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Overview

In developing countries postharvest losses of perishable goods are high. Providing appropriate postharvest training and education would alleviate this problem. APEC has therefore commissioned a project aimed at improving the postharvest handling of perishable goods especially for packers, handlers and middle management supervisors.

Attached is a compendium of training programs in APEC countries. The initial objective was to undertake a survey.  A survey was produced and sent to all APEC economies.  However, response to the survey was very poor, so Internet Searches were used as an alternative means of gathering the information.  It is likely that other courses that have yet to fully utilize the web exist in some economies. 

Generally, it is difficult to find information regarding existing training programmes/courses in the APEC regions, especially for practitioners. In several instances websites alluded to some level of training but lacked detail. Also, several websites mention only previous one-off training events. It seems that in the past various consultants have provided technical assistance in the handling and storage of perishable products. 

This document contains four sections:

A. Training available for practitioners.

B. Training available at a higher level in developing countries.

C. Training available in logistics and transport.

D. Training available in refrigeration.

Several tertiary institutes throughout the APEC region provide additional training for those seeking higher education. These are not presented here.

A. Training available for practitioners

	Country
	Provider
	Description

	Australia
	Institute for Horticultural Development (IHD), Agriculture Victoria

http://www.nre.vic.gov.au/agvic/ihd/ins-text.htm
	The IHD aims to improve and sustain the competitiveness of horticultural industries by delivering effective scientific services and technologies. It provides industry targeted education and training, accredited courses and tailored modules. 



	
	Department of Primary Industries (DPI), Queensland

http://www.dpi.qld.gov.au/extra/asp/cftfax/schedule.asp
	The following courses are provided:

· Applying Safe Food Practices

· Hazard Analysis Critical Control Points (HACCP) Practices

· Farmhouse Cheesemaking

· Sensory Evaluation

· Commercialising Your Food Product



	
	Sydney Postharvest Laboratory (SPL)

http://www.postharvest.com.au/

	SPL is an independent lab providing advice and research for the fresh fruit and vegetable industry and associated support services both in Australia and overseas. Assistance with training is provided.

	Korea
	Korea International Cooperation Agency (KOICA) and International Technical Cooperation Center (ITCC) of the Rural Development Administration (RDA)

http://www2.rda.go.kr/itcc/English/Training/T_apd.htm

	A ‘Rice Production Technology Course’ is available for Senior Staff of Partner Government Agencies. It provides modern theories, knowledge, and techniques on rice production and improves participants' skill and knowledge through the study of various agronomic and breeding techniques. It includes lectures and discussions on postharvest technology.


	Phillipines
	Postharvest Horticulture Training and Research Center, College of Agriculture, University of Phillipines

http://www.uplb.edu.ph/ca/postharvest/intro.html
	The following programmes are provided: 

· Short Course on Postharvest Handling of Perishables. Covers the basic principles and concepts of perishable crop handling and how these can be applied to actual postharvest operations.

· Training of Trainors on Extension Methodologies in Postharvest Horticulture. Focuses on the design and conduct of postharvest extension programs to develop skills in applying adult education principles, designing postharvest extension programs, and in managing training programs.

· Course Structuring for Effective Teaching of Postharvest Horticulture. In the form of workshops, discussions and demonstrations.

· Training on Postharvest Research Methodologies. Hands-on exposure to methodologies for monitoring specific commodities and to analytical (biochemical/physiological) procedures.



	
	
	· Research Internship on Postharvest Technology. Unstructured program tailored to suit individual participants' needs. A project on a commodity or an aspect of analysis of analysis of particular interest to the trainees will be worked out.

· Study Tour on Commercial Handling of Specific Commodities. Conducted in any three countries in the ASEAN region with commercial operations.



	
	Bureau of postharvest Research and Extension (BPRE), Formerly National postharvest Institute of Research and Extension (NAPHIRE)

http://www.bpre.gov.ph/body.asp

	Previously, several training courses have been offered. Details of current or future training does not appear to be available on-line.



	
	Department of Agriculture (DA), Northern Mindanao

http://agri10.norminet.org.ph/About%20Us/About%20Us_main.htm
	Their mission is to help and empower the farming and fishing communities and the private sector to produce enough accessible and affordable food for every Filipino and decent income to all.

In 2002, a 3-day training course was provided on postharvest handling of vegetables for farmers, agriculture workers and technicians. This discussed postharvest handling concepts and how to improve postharvest systems.

The DA has previously provided training on the postharvest handling and marketing of Mango. It discussed with growers postharvest practices of mango fruits especially hot water treatment technology, grading, sorting and packaging for export.



	
	International Institute of Rural Reconstruction

http://www.iirr.org/
	The International Institute of Rural Reconstruction (IIRR) is a rural development organization with 80 years experience, working in Africa, Asia and Latin America. It promotes people-centered development through capacity building for poor people and their communities, development organizations and agencies. 

The following programs were available August 2003:

· Sustainable Agriculture Training of Trainers. Focused on enhancing skills of the participants in sustainable agriculture development and management. Specifically, it covered training needs assessment, training design and evaluation skills for sustainable agriculture training.

· Training Program Development And Management. Focused on theories and practices related to training needs analysis (TNA), training program designing and management, and monitoring and evaluation that are applicable to development organizations.


	Thailand


	Asian Institute of Technology

http://www.ait.ac.th/
	The following courses are available:

· Horticultural Crop Production and Marketing. Enhances participant’s ability on commercial production, planning and management of vegetables, tropical fruits, flowers and ornamentals. Includes postharvest management. For Horticulturalists, Agricultural Extension Officers and Planners

· Postharvest Technology Course. Provides updated information on current developments and trends in postharvest technology and practice for agricultural engineers, postharvest technologists, agricultural and extension officers and researchers.



	USA
	Fintrac

http://www.fintrac.com/fintrac/default.htm
	This company provides demonstration-based training for packhouse personnel which aims to reduce postharvest losses and increase the proportion of products that meet buyer specifications in terms of size, quality and packing presentation.



	
	Institute for Food and Agricultural Sciences, University of Florida

http://www.ifas.ufl.edu/
	The University of Florida's Institute of Food and Agricultural Sciences (UF/IFAS) is a federal, state, and local government partnership dedicated to develop knowledge in agriculture, human and natural resources, and the life sciences and to make that knowledge accessible to sustain and enhance the quality of human life.  While extending into every community of the state, UF/IFAS has developed an international reputation for its accomplishments in teaching, research and extension. 

Short-courses covering postharvest technology are provided.



	
	Postharvest Institute for Perishables (PIP), University of Idaho

http://www.uidaho.edu/uipip/
	Responds to requests for assistance relating to the entire postharvest handling and marketing system, including technical assistance, training, adaptive research programmes, and marketing analyses. PIP participates in the following programmes:

· Commodity Systems Assessment Methodology (CSAM). A training tool designed to assist agricultural professionals to pinpoint food system problems and solutions. PIP specialists train developing agricultural personnel to organise and implement assessments.

· USAID Collaborative Agribusiness Support Project (CASP). Serves a wide range of technical assistance, training, and research needs of its agricultural projects around the world. 



	
	Davis Fresh Technologies

http://www.davisfreshtech.com/produce.html
	Davis Fresh is an international group of business professionals and technical experts with years of practical experience in the produce industry and knowledge of the global marketplace. Their goal is to provide objective business and technical expertise to help produce professionals make informed decisions and ensure the long-term success of their business. We are dedicated to creating customer value as well as delivering highly effective solutions that fit your needs. Davis Fresh provides education and training programs in the areas of produce handling and quality improvement as well as food safety.



	
	Extension Systems International, Woodland, California

http://postharvest.org/
	Free mentoring is provided by Dr Lisa Kitinoja to young professionals, extension workers, farm advisors, and private consultants around the world who are involved in activities related to postharvest handling, packaging, cooling, shipping and storage of fresh fruits and vegetables. A Training CD Rom is available for a small fee.



	
	Postharvest Horticulture Workgroup & Department of Food Science, Pomology and Vegetable Crops, in collaboration with University Extension, University of California, Davis

http://www.fruitandvegetable.ucdavis.edu/educationres.html
	The following courses are available:

· Postharvest Technology Short Course. For research and extension workers, quality control personnel and other professionals interested in current advances in postharvest technology of horticultural crops. Provides an opportunity for an intensive study of current technological processes used for handling fruits, nuts, vegetables and ornamentals in California.

	
	
	· Management of Fruit Ripening. For shippers and destination (wholesale and retail) handlers who are involved in the ripening of fruits. Focuses on how to increase profits by delivering ready-to-eat, delicious fruit to the consumer.

	
	
	· Fresh-Cut Products. For producers / suppliers of fresh cut products. Focuses on important issues in the production, processing, packaging and quality control of fresh-cut products.

	
	
	· Better Process Control School.

	
	
	· HACCP: Hazard Analysis Critical Control Points – A Basic Concept for Food Protection.

	
	
	· HACCP: Verification and Validation – An Advanced Workshop.

	
	
	· Aseptic Processing and Packaging: An Introductory Workshop.

	
	
	· Advanced Aseptic Processing and Packaging.

	
	
	· Freezing Technology for the  Frozen Food Industry.

	
	
	· Juice Processing, Quality and Safety Workshop.

	
	
	· Getting Started in the Specialty Food Business.



	
	Biosystems and Agricultural Engineering (BAE), University of Minnesota

http://www.bae.umn.edu/extens/postharvest/index.html
	BAE focuses on the drying and storage of grains and oilseeds, but also works with storage of hay and silage, and cooling and storage of vegetables. 

'Postharvest handling of crops' is a course available for extension personnel, farmers, agribusinesses, consultants, and equipment dealers. Helps managers of crop drying and storage systems increase profitability, improve product quality, and reduce energy use through selection and proper management of appropriate postharvest equipment.



	Vietnam
	Danida for The Agricultural Sector Programme Support – Vietnam

http://www.asps-vietnam.org/postharvest_handling.htm

	A postharvest handling component is provided to improve access of farm households to low-cost threshing, drying and storage services and to improve management by individual farm households of the threshing, drying and storage operations.



	
	University of Sydney

http://www.usyd.edu.au/publications/news/011019News/1910_fruit.html
	This University has previously observed and participated in postharvest training to enable local fruit producers to meet the stringent quality requirements necessary to access the lucrative markets in the USA, Japan and Asia.


B. Training programmes available at a higher level in developing countries.

	Country
	Provider
	Course Description

	Australia
	Australian Centre for International Agricultural Research (ACIAR)

http://www.ausinvn.com/aciaprog1.htm
http://www.aciar.gov.au/web.nsf/doc/COLS-5HXSYV
	Much of ACIAR's training is carried out systematically within individual projects. In addition, specialised, discipline-specific training activities may also occur within ACIAR's individual research and development programs. 

The ACIAR training program for has four elements: 

1. Fellowships for postgraduate students (John Allwright Fellowships)

2. Postgraduate returnee follow-up awards (Returnee Small Project Awards Scheme)

3. Non-award training (short courses and workshops)

4. Support for the Crawford Fund, both through management of the Australian Government's contribution ($0.65 million) and sponsorship of attendees at Master classes and other selected training activities.

The objective of the Fellowship Scheme is to increase the research and development capacity of ACIAR partner country institutions. It provides funding for promising overseas staff associated with ACIAR projects to undertake postgraduate studies in tertiary institutions in Australia. 

ACIAR has developed an extensive program of collaborative research with Vietnam in areas of Forestry, Fisheries, Land and Water Resources, Postharvest Technology, Crop Science, Animal Sciences and Agricultural and Natural Resource Economics.



	Phillipines


	International Rice Research Institute

http://www.training.irri.org/about/about.htm
	Group Training Program for Scientists and development staff. Group training program addresses the needs of scientists and development staff to enhance their expertise, knowledge, and skills.

Collaborative In-Country Training Program for Scientists. Courses focus on the production level and skill training needs of lesser-developed national programs. These programs are implemented on regional and national basis.


C. Training in transport and logistics

	Country
	Provider
	Course Description

	Australia
	Department of Transport and Regional Services (DOTARS)

http://www.dotars.gov.au/transinfra/airexport.htm
	AirEXPORT Training Kit is a training package for all staff handling perishable goods along the airfreight transport logistics chain, from the grower to the airlines. The package provides key points on handling, a chart detailing correct temperatures, compatibility groups for specific perishable goods and a typical supply chain diagram.



	
	Transport & Distribution Training Australia (TDT)

http://www.tdtaustralia.com/html/Prodcuts/definitions.htm
	Primary function is to develop, manage, market and implement the nationally recognized system for the Transport & Distribution Industry. Training packages are developed with the assistance of Commonwealth Government funds through the Australian National Training Authority (ANTA). These endorsed materials provide the key information required for a Registered Training Organization (RTO) to deliver training, assess competencies and issue qualifications. Training packages consist of Competency Standards, User Guides and Assessment Guidelines. The following endorsed package is available: 

Transport & Distribution Training Package (TDT02) includes: Road Transport, Warehousing & Storage, Stevedoring, Logistics Management, Transport & Distribution Administration, Rail Operations and Rail Infrastructure.


D. Training in Refrigeration

	Provider
	Course Description

	Air-Conditioning and Refrigeration Institute (ARI)

http://www.ari.org/edu/
	Under the direction of the ARI Education and Training Committee, ARI assists Heating, Ventilation, Air Conditioning, and Refrigeration (HVACR) training programs nationwide to strengthen vocational and technical school education for entry-level technicians who install, service and maintain HVACR equipment. 



	Australian Institute of Refrigeration, Air Conditioning and Heating (AIRAH)

http://www.airah.org.au/overview.html
	AIRAH aims to be the leading organization for refrigeration, air conditioning, heating, ventilation and associated building services in the Asia Pacific region. A series of short courses have been designed to provide AIRAH members and the industry with professional development. Courses can be customized for particular organizations and conducted in-house if requested.




	International Institute of Refrigeration (IIR)

http://www.iifiir.org/contact_en.asp
	The IIR has a commitment to establishing basic training courses in the main refrigeration and refrigeration-application fields. Courses are tailored to meet the needs of the individuals. Well-known specialists selected by the IIR provide training. Examples of courses provided by the IRR are:



	
	Recent Training Activities:

· Algeria – Training course on Refrigeration and the Environment and Refrigeration of Fruits and Vegetables in Algiers.

· Comoro Islands – Training workshop on “Good Refrigeration Practices” to contribute to mitigation of emissions of ozone-depleting substances by the refrigeration sector in this country.

· Algeria – Training course on refrigeration and preservation of fish in Algiers.



	
	Upcoming Training Events:

· August 2003, 12 Short Course are offered during the 21st IIR International Congress in Washington DC. Themes include: Advances in Supermarket Refrigeration, Safety in Handling of Cryogenic Fluids, Fundamentals of Refrigeration, Raising the Bar of Technical Competence and Refrigerated Transport.

· Cameroon, October 2003: Training Course in Refrigeration and Preservation of Fish.

· Morocco, Late 2003: Training courses on Refrigeration and the Environment and Refrigeration of Fruits and Vegetables in Casablanca.



	
	Proposed Training:

· IIR Educational Course: Refrigeration. The IIR has decided to develop a basic educational course with the aim of producing a comprehensive, easy-to-understand training course meeting the needs of technicians in developing countries. 

· Preparation of a complementary training course programme on good practice for responsible use of HFCs in 17 Eastern European and Central Asian Countries.


Appendix 1. Keywords used in Internet Searches

· APEC

· asia postharvest courses

· australia cool chain training courses

· australia postharvest training courses

· brunei cool chain training

· brunei postharvest training

· canada postharvest courses

· canada postharvest training

· chile postharvest training

· china postharvest training

· chinese taipei postharvest training

· cold chain training courses APEC

· cold chain training courses APEC

· cold chain training programs

· cool chain training

· cool chain training courses APEC

· cool chain training programs

· food safety training

· hong kong postharvest training

· indonesia postharvest training

· japan postharvest training

· korea postharvest training

· malaysia postharvest training

· mexico postharvest training

· new zealand postharvest courses

· new zealand postharvest training

· papua new guinea postharvest training

· perishable goods education

· perishable goods handling

· perishable goods training

· peru postharvest training

· phillipines postharvest training

· post harvest training

· postharvest courses

· postharvest handling training

· post-harvest programs

· postharvest training

· postharvest training courses

· postharvest training courses APEC

· produce handling training

· refrigeration training

· russia postharvest training

· singapore postharvest training

· thailand postharvest training

· transport training

· transport training APEC

· transport training food

· united states postharvest training

· vietnam handling training fruit

· vietnam perishable commodities postharvest

· vietnam postharvest industry training

· vietnam postharvest training

· vietnam postharvest training programmes

· vietnam training horticulture

· warehousing food training
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