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Strengthening of Food Sanitation of Thailand and Neighbouring Countries

(A.D. 2000 - 2004)

Piyanart Leevivat Tanomjit Suwansri and Chanchai Jaengsawang
Bureau of Quality and Safety of Food, Department of Medical Sciences, Tiwanond Road, Nonthaburi
11000, Thailand.

ABSTRACT  Since 1994, the Ministry of Public Health (MOPH), Royal Thai Government (RTG), the
Department of Medical Sciences (DMSc) and the Office of Food and Drug Administration (FDA ) have reached
the agreement for the technical collaboration with the JICA. In addition, the Strengthening of Food Activities
has been launched for six years since 1994 to 2000. With the combination of the sophisticated laboratory
equipment, training tools, fellowships and the supervision of the Japanese experts, the technical personnel from
both agencies have gained more knowledge, skills and experiences. Consequently, they can transfer technology
and experience to their neighbouring countries. Due to the importance of international food safety problems,
the JICA and MOPH which represented by DMSc and FDA have launched the Strengthening of Food Sanitation
Program in the Mae Kong Sub region namely: Cambodia, Lao PDR, Myanmar, Vietnam and Thailand under
the five years Third Country Training Program: TCTP, 2000 - 2004. The objective of this problem focuses
on promoting consumer’s health protection via the personnel competency development in order to enable them
to supply reliable results of food analysis to perform effective food control regulations and enforcement. This
five years training program reflected the positive outcomes. One hundred and one personnels totally from 5
countries in the Mae Kong Sub region attended the six weeks training course in order to gain more knowledge,
skills and experiences on an effective food sanitation and food control system. According to their feedback,
they acknowledged that the course provide the good guidelines for strengthening of food sanitation system as
well as promote the consumer protection in their own countries. They further recommended that this type
of training should be an on-going process because it would benefit people in the neighbouring countries in

the Mae Kong Sub region.

Key words : food sanitation, TCTP
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