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AN OVERVIEW OF THE TRAINING

The Food Industry is a key player in the Nigeriaoiomy as the sector is a major employer of
labour from primary production to processing/vahgslition and marketing. It is therefore not

surprising that food and Agriculture sector conitédomore 40% of our GDP. Moreover food

availability, quality and safety have direct healthplications on the consumers. More

importantly is the recent times there is pressureh® sector to increase its contribution to
foreign exchange earnings of the country, espgovalien it is based on renewal and therefore
sustainable raw materials (resources). Therefbigjmperative to constantly nurture this sector
of the Nigerian economy through constant monitoang improvement of product quality and

safety.

Understanding the importance of food value chaith effiects of such activities as handling of
the of raw food materials, the manufacturing, w&stey-product management, food packaging
technique are the propelling forces behind thiseftdly packaged training workshop by the
Nigerian Institute of Food Science & Technology KST). The Institute is the only
professional umbrella body for all practicing fogadofessionals in the food & beverage
industry, regulatory agencies, academic and relBeastitutions in Nigeria actively involved in
skill and manpower development.

Recent developments in food processing technolagy cgiented towards technology up-

gradation, diversification and quality assuranclese have led, among others, to a great
demand for convenience food-based products in reaewat or ready-to-cook forms. There are
several factors, which have influenced this demaie. increasing affluence and the change in
life style are the consequential changes that hditeenced the eating habits, particularly in the

western countries, which have resulted in the dehfan diversely processed value added
convenience products based on food. There is alsmaeasing trend of eating away from

home and this has triggered the growth of fast foade serving value added food based
products.

There is no doubt that the Food businesses, FoaeehtBic Officers, Agricultural Staff,
Hygiene & Environment Officer, Local Food Processord Health Officers will benefit
tremendously from this training workshop @wapacity Building for Youths & Women in
Agriculture on Improved Food Processing & Packagirfigechnique.

OBJECTIVES

Recent developments in the Food Industry have shbatrthe effect of sum operations in food
processing on Food safety, Nutrition and Qualitgnde overall acceptability and therefore
marketability is the most talked abowbrd in the industry, particularly in the food irsiry,
mainly because of the increase opportunities thigigcpresents for creating jobs, wealth and
earning foreign exchange. Besides, value addisame of the possible approaches to raise the
profitability of food processing industry, whichwdays greater emphasis on quality assurance.
This theme: Capacity Building for Youths & Women Agriculture on Improved Food
Processing & Packaging Techniguethe Nigeria Food Industries is apt in the nadiofight
against unemployment, poverty on one hand andrhareement of our food security on the



other. Therefore, the workshop will focus on Capaduilding for Youths & Women in
Agriculture on Improved Food Processing & Packadieghniques

WORKSHOP BENEFITS

At the end of the workshop, participants would have
% Been exposed to modern post-harvest handling af faar materials techniques while
encouraging them to embrace farming as a vocati@mugh capacity building

% Been equipped and educated on the basic knowlaufybest practices needed in food
processing and packaging.

+ Understood the economic potential of reducing parstst loses and value of food by-
products.

+ Realized the importance of Food processing andguaeg technique as it affects food
quality and safety.

TARGET AUDIENCE
+ Food Scientific Officers
Agric Staff
Hygiene & Environment Officers
Local Food Processors
Food product exporters
Health Officers and other regulatory officers
SME'’s
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INSTRUCTIONAL METHOD
Practical presentation, interactive sessions aodmdiscussion

PROGRAMME FOR “CAPACITY BUILDING FOR YOUTHS & WOMEN IN
AGRICULTURE ON IMPROVED FOOD PROCESSING AND PACKAGI NG
TECHNIQUE” ON JUNE, 2014

PROGRAMME OF ACTIVITIES
(Friday 6™ June, 2014

TIME ACTIVITY

8:30am - 9:30am Registration

9:30am - 10:00am Welcome Address
Middle Belt Chapter Chairman
Dr. J. O. Abu

NIFST President’'s Address
Prof. L. O. Sanni

Workshop Objectives and Ground Rules
STC Chairman
Dr. Adamu Dahiru

10:00am — 12:00am % Overview of the food manufacturing business: Cingjés
and prospect




% Modern food processing operations: sustainabletgual
products through appropriate knowledge and skills
acquisition

% Fundamentals of Food handling and Quality managén
a path to successful entrepreneurship

-

e

11:30am- 12:00noon

Tea Break

12:00noon- 1:30pm

+ Food plant Sanitary design / environmental factord
their impact on product quality and safety

%+ Appropriate packaging technologies in food procegsind
value addition — jobs and wealth creation

1:30pm — 2:00pm

LUNCH

2:00pm — 3:30pm

+ Best practices in Management of Wastes & by-prauc
food processing
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Food Marketing: profitability assessment / Challesign
food processing

3:30pm — 4:30pm
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Guideline for local food processors
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Understanding the value chain dynamics and ov
business efficiency and success

prall

4:30pm — 5:00pm

Wrap up — Feedback Session /Award of Certificates




" "NIGERIAN INSTITUTE OF FOOD SCIENCE & TECHNOLOGY

REGISTRATION FORM FOR TRAINING WORKSHOP ON “CAPACITY BUILDING
FOR YOUTHS & WOMEN IN AGRICULTURE ON IMPROVED FOODPROCESSING
AND PACKAGING TECHNIQUE”

DATE: - 6" June, 2014
VENUE: - Conference Room, University of Agriculture, South @re, University of
Agriculture, Makurdi, BenueState

Please complete the attached registration forntaticig the number of nominee(s) that will
be sponsored by your organization. For more thaa fiominees, please kindly use a
covering letter. Thank you.

Company’s NaME: ... ... e

Nomination Officer:............coiiiiiin . Signature:...................
S/IN Name of Nominee(s) Job Title
1
2
3
4
5
TRAINING FEE:

Cost of Training is Twenty Thousand naira (N20, 0p@r participant for NIFST Members and
Twenty Five Thousand naira=(N25, 000) per particigar Non-NIFST members.

This fee covers cost of course materials, grouptq@raph and certificate excluding

accommodation cost.

All nomination forms and certified cheque/bank trstiould be addressed to the Nigerian
Institute of Food Science and Technology (NIFSTasiC payment should be made into
NIFST First Bank, llupeju (Sort Code: 011151896dwnt No: 2000055846.

NB: Registration on or before 29 of June attracts 10% discount

FOR FURTHER INFORMATION;

Please contact:
The Training/ Marketing Officer,
National Secretariat,



Nigerian Institute of Food Science & Tech. (NIFST)

FIIRO Compound, Off Cappa Bus Stop

Lagos State

Tel: 07028910517, 08182655857, 08033492551

E-mail: nifsttraining@yahoo.comnifsttraining@gmail.com nifstoffice @yahoo.com




