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MEFOSA Project #12

Salmonella in Tahini; Immediate Action Program
                                           A. Vision
EU Quality Project

(Food Quality Committee)
Lebanese Federation of Chamber of Commerce
(International Agreements Committee)
International Chamber of Commerce-Lebanon

(Agriculture Committee)

Lebanese Association for Food Scientists & Technicians
(LAFST)

Lebanese Association for Marketing & Advertising

(LAMA/WFA-Lb)

Syndicate of Lebanese Food Industries

(SLFI)

Safra Food Industrial Zone

(SFIZ)

Lebanese Association

for Geographic

Appellation

(LAGA)

Federation of Food Syndicates

(FFS)


B. Mission: The appearance of Salmonella in Tahini and the repetitive notification of Lebanese Tahini on the international websites alerts represent a serious threat to the Lebanese Traditional Tahini sector which threatens the cultural attitude of this sector. Salmonella in Tahini requires a mid-term and long-term action plan, but a short-term action should take place immediately. SLFI, and with collaboration of UNIDO is proposing an immediate action plan representing in introducing Flash Pasteurizers (after experimenting its efficiency) in each Tahini production line.  

C. General Objectives:
Objective 1: Development of human resources in Food Processing and Related Sectors.
Objective 2: Establishing a Fundamental Quality Culture.

Objective 3: Reinforcing new Product Development Concepts and Culture.

D. Project Actions: 

1. Work with an international research institute (e.g. Cambden research institution) to Study and Experiment the feasibility and efficiency of Flash Pasteurizer on salmonella in Tahini to protect and preserve the Lebanese Cultural way of Tahini production.
2. Short term solutions for three Problematic levels: 

· Minor Problem: short-term training program for application of GHK, Test Kits and Swab Tests.

· Major Problem: short-term training program for application of GLP and Laboratory Tests.

· Critical Problem: short-term training program for application of Sanitary Fitting and a New Production Process may be introduced.
E. Project Benefits: 
1. Reducing the rejected exported products based on better compliance

2. Strengthening the national and international confidence in the Lebanese market and products.

3. Promoting Lebanese producers to more interaction with the international institutions (UNIDO) and SLFI professional committees (SLFI Tahini Safety Committee) to solve their problems.

F. Budget: To be specified (later on).
P.S.: The Lebanese Tahini sector is a wide sector of around 50 small and moderate producing enterprises. It is well prospected aiming to more develop via compliance to food safety regulations and international institutions standards. SLFI Tahini Safety Committee, and upon Salmonella appearance, has met urgently and some has ended with shot-term, mid-term and long-term action plan represented in the following schedule:

 THREE TERM SOLUTION PROGRAM FOR SALMONELLOSIS IN TAHINI
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	        SHORTTERM

          0-3 MONTH
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              TEST KITS

            SWAB TESTS
	       LABORATORY

              TESTS

               GLP 
	       NEW PROCESS

       PASTEURIZING

          SANITARY

            FITTING

	           MIDTERM

          3-9 MONTH
	                  GSP

      PASTEURIZING
	                  GMP 
	               HACCP

	          LONGTERM

          9-24 MONTH
	         ISO 9000: 2000 
	        ISO 9000: 2004
	                TQM


MEFOSA VISION 2006


“Made in Lebanon” is an international standard of quality based on strong cooperation among stakeholders (industry, government, research institutes, non-governmental organizations, and universities) focusing on specialty agro-industrial products with high margins for regional and global markets provided by Lebanese producers respecting the culture, family values and quality of life throughout the Lebanon.                   
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