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Dear reader,

This publication has been produced by the project “Development of the 

Fruit and Vegetable Processing Sectors in Kyrgyzstan and Tajikistan 

(DFVP)” implemented by the non-governmental organisation British 

Expertise in partnership with the Association of Fruit and Vegetable 

Enterprises (AFVE), Kyrgyzstan, and National Association of Small 

and Medium Businesses (NASMB), Tajikistan in the framework of the 

EU-funded Central Asia Invest (CAI) III Programme. 

The project focused on the fruit and vegetable (F&V) processing sector, 

and mainly on capacity building in food safety/HACCP/ISO 22 000 and 

marketing.

The project target groups:

(1) Business Intermediate Organizations (BIOs) providing consulting 

services to F&V processing SMEs

(2) F&V processing SMEs themselves

have benefited greatly from their participation in the project.

This publication demonstrates the best examples of these benefits of real 

value for participating BIOs and SMEs.

The success stories described in the publication have become possible 

due to the joint efforts of all project partners and active involvement of 

relevant stakeholders, who together have contributed to the achievement 

of the project’s objectives aimed at strengthening the capacities of BIOs 

supporting F&V processing SMEs, with a view to improving their position in 

national, regional and international markets, leading to the improvement of 

F&V processing sectors in Kyrgyzstan and Tajikistan.
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Capacity building in food safety/HACCP
and marketing

The capacity building programme in food safety and marketing has been 

the core activity of the project, leading to the achievement of its objectives.

Eighteen BIOs and twenty-four SMEs took part in the programme in Kyr-

gyzstan; 8 BIOs and 9 SMEs in Tajikistan.

The key approaches leading to the success of the programme included:

 Staged (quarterly-

based) training sessions 

within the two-year period 

of the project, giving the 

opportunity for sustainable 

knowledge absorption;

 A combination of theo-

retical materials with prac-

tical case studies using the 

examples of acting SMEs in 

Kyrgyzstan and Tajikistan as much as possible through field visits for 

all trainees;

 All training sessions were prepared taking into account partici-

pants’ needs and wishes;

 A combination of target groups (BIOs and SMEs) for training ses-

sion, which has proved to be effective and mutually-beneficial for 

both target groups;

 Permanent contacts with the project Food Safety and Marketing 

Experts between training sessions, allowing an exchange of addi-

tional information and materials as well as questions and answers;

 Exchange of experiences between the two participating countries.

Innovative methods applied to 

achieve a successful capacity 

building programme included:

 Voluntary assistance to pro-

ject trainers by participating BIOs 

and SMEs carried out in practi-

cal internal food safety audits at 

selected SMEs implemented by 

the assistants and leading to im-

proved skills in this type of new 

exercise;
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 Organization of degustation panels of the participating SMEs’ 

F&V processed products allowed joint discussions on positive and 

challenging aspects of the product taste, labels and presentation, 

leading to practical improvements ;

 Using real SMEs in Kyrgyzstan and Tajikistan as “objects” for 

training has been the best opportunity to link theory with practice.

Such an innovative and 

thought-out design of the 

capacity building programme 

has led to improved practical 

knowledge of participating 

trainees in the fields of food 

safety and marketing and has 

encouraged them to implement 

the newly-learned methods.

As a result, due to the project’s 

capacity building programme 

(directly or indirectly): 

In Kyrgyzstan:

• 65% of participating BIOs in Kyrgyzstan have increased the number 

of their clients;

• 100% of participating BIOs use their new knowledge of HACCP 

and marketing in the scope of their services to the clients; 35% 

have included audit models, HACCP and marketing manuals in their 

consultations and training;

• 60% of participating SMEs have won new contracts during the 

project life;

• 30% of SMEs have obtained 

export contracts (SMEs 

“Agroelita”, “Agroplast”, 

“Atalyk Group”, “Kaindi-Kant”, 

“Ecoproduct Asia”);

• 80% of participating SMEs 

have started implementing 

HACCP elements (“Atalyk 

Group”, “Sokoev”, “Tursun-

baev”, “Raduga”, “Aylana” 

etc.);  
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• 80% of participating SMEs have improved the labels of their 

F&V processed products; 50% have improved linkages with 

supermarkets;

• Up to 30% of participating SMEs have increased their volume of 

production and entered new markets; 

• Around 50% of participating SMEs have improved linkages with 

agriculture input suppliers and have signed new contracts with them; 

• Up to 65% of participating BIOs have improved their financial 

sustainability due to the knowledge gained through the project.

In Tajikistan:

• Four out of eight participating BIOs have increased their number 

of clients;

• Four SMEs have signed new contracts;

• One participating SME has signed new export contract;

• Two BIOs have added HACCP and marketing aspects learned 

through the project to the scope of their services;

• All participating SMEs have improved the labels of their products, 

three SMEs have changed their trade mark;

• Three participating SMEs have obtained new contracts with input 

suppliers;

• All participating SMEs are going to introduce HACCP and the first 

steps are already being undertaken.

Overall, in Tajikistan, due to the project’s capacity building programme in 

food safety/HACCP and marketing, not only participating SMEs and BIOs 

but relevant Ministries and 

Universities now have an 

improved understanding 

of the necessity of 

introducing HACCP at 

SME level and its direct 

linkage with increased 

competitiveness in the F&V 

processing sector. 
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Human capacity development

Aijan Adylbekova,

Field project coordinator, Kyrgyzstan

The position of the Field Project Coordinator 

in Kyrgyzstan was the first professional 

employment at the Association of Fruit and 

Vegetable Enterprises (AFVE) for Ms Aijan 

Adylbekova.

During the two years of project 

implementation, Aijan has greatly developed 

in all aspects of professional activities. 

Permanent communication with numerous 

project stakeholders, active involvement in 

the project’s capacity building programme, seminars, field trips, visits 

to pilot SMEs, organization of conferences, logistics and reporting have 

all contributed to increased level of Aijan’s management capacities. 

She was delegated for participation in two international exhibitions in 

Saint Petersburg, Russia (“Peter Food”) and PolAgra”, Poznan, Poland. 

Important contacts established as a result for the Association and its 

members and experience gained from performance of similar relevant 

organizations seen in Poland have contributed to effective professional 

growth of Aijan.

After project completion, Aijan Adylbekova will continue to work with 

AFVE in a management position. She has become a valuable professional 

employee of the Association and provides a visible contribution to the 

AFVE’s professional sustainability.
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Aynura Dzhumanalieva,

“PROMTEST” Ltd, Kyrgyzstan

Ms Aynura Dzhumanalieva, a 
consultant of “Promtest” Ltd., 
Kyrgyzstan, was one of the most active 
participants in the project’s capacity 
building. From the outset of the 
project, she volunteered to act as an 
assistant to the project’s Food Safety 
Expert and was actively involved in the 
field visit to selected F&V processing 
SMEs. As a result, proposals were 

prepared to improve sanitary conditions in these enterprises, some of 
which were implemented.

Aynura successfully passed the internal exam following five project training 
sessions on food safety and was selected for the advanced training course 
delivered by TUV. As a result, she obtained an international certificate 
as “Trainer in ISO 22000 standard” and will continue providing high level 
consultations to SMEs in food-processing sector and will act as a resource 
person/consultant to the Association of Fruit and Vegetable Enterprises 
(the Project Partner) for consultations to the Association’s members.

As a result of participation in the project, the enterprise “PROMTEST” Ltd, 
Ms. Aynura started providing consulting services for the development 
and implementation of the HACCP system. From February to May 2015, 
“PROMTEST” Ltd. worked at one of the dairy processing plants. 

During this period:

1. A diagnostic audit was carried out and this revealed non-
compliance with both ISO 22000 and 22002-1 with regard to 
both infrastructure and documentation. Recommendations were 
developed to address this issue.

2. Fifteen preliminary basic programs have been developed.

3. Almost all employees working in manufacturing companies were 
trained in the requirements of ISO 22000 and 22002-1; they also 
participated in the development of pre-basic programs, analysis and 
risk assessment, development of a HACCP plan, the development of 
procedures, including monitoring of critical points, etc. 

“Training under this the project really helped me to organize my knowledge, 
to be attentive to detail, to be careful in the assessments and demanding 

to documents” - Aynura Djumanalieva highly appreciated the results of her 

participation in the project.
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11 internationally certified trainers in ISO 22000 standard

Selected through the transparent procedure of internal examination, the 

following 11 participants of the project’s capacity building programme in 

food safety (including 8 specialists from Kyrgyzstan and 3 specialists from 

Tajikistan) were chosen for an intensive advanced level training course on 

ISO 22000 (HACCP) delivered by “TUV-ZUD Ltd.”, Ukraine.

No. Name Position

1 Daria KODZHEGULOVA

Director of Educational and practical 

centre of the Food Processing 

Industry “Technologist”,

Kyrgyz State Technical University,

Kyrgyzstan

2 Aijan DZHAKSHYLYKOVA

Department of Consumer Protection, 

Bishkek Mayor’s Office, 

Kyrgyzstan

3 Elena KOMISSAROVA

Branch of “Analytic Group

JSC “ChampagneVinCombinat,

Kyrgyzstan

4 Ainakan SADYROVA

Training and Practical Centre 

of the food processing industry 

“Technologist”,

Kyrgyz State Technical University,

Kyrgyzstan

5 Irina TSOI
“Raduga” F&V processing SME,

Kyrgyzstan

6 Сhinara DIKANBAEVA

Centre for Standardization

and Metrology,

Kyrgyzstan

7 Dinara AITMURZAEVA

Centre for Standardization

and Metrology,

Kyrgyzstan

8 Ainura DJUMANALIYEVA
BIO/consulting firm “Promtest, Ltd”,

Kyrgyzstan

9 Zulfiya YADGAROVA
Independent consultant,

Tajikistan

10 Sitora SHEROVA

The Centre of Standardization

and Metrology,

Tajikistan

11 Maksudakhon ABDULLAEVA Technological University of Tajikistan
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During the course, participants received numerous skills to develop FSMS 

documentation and were introduced to various case studies, participated 

in business games and gained in-depth knowledge of the practical 

application of the FSMS requirements in order to develop and implement 

their own FSMS at food enterprise level. 

All participants received certificates 

issued by TUV Rheinland Group “Trainer 

in ISO 22000” thus confirming their 

competence to train food specialists 

according to ISO 22000 requirements.

All participating experts highly appre-

ciated this opportunity; appreciation 

notes were received from all trainees 

of the course to the Project Partners.

The CVs of all certified trainers have 

been placed on the websites of the 

Project Partners and these specialists 

will be further used as resource persons 

for both associations, for consultations 

and trainings for F&V processing SMEs 

thus providing valuable contribution to 

successful introduction of HACCP at 

SME level in both countries.
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Selected SMEs in Kyrgyzstan

Pilot SME “Dessert”

The pilot F&V processing SME “Desert”, has developed 95% of documents 

required by standards ISO 22000 and ISO 22002-1 and about 90% of 

documents templates required by standard ISO 22000.

Measures on the improvement of hygienic conditions on production site 

have started. A manual on food product safety for “Desert” has been 

produced.

Pilot SME “Kaindi-Kant”

About 80% of documents required by standards ISO 22000 and ISO 22002-

1 have been designed at the pilot SME “Kaindy-Kant” sugar plant; about 

60% of documents templates required by standard ISO 22000 have been 

developed. Implementation of measures on the improvement of hygienic 

conditions on production site has started. A manual on food product safety 

has been developed.

It should be noted that as opposed 

to “Desert”, “Kaindy-Kant” started 

cooperation with the project on 

НАССР documents development 

from scratch. Thus, the percentage 

of documents developed is quite 

impressive.

In addition, following the proposals 

of the project to “Kaindy-Kant” sugar 

plant, a series of measures to improve 

hygiene on the production site have 
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started, including: supply 

of hot water in the toilets 

and the installation of 

devices for hand drying, 

soap dispensers; provision 

of personnel working in 

clean areas with sanitary 

garment; organization of 

storage sites for objects 

and materials used for 

cleaning and cleaning of 

equipment; organization of 

temporary storage of waste; glazing of exterior openings in manufacturing 

workshops.

“Ecoproduct Asia” Ltd

“Ecoproduct Asia” Ltd., a manu-

facturer of direct extraction juice in 

Bag-in-Box packaging, became a 

project participant in March 2015. 

With project consulting support, 

“Ecoproduct Asia” Ltd has carried 

out activities leading to the level 

where the food safety management 

system at this SME mostly complies 

with the requirements of stand-

ards ISO 22000 and ISO 22002-

1. Namely, the following work has 

been done under the guidance of 

the project’s food safety expert:

1. Manual based on НАССР system has been developed.

2. All block-schemes of productive process have been upgraded. 

3. НАССР plan has been developed.

4. Documents and all necessary instructions for the Program of 

preliminary conditions have been developed. 

5. Changes to the labelling of finished products on the basis of 

relevant technical regulations of the Customs Union have been 

introduced.

6. At the final phase of the project implementation of HACCP system 

started, including training to the personnel and internal audits.
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This success is largely due to the fact that Ms. Rahat Abdyldaeva, the 

Head of production of “Ecoproduct Asia” Ltd., was a member of the project 

financed by the European Union in the framework of the Central Asia Invest 

II, which was also implemented by British Expertise in Kyrgyzstan in 

2011-2012.

Thus, additional in-depth knowledge gained in this project, contributed to 

the successful development of all necessary documentation for HACCP, 

implementation of which is being actively carried out at present.
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Improved marketing potential of participating SMEs

Labelling improvement

A common problem with almost 
all SMEs involved in the project, 
is a discrepancy of products’ 
labels with the requirements of 
state laws and regulations of 
the Eurasian Economic Union 
(Customs Union) on the labelling 
of food products.

Therefore, special attention during 
the implementation of the project 
was given to the harmonization of 
product labelling in line with the requirements of the Republic of Tajikistan 
(RT), i.e., standards of Technical Regulations “Food Products Labelling”, 
approved by the Government of the Republic of Tajikistan from 01.03.2014 
#29 and Technical Regulations for juice products, approved by the 
Government of the Republic of Tajikistan 
from 14.10.2014 #642, as well as the 
Technical Regulations of the Customs 
Union “Food Products in the part of its 
labelling” (TR CU 022/2011) and the 
Technical Regulations of the Customs 
Union “Technical regulations for juice 
products from fruits and vegetables” (TR 
CU 023/2011). Since the Kyrgyz Republic 
has become the member of the Eurasian 
Economic Union, the labelling of food 
products produced by Kyrgyz enterprises, 
must meet the requirements of technical 
regulations of the Customs Union.

Support to align the labels with the rules of the technical regulations has 
been provided to all SMEs that approached the project marketing expert 
with such a request, namely:

• “Ailana”, Ltd. - 4 labels (Kyrgyz Republic);
• JSC “Desert” - 4 labels (Kyrgyz Republic);
• “Ecoproduct Asia” Ltd. - 4 labels (Kyrgyz Republic);
• Tursunbayev MB - 1 label (Kyrgyz Republic);
• “Aqua Juice” - 35 labels, including labels for 5 juices, fruit nectars - 11 
labels, 17 labels for juice-containing drinks, 14 of them - carbonated, 

2 labels – stewed fruits (Tajikistan).
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Increased capacities of participating BIOs and SMEs in marketing 

and business management

According to the feedback of participating 

BIOs and SMEs, the following improvements 

have been made due to their participation 

in the project (directly or indirectly): 

• “Raduga” F&V processing SME 

(Kyrgyzstan): work on development 

of marketing strategies, new 

products, improving the design of 

packaging and labels; the company 

has started conducting promotion 

campaigns and as a result, increased 

demand for its products.

• “Agroelita” F&V processing SME 

(Kyrgyzstan): Due to degustation 

panels, many potential customers have become aware of the 

company; contacts have been established with the trade chain 

“Narodniy”; product marketing has expanded, including sales 

abroad; the company works on the improvement of the design of 

packaging, change of labels; production of baby food has started.

• “Ailana” F&V processing SME (Kyrgyzstan): Improved labelling, 

developed new products, signed 6 new contracts, improved quality 

of products.

• “Turganbayeva” “F&V processing SME (Kyrgyzstan): Received 

very important information on the Customs Union; started work 

on the operational and strategic planning; label design is being 

improved; sales’ volumes have increased by 20%; the company is 

actively involved in the market studies.

• “Kurgan-Tubinskiy Food Factory” (Tajikistan): marketing and 

business planning have become the priority issues for the SME; 

the company has realized the importance of advertising, market 

analysis, clearly understood the need for the establishment and 

functioning of the marketing group.

• “Chashma” NGO (Tajikistan): training materials are used during 

training sessions with individual entrepreneurs, who work with the 

company social organization;

• “Aqua Juice” SME (Tajikistan) is working on the development of a 

new design and content of labels, has signed 23 new contracts for 

the supply of products;
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• Zafar Alizoda - the Head of the Secretariat of the Consultative 

Council for the Development of the business environment and 

investment climate in Hatlon region (Tajikistan): using the knowledge 

gained through the project for the development of investment 

projects and the development of marketing strategies; has started 

working with the marketing team, based on which the plan is to 

establish an association of F&V processing enterprises in Hatlon 

region; due to the provision of new services the number of clients 

has increased.

• Technological University of Tajikistan: materials received during 

the training are actively used in the learning process, knowledge 

on label design was new and critically important for educational 

process; the students have developed business plans for the 

production of carrot juice; conducting the tasting panel with “blind” 

tasting and visits to companies were extremely important tool learnt 

through the project.
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Support to the creation of a marketing initiative group consisting of 

four F&V processing SMEs in Tajikistan

After an intensive training programme, 

exchange visits to enterprises in Kyrgyzstan, 

organized by the project, study of 

Kyrgyzstan’s experience on use of the 

common brand of AFVE (the Project Partner) 

“Taste of the Sun”, four F&V processing 

SMEs located in the south of Tajikistan 

decided to create a marketing group. It is 

now operating under a common brand for 

joint promotion of products on the market 

developed with the project support. During 

one of the training sessions, the first official 

meeting of SMEs, members of the marketing 

group of Hatlon region, was organized. A 

“Treaty on establishing the marketing group 

of the processing enterprises of Hatlon region” was developed by the project 

marketing expert. It was signed on March 26, 2015 by:

- JSC “Kurgan Tubinskiy food factory”, 

- “Sharob” Ltd., 

- “Navbakhor - 2013” Ltd., 

- Production cooperative “Bekchbudi”.

The agreement was signed with the aim of effective development of these 

enterprises, successful promotion of products at the domestic market of 

Tajikistan, access to international markets, including the market of the 

Eurasian Economic Union.

The companies agreed that the activities of the marketing group would 

mostly focus on the following issues:

• Creation of a common brand;

• Production of a certain range of products under the common brand;

• Joint material and technical provision of the enterprises, including 

the provision of packaging, raw materials;

• Work with suppliers of raw materials, i.e., vegetables and fruits;

• Improvement of the technologies;

• Search for new markets for their products;

• Design and printing of labels for products under a common brand;

• Advertising campaigns.

For the marketing group, a study of the Tajikistan domestic market was 

carried out by the project, especially of the Dushanbe and Hatlon region 

markets for the following categories of canned food: Anzur onion, fruit 
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jams, canned cucumbers. The results of the study were presented at one of 

the training sessions; they will be useful for the enterprises in the planning 

of the production program.

At the request of the marketing group, the project 

marketing expert proposed several options for 

the brand, the logo and slogan; after discussions, 

the members of the group selected the most 

appropriate options: brand name “Tastes of 

Hatlon” (“Lazzati Hatlon”) and the slogan “Try the 

real taste!” (Lazzati asliro chashed!).

In addition, an advertising flyer in Russian and English was developed 

for the marketing group, which contains information about each of the 

companies and their products.

For the marketing group “Tastes of Hatlon” with the active participation of 

its members, information and advertising web-site was designed (www.

hatlongroup.com), on which all companies of the group and their products 

are presented with brief description and contacts. Information on the 

Web-site will be presented in three languages: Tajik, Russian and English, 

which will considerably expand the geography of Web-site visitors and will 

contribute to the promotion of products under the brand “Tastes of Hatlon.”

In this way, the project has supported the initiative of the enterprises, which 

due to their participation in the project understood the need to unite, work 

together to solve marketing issues jointly and to improve their product quality.

This work today demonstrates the first positive results. The Marketing 

Group became a participant of the Kazakhstan International Exhibition 

of Agriculture and Food Industry “KazAgro-2015”, which was held in 

Astana (Kazakhstan) on 27-29 October 2015. Canned products of one 

of the participants (company “ Navbakhor 

- 2013”), one of the members of the 

group, was awarded a gold medal and a 

diploma of the exhibition, which created 

good prospects for presentation of the 

marketing group products on the market 

of Kazakhstan. The enterprises received 

offers to sign contracts for the supply of 

products to retail outlets of the Republic of 

Kazakhstan. Therefore, the next step that 

the marketing group needs to do is to define 

clearly specialization of the enterprises and 

to increase the volumes of F&V canned food 

for international and domestic markets.
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Study tours

Study tour to the UK

The UK study tour was successfully carried out from 19-25 October 2014 

and very positive feedback was received from the various delegates. 

The heads of both partner organisations (AFVE, Diliara Alimzhanova, 

Kyrgyzstan, and NASMB, Matluba Uljabaeva, Tajikistan) and the directors 

of two pilot SMEs (Duishenkul Ahmetov, Director of “Desert” pilot SME, 

Kyrgyzstan, and Davlatali Boyakov, Director of “Aqua Juice” pilot SME, 

Tajikistan) reported very positive feedback.

The delegates became more closely acquainted with the activities of 

British Expertise and its members and had the opportunity to visit a 

number of food-processing companies and institutes (including “Tiptree”, 

Food Industry Centre, Cardiff Metropolitan University etc). The UK study 

tour contributed to the improvement of Project Partners’ capacities in the 

following aspects:

• New contacts have been made with consulting companies, 

equipment producers, F&V processing SMEs and food industry 

institutes, to be further maintained and used by both Project 

Partners;

• New methods of collaboration with partners and members have 

been learned and their elements applied (particularly for the Trade 

House “Taste of Sun” which has re-started its operations during the 

project life under the umbrella of AFVE, Kyrgyzstan);

• New promotion and marketing tools, approaches of work with 

trade networks have been learned and are being applied.
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Study tour to Poland

A study tour to Poland was organized and carried out from 20-26 

September 2015 by the project. It was attended by the representatives 

of the processing enterprises 8 SMEs and representatives of business 

intermediary organizations (BIOs) providing consulting services to SMEs 

of Tajikistan and Kyrgyzstan, including the representatives from the pilot 

enterprises of the project.

Kyrgyzstan:

Tashmatov Abdullazhan, “Desert” Ltd. (project pilot enterprise)

Karabekova Nurila, JSC “Kaindy-Kant”

Djumanalieva Ainura, “PROMTEST”Ltd.

Adylbekova Aizhan; Association of fruit and vegetable enterprises.

Overall, due to the UK study tour, the Project Partners have generated 

numerous ideas and their creative application is strengthening both partner 

organizations. 

The UK study tour has given valuable knowledge to two pilot SMEs which 

took part in it, namely in:

• New technologies of juices production;

• New ideas in cold storages and frozen fruits;

• Culture of production and job security.

One of the key conclusions made by pilot SMEs as a result of the UK study 

tour is the importance of all-year production and the ideas of the tour have 

led the foundation of further development of these ideas turning them into 

practice.
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Tajikistan: 

Alizoda Zafar, Advisory Council for Enterprise Development under 

the Chairman of the Khatlon region of Tajikistan,

Sadunoyev Rustam, JSC “Kurgan-Tube Food combine” (project 

pilot enterprise)

Safarov Jurakhon, “Sharob”Ltd.

Epmuradov Mahmadrazab, “Navbahor 2013” Ltd.

The study tour agenda included participation in the Poznan International 

Exhibition. The study tour participants visited the pavilions of the exhibi-

tions POLAGRA FOOD, POLA-

GRA-TECH, PAKFOOD, POLA-

GRA GASTRO, as well as the 

exhibition SMAKI REGIONOW 

(“Tastes of Regions”); the par-

ticipants became acquainted 

with new technologies, new 

compact production lines that 

do not require big produc-

tion areas; they established 

contacts with the manufactur-

ers and saw different ways of 

products presentation.

During the study tour the 

delegation visited eight 

processing plants and 

marketing groups from various 

sectors, including the Co-

operative dairy SPOMLEK, 

branch office in Chojnice, trout 

breeding facility in Zapozhe-

Mylof, a group of fruit and 

vegetable producers “Jagoda” 

in Debrzno, meat processing 

plant SKIBA in Chojnice, 

cannery BRUSPOL, cannery FUNGOPOL, a group of vegetable producers 

GREENGROW and sugar factory in Malbork.

During the visits to the companies, special attention was paid to the 

implementation of quality management systems, HACCP and marketing. 

The study tour participants’ feedback/conclusions from the tour are 

presented below:
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• the need to implement HACCP at the enterprises as a guarantee 

of food safety for the consumer and the manufacturer (noted by all 

participants of the trip);

• the participants were convinced that the implementation of HACCP, 

first of all, positively contributed to expansion of the markets for 

products;

• the participants saw the feasibility of cooperation between 

primary producers and processors – improvement of the marketing 

of products at competitive prices, the deepening of industrial 

specialization and the quality of products as well as attraction of the 

investments;

• the participants were convinced in the need of work with the 

producers of raw materials and creation of formal or informal groups 

of producers (noted by all participants in the trip);

• the participants saw many new marketing solutions, including the 

possibility of promotion of goods by small producers on local market 

due to product exclusivity,

• the participants were convinced of the need for on-going work 

with raw materials suppliers, advertising their products at various 

exhibitions and fairs, including tasting and promotion of 

The participants also visited the Pomeranian Centre for Agricultural 

consulting; they were introduced into the structure of agricultural 

consultancy in Poland, the principles of the public and municipal advisory 

centres. The general conclusion made by the participants: such services 

must be created in both countries, so that farmers and businesses could 

obtain necessary qualified assistance.
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Legal support

Draft inter-ministerial order “The main provisions of the program 

of production control (pre-requisite programmes), necessary for 

the effective operation of the system of food safety management 

system based on HACCP principles”(Kyrgyzstan)

This inter-agency order has been approved by the Ministry of Economy of 

the Kyrgyz Republic, the Ministry of Health and the State Inspectorate for 

veterinary and phytosanitary safety under the Government of the Kyrgyz 

Republic.

It has been developed by the project experts in accordance with the 

principles of European law and, in particular, on the basis of the provisions 

of Article 7, 8 and 9 of Regulation (EC) № 852/2004 of the European 

Parliament and of the European Council on the hygiene of food products 

as of 29th of April 2004.

The Guidelines are one of the tools detailing the technical means of 

achieving the objectives specified in Article 20 of the Law “Technical 

Regulations” Hygiene of food products”; they are intended for voluntary 

application by the enterprises of food industry (hereinafter the Company).

Companies are free to choose other technical ways of achieving the above 

objectives, not contradicting to norms of legislation of the Kyrgyz Republic 

in the field of sanitation and hygiene.

Voluntary application of the provisions of the Methodological 

Recommendations by the enterprises is considered to be in compliance 

with the essential requirements of the legislation of the Kyrgyz Republic in 

the field of sanitation and hygiene.

This order represents a unique and critically important document for the 

food industry of Kyrgyzstan in the circumstances where all food processing 

SMEs have to introduce HACCP by the end of 2016.

Recommendations for reform of the state control system of food 

products in Tajikistan 

These guidelines have been developed to assist in the implementation 

of the provisions of paragraph “The reform of food safety”, of Section 

IV. “Sanitary and Phytosanitary Measures (SPS)” “Program adapting the 

economy of Tajikistan in connection with membership in the World Trade 

Organization”, adopted by the Government of the Republic of Tajikistan 

№691 from 31 October 2014.
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The recommendations consist of the following sections:

I. Preamble.

ІI. Analysis of the existing system of state control.

ІII. Rationale for choosing the best option of reforming the 

organizational structure of the system of state control.

IV. The optimal variant of the model of state control.

V. Ways of reforming the system of state control through the creation 

of a single supervisory authority.

VI. Financial and economic aspects of the reform.

VII. Creation of the state food control system with a single supervisory 

body.

VIII. The institutional component of the reform of the state system of 

control.

IX. Stages of reform.

H. Expected results.

Recommendations have been submitted for the attention of the Ministry 

of Economic Development of Tajikistan and to the working groups on 

WTO established under the Ministry of Finance for further use during the 

legislation development process. 
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Manuals and training course

Manual on food safety management 

system (FSMS), based on the principles 

of hazard analysis and critical control 

points (HACCP)

This Manual can serve as material for the 

study of the HACCP system by the persons 

who do not have special training in the 

development and implementation of quality 

management systems / security, and those 

who do not have basic education in the field 

of food processing.

The first chapter of Manual describes in detail 

the provisions of the basic programs (pre-

requisites programmes); the second chapter 

outlines the basis of the HACCP system; the 

third chapter is devoted to the latest achievements of humanity around the 

world in the development of food safety management systems / food safety 

based on HACCP principles; and the fourth chapter shows the action plans 

for the development of the HACCP system in the enterprise.

The Manual was disseminated (100 copies) among all project stakeholders 

and its electronic version was available for the project partners in 

Kyrgyzstan and Tajikistan for further distribution to small and medium-sized 

enterprises (SMEs) involved in processing of fruits and vegetables, as 

well as intermediary organizations specializing in the provision of advisory 

services to SMEs in both countries for the 

effective development and implementation 

of the HACCP system.

Manual on marketing and business 

management

A "Manual on Marketing and Business 

Management" was devised, printed (100 

copies) and disseminated among all project 

participants. The manual was developed 

with the purpose of helping managers, 

specialists of processing enterprises, 

employees of consulting firms to conduct 

marketing activities, as well as to manage the 
enterprises.



24

Given that Kyrgyzstan and Tajikistan have introduced new requirements for 

labelling of food products, including canned food, a separate section of 

the Manual is devoted to study of these requirements.

This Manual was highly appreciated by the participants. In Tajikistan, it 

was decided to translate it into the Tajik language. The United Nations 

Development program (UNDP) in Tajikistan plans to widely use the Manual 

for its beneficiaries.

Training course on HACCP for academic institutions: “The main 

provisions of the production control programme necessary for the 

operation of SMEs based on HACCP principles and the key principles 

of this system.”

This training course was designed based on the Manual on FSMS and 

is based on the principles of hazard analysis and critical control points 

(HACCP). The course is complemented by the materials for practical 

classes (including photo and video materials) and examples of examination 

papers.

Of all information and training materials provided by the project 

“Development of vegetable and fruits processing sector in Kyrgyzstan and 

Tajikistan” this course for high academic institutions is the most voluminous 

and includes the greatest number of topics on the development, 

implementation and use of the HACCP system, including those proposed 

for use in the republics of Kyrgyzstan and Tajikistan to date.

This is an additional “product” of the project (not planned from the 

beginning). It was devised on the basis of a strong need to improve the 

knowledge base in the area of food safety answering rapid changes and 

developments in food sectors of Kyrgyzstan and Tajikistan. The course 

was presented to the teachers and students of relevant specialties 

at Technological Universities of Kyrgyzstan and Tajikistan and highly 

appreciated by them. It is 

believed that the materials of 

this course will be integrated 

into the curriculums and 

will strongly contribute to 

the advanced knowledge in 

HACCP/ISO 22000 of the future 

generation of food sector 

specialists for the benefits of 

the sector and economies of 

both participating countries. 


