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*1 Including communication with authorities of food accreditation

*2 Including website activation, newsletters, new legislations whether national or

international

*3 Including conducting research activities related to the problems facing the major
food safety issues i.e. water contamination, packaging materials, maximum limits of

food additives and some chemical contaminants.
*4 Including planning for T.O.T. implementation and extension programs.

*5 Including strengthening of EFSIC coordination activity with national and
international institutes such as FAO, WHO, FDA, FIC, .....etc.




