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Report of the Regional Training on Food Safety

Name Ms. Waraporn Thawomwong  Position Public Health Technical Officer, Professional Level
Institute Bureau of Food and Water Sanitation, Department of Health, Ministry of Public Health
Duration March 2 " 13 th, 2020

Budget South East Asian Ministers of Education Organization Regional Centre for Food and
Nutrition (SEAMEQ RECFON)

Place SEAMEO RECFON Ul Building, University of Indonesia, Jakarta, Indonesia

Objectives:

1. To understand about foodbome disease caused by microbial, chemical and physical hazard.

2. Able to analyze factors affecting living organism to control the safety of food.

3. Able to use the principle of Hazard Analysis Critical Control (HACCP) in simple food
production.

4. Understand the principle of microbiology risk assessment and assess the level of risk.

5. Able to develop food safety education program.

6. Able to teach other stakeholders and develop food safety training program,

Results of the training:

In this training, there are 27 participants from 4 countries such as Thailand, Malaysia,
Myanmar and Indonesia. There are various subjects related to food safety in diverse issues.
The activities of this training are as follows.

1. Getting to know each other from the participants by introducing oneself: telling the
name, country, workplace, the factors how make us successful from this course and the
favorite food and why | like that food.

2. Leamning In various subjects from the expert professors of food safety from SEAMEO
RECFON, Health Institute of Kuningan, Universitas Muhammadyah Prof.Hamka, National
Agency for Food and Drug Control, Medicine Department, Universitas Indonesia and
International Medical University, Malaysia on various topics, such as the nature of biological &
chemical hazards to application of knowledge to prevent Food borne disease (FBD)
Interactive exercises: article review (Morning safety) design food safety education project,
sharing experience, syndicate groups (discussions and presentations)

3. The seminar on the following topics:

- Efficacy of Food Safety Training in Commercial Food Service

- Foodborne viruses; an emerging problem

- Food Safety Regulations for Childcare Programs: State Agency Perspectives

- The Role of Academe in Risk-based National Food Safety Programs for
Developing Countries.

4. The presentation of group work in the topic:

- The foodborne diseases incident: Case study; Botulism from bamboo shoots in
rany provinces; Surat Thani, Chaiyapoom and Chonburi province in Thailand



5. The presentation of food safety development project after the training by presenting
the project on the standard of procedure (SOP) of water safety plan for small community in
the Ministry of Public Health, Thailand

6. The presentation of food safety education project

Advantages of attending the training:

1. Getting the knowledge about the disease caused by food as a medium, food safety
control, risk assessment and HACCP principles to ensure of food safety. These knowledges can
be applied to work appropriately.

2. Getting to know new fiiends from ASEAN countries and more food safety networks.

3. Having experiences in travelling abroad which requires preparation and management
in various aspects.

Suggestion and Recommendation on DOH and MOPH

MOPH which directly responds for food safety should focus on and plan to cover the

related operation, including coordination with networks. For DOH, academic agency will

concern in this issue, especially food safety knowledge research, stakeholder education, food
inspection and publication.

Signature.....Waraporn Thawornwong... Reporter
(Ms. Waraporn Thawornwong)
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