is appropriately implemented (Decree No.  634 / 2003)

5. Consumer Protection Law No : 8 / 1999 + Government regulation 102 / 2000 has been enacted

6. Government regulation 69 / 1999 about labeling and food advertisement 2000 has been enacted

7. The non government organization for consumer protection 2000 has been involved

8. Increasing awareness on the importance of controlling  / monitoring in the industry
	OPPORTUNITY

1. Increasing  demand  for  wheat flour (for noodle, bread, biscuit) in the community

2. Increase  of community awareness on the importance of nutrition

3. Increasing awareness of better product quality and standardization 

4. Highly improving capacity  of  small and middle wheat – based  food industries 


	WEAKNESS

1. There is no government’s  policy and regulation for monitoring and evaluates

2. The number of well trained and skill personnel for  laboratory analysis in the custom office is not sufficient  (Tanjung Priok, Medan, Surabaya)

3. The number of inspector in the custom office is limited

4. Not all goods in the ports of entry  has to be inspected by the custom office 

5. The standard operational procedure has not been established

6. There is no agency assigned to coordinate the QC activities 

7. The effectiveness of the wheat fortification program has not been evaluated

8. Law enforcement on illegal unfortified wheat import has not been optimal

9. The custom has no authority to inspect inter – island trade a community

10.  The  quality of imported premix has not been inspected 
	THREAT

1. The Autonomy Law (No. 22 / 2000) could be a  potential for conflicting policy on inter – island food trade between central and local governments

2. There are agencies that ignorance about the importance of fortification, and suspected that fortification is a technical trade barrier for imported wheat

3. The role of consumer protection organizations is not significant  in wheat fortification





Strategy for Wheat Flour Fortification’s QA/QC Improvement and Its Plan of Action

1. Identified Problems and Needs for Further Action
a. Milling Industries

(1). Problem of homogeneity

Although calibration and checking of feeder flow rate are conducted regularly, a variation of nutrient contents in the end products is still found.  One of the identified problem is the different type of feeder/douser in the same milling industries.

(2). Over Dosage of Fortificant 

All of the visited milling companies are proven to obey/implement the SNI, and do their best to follow the standard.  However, during industry visit it was found that the dosage of fortificant at Bogasari was much higher than the standard, approximately 80% above the SNI.  This “industrial adjustment” on the fortificant dosage is mainly due to miss-interpretation of  BBIA laboratory result that found the folic acid contents were always lower than SNI (most BBIA findings indicate that folic acid content of Bogasari’s wheat flour approximately half of the standard). To achieve folic acid standard, the fortificant dosage at Bogasari was almost doubled (180%).  As consequences, the average iron content of end product is considered as high, ranging from 100-150 ppm. 

(3) 
Lack of Refresher Training on Fortification Process

There were no human resource problems, in terms of number and quality in the industries, with  regards to the milling process. They are mostly qualified people and have sufficient background in food technology.  However, since fortification process is consider as relatively “new”, they are looking for the opportunity to have a regular refresher training on fortification process. 

b. Government Institution
(1).
SNI Document: on standard analysis and on standard procedures of analysis, which at present are integrated, should be separated.

The SNI 01-3751-2000 document integrates the standard and its analysis procedures. Considering that analysis procedures is being continuously improved due to the  development of science and technology, any change in procedures  will lead to the changes of the SNI standards. To amend a standard is costly and takes time, therefore integrating the 2two is not efficient, and should be separated.

(2).
Laboratory Facilities and Standard Procedures: Need for Accreditation under the ISO 17025 Standard.

Only BBIA under MOIT or Bogor Agricultural University Integrated Lab that have the capability to analysis nutrient content as stated by the SNI.  The capability of other laboratories, such as BPOM and Balai POM (at province level) and private laboratories are limited to certain nutrient analysis. In addition, these laboratories are mostly not accredited yet under the ISO 17025 standard. 

It was also found that the standard method applied for folic acid analysis in wheat flour did not incorporate the use of known flour standard samples that were tested in the same way as the flour samples under testing. In addition, the absence of latest international method in analyzing folic acid, has contributed to the lower content of folic acid analysis that lead Bogasari to increase the fortificant dosage up to 180%.  

(3).
Human Resources: Need for Training on Folic Acid Analysis and Recruitment of Sampling Officer

The ability of the Folic Acid measurement is among the most important limitation of BBIA and BPOM Laboratories and therefore there is a strong need of training on this aspect.  Beside, the number of sampling officer of MOIT/Custom Office is also limited, and new recruitment and/or training is urgently required as well.

(4).   Budget Allocation

Specific budget allocation for the monitoring of fortified wheat flour is not sufficiently available. This situation has lead to the irregular monitoring of wheat flour at industry and/or distribution channel. Since wheat flour fortification is mandatory, a sufficient budget should be allocated for QC operation for monitoring processes at industry, market and consumers; the development of human resources; and for laboratory facilities, maintenance and its accreditation. 

(5). 
Coordination and Distribution Mandate on the Monitoring Imported Wheat Flour.

Since wheat flour fortification is mandated, all traded wheat flour in the country, including imported flour, should follow the SNI. In the current practice, the monitoring of imported wheat flour relies on the import document and/or complete laboratory analysis. This mechanism is not efficient, particularly for the imported wheat flour that may not contain a single nutrient, as mandated by SNI. It is proposed to implement simple screening method using iron spot test to identify wheat flour that does not comply with  SNI standard.  In this context a stronger cooperation between Directorate of Traded Goods (Direktorat Pengawasan Barang Beredar) and Customs office is necessary. It is suggested that the  Custom Office at major Harbor might be given authority to conduct iron spot test.  In cases were the test reveals that the imported wheat flour contains no iron  the sample should be rejected without further laboratory analysis.  Those samples that the test indicates contain sufficient content of iron as mandated by the SNI, can then can be further processed following the regular standard procedures. 

2.  Strategy and Recommendation for Wheat Flour Fortification’s QA/ QC Improvement

The following is presents further details of recommendations for further action for each party involve in wheat flour fortification.  This recommendation is based on the SWOT findings and FGDs and that are formulated by Dr. Quentin Johnson.

a. Milling Industry

(1). The millers should submit audit samples of premix for chemical testing on an annual basis and or for new suppliers.

(2). The millers require premix suppliers to provide Certificates of Analysis with each shipment of premix received and that these analyses should be carried out by third party laboratories which are accredited.

(3). The document, Mill Fortification Training Manual (in Word) provided by the consultant, be translated into Indonesian and circulated to all flour mills in Indonesia. A joint cooperation between KFI-APTINDO-MI for its publication should be made possible

(4). The milling industries should implement the procedures provided in the Mill Fortification Training Manual particularly in respect to the storage of premix, the fortification process procedures and usage records.

b. Customs Office (Bea Cukai)

(1). The Center for Inspection of Traded Food (PPMB-MOIT) inspectors in cooperation with customs officers in the ports receiving imported flour should conduct iron spot test of imported wheat flour. Therefore, the officers of these institutions should be trained to carry out the Iron Spot Test on all shipments prior to their release into the marketplace. If the spot test shows no added iron present in the samples then the shipment should not be allowed entry into Indonesia.

(2). The Iron Spot Test should be implemented as soon as possible at the major ports of entry, Jakarta, Makassar, Medan, Semarang and Surabaya and that testing at the other ports of entry be phased in over the next 12 months.

The ministerial decree (SNI No. 01-3751-2000) should be modified to allow for the sampling of flour imports.

c. National Agency of  Food and Drug Control (NAFDC)

(1). The laboratories in the provinces should be improve to be accredited under the ISO 17025 standard

(2). The inspectors should use the Iron Spot Test as a screening tool to check flour available for sale in the marketplace. If the Iron Spot Test indicates a problem (lack or low levels of added iron) then the sample should be submitted for full chemical analysis

(3). The latest method for Folic Acid measurement should be adopted by the BPOM/FDA and MOIT laboratories

(4). The training in Folic Acid measurement and methodology should be provided to both laboratories of the NADFC and BBIA, MOIT

d. Ministry of Industry and Trade
(1). The latest methods for Folic Acid determination should be adopted and implemented by the MOIT laboratory

(2). The Folic Acid methods incorporate the use of known flour standard samples that are tested in the same way as the flour samples under testing.

(3). The MOIT laboratory and the FDA laboratory should become members of the AOAC (Association of Official Analytical Chemists) and AACC (American Association of Cereal Chemists) and adopt the latest versions of methods to ensure that the most accurate analysis can be used for the national QA programme.

(4). MOIT should spearhead a change to the National Wheat Flour Standard that allows for the use of the most up to date method. This should be carried out following a consensus meeting among all stakeholders to prepare the proposed changes. If possible the standard should be changed based on the least bureaucratic procedure.

3. Action Plan
The proposed action plan for QA/QC improvement is presented in the Table 1 in the following.  It should be noted that the KFI will act as facilitator of the described action.

	ACTIVITIES
	VOLUME
	STAKEHOLDERS
	ESTIMA-

TED BUDGET

(US $)
	POTENTIAL SOURCES

OF FUNDING

	
	
	MILLING INDUST-RY
	MOIT
	BPOM

&

BALAI POM
	MOH-

NUTRI-TION
	
	

	
	
	
	IKAH-

MOIT
	BBIA &

BALAI

INDUSTRI
	PPMB
	CUS-TOMS
	
	
	
	

	HUMAN RESOURCE DEVELOPMENT (CAPACITY BUILDING)

	1.
Refreshing Training on QA/QC (2005)
	20 ps
	X
	X
	X
	X
	X
	X
	X
	3,000
	MI, MOIT, APTINDO

	2.
Training on Folic Acid assessment and procedures (2005)
	20 ps
	X
	
	X
	
	
	X
	
	20,000
	MI (Consultant), MOIT, BPOM 

	3. 
Training on Sampling Method and Procedures (2005)
	20 ps
	X
	X
	X
	X
	X
	X
	
	5,000
	MI, MOIT, BPOM, APTINDO

	4. 
Training on Iron Spot Test

     
Assessment and Procedures (2005)
	30 ps
	X
	X
	X
	X
	X
	X
	
	5,000
	MI, MOIT, BPOM, APTINDO

	Note: areal shaded indicates the leading sector/suggested organizer

	STRENGHTHENING BBIA, BALAI INDUSTRI and BALAI POM LABORATORIES

	1. 
Advocacy to Legislative/ 

    
government (2005)
	
	
	X
	
	
	
	X
	X
	2,000
	MOH, MOIT, APTINDO

	2. 
Improvement of Lab facilities/ capabilities (HPLC, Spectro), (2005)
	
	
	
	X
	
	
	X
	
	180,000
	MOIT, BPOM, MI

	3. 
Accreditation of Labs (2005, 2006)
	
	
	
	X
	
	
	X
	
	30,000
	MOIT, BPOM

	STRENGTHENING COORDINATION AMONG ALL RESPONSIBLE SECTORS

	Redifining job description on

wheat flour monitoring system and distribution of mandate (2005)
	
	
	X
	X
	X
	X
	X
	X
	2,000
	MOIT, MOH, BPOM

	IMPROVEMENT OF ACCESS ON REGULATION AND GUIDANCE,  AND LABORATORY PROCEDURES

	1. 
Membership to AOAC and AACC & Access to procedures
	
	
	
	X
	
	
	X
	
	5,000
	MOIT, BPOM, MI

	2. 
Development of various standard and procedures of QA/QC of wheat flour Fortification and its  publication

a. SNI ammandement

b. Translation/ adaptation of Q Johnson Training Materials, printing, distribution
	
	X

X
	X

X
	X

X
	X
	X
	X

X
	X
	15,000

3,000
	MOIT, BPOM, MI, APTINDO

MI, APTINDO






























































































































































Membership to AOAC and AACC 


Development of various regulation, standard and procedures of QA/QC of wheat flour fortification and its publication








Re-definition of the roles of the government institutions related to QA of food fortification program


Distribution of mandates to improve effectiveness and efficiency of monitoring system








Advocacy to legislative and government 


Improvement of external evaluator Laboratory Facilities and Capabilities, (e.g. Lab Accreditation) 


Accreditation of Laboratory (BPOM, Balai Industri)








Refreshing Training for QA/QC staff at Industry and External Evaluator Laboratory


Training on folic acid assessment and procedures


Training on sampling methods and procedures


Training on iron spot test for Food Inspector/custom officer








Activities





STRATEGY





4. Improvement of Access on Regulation and Guidance,  and Laboratory Procedures
































Koalisi


Fortifikasi


Indonesia





The 


Micronutrient


Initiative





3. Strengthening of Coordination among Relevant Institutions








2. Strengthening support for External Lab Evaluator





1. Human Resource Development at Industry and Government/External Evaluator Laboratory 





OBJECTIVE:


TO IMPROVE QA/QC SYSTEM OF WHEAT FLOUR FORTIFICATION TERIGU




















�Erick, this is not clear.. 
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