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Background

1. The persistence of micronutrient deficiencies is more common in Central Asia than in
many other developing countries. The lack of dietary micronutrients, including key vitamins,
and minerals such as iodine, iron, and folic acid, has a major impact on the educability and
productivity of large segments of the countries’ populations, straining education and health
systems, lowering productivity, and raising levels of sustained poverty. lodine deficiency has
a negative impact on fetal brain development, while iron deficiency constrains cognitive
development of the younger child, and hampers mental and work performance of the older
child and adult. The negative effects of iodine and iron deficiency at a young age are
irreversible and affect school achievement and later productivity. Iron deficiency is also a
major contributory factor for maternal mortality. Folate deficiency, also prevalent in these
countries, causes neurotube defects in infants. An effective mix of low-cost food-based,
pharmaceutical, behavioural, and public health interventions can offer substantial protection
from vitamin and mineral deficiencies. Food fortification—the addition of minute quantities of
vitamins and minerals to common processed foods—can protect large populations that are
often beyond the reach of health systems. The Asian Development Bank (ADB) and the
World Bank have identified micronutrient interventions as among the most cost-effective of
development investments.

2. From July 2001 the multisectoral Country Teams from Azerbaijan, Kazakhstan,
Kyrgyz Republic, Mongolia, Tajikistan, and Uzbekistan participated in the Regional Project
on Improving the Nutrition for Poor Mothers and Children, which was funded by the Japan
Fund for Poverty Reduction (JFPR). The project was designed to tackle iodine deficiency
disorders (IDD) and reduce iron deficiency anemia (IDA) and folic acid deficiency, and ADB
has assisted the Central Asian countries in identifying ways to eliminate these deficiencies.
JFPR 9005 Regional Project’ (2001-2004) has (i) focused support on the poor, currently
afflicted or at risk; (ii) piloted capacity-building processes to establish a regional marketing
and distribution network, and rules of trade; and (iii) demonstrated the efficacy of a regional
approach to solving common nutrition problems that inhibit human and economic
development. Most of the activities were focused on a few pilot provinces in each country.
Due to the direct and catalytic effects of JFPR 9005, these countries have moved toward
universal salt iodization (USI) and begun fortifying wheat flour. After a decade of limited
success in attempts to iodize salt, and reduce iron and folate deficiencies, JFPR 9005
created an environment of national commitment and focused its activities on these key
nutritional issues. As a result, each country was able to obtain the necessary regulations that
allowed fortification equipment and fortificants to be brought to the country and for fortified
flour to be produced and sold. A common standard on premix fortificant was adopted in all
participating countries, and some countries were able to eliminate or reduce tariffs and taxes
on imported feeders and fortificant. One country has adopted mandatory wheat flour
fortification legislation, and some countries were working on similar legislation for the import
of wheat flour. In three years the Project established the capacity of regular fortified wheat
flour production, and its quality assurance and control, in all the participating countries.
Although the amount of commercially produced fortified wheat flour was relatively small and
the goal of fortifying one-third of total production could not be reached, the production of
fortified wheat flour has continued at most of flour mills involved in the Project. Some flour
mills have purchased feeders from their own funds and supported the pilot production of
local premix. While the existing League of Grain Processors and Bakers of Kazakhstan and
the National Corporation on Flour Milling and Bakery in Uzbekistan provided its significant
expertise and technical assistance to the domestic food industry from the beginning of the
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Project, new flour miller associations were established in the Kyrgyz Republic, Mongolia, and
Tajikistan.

3. In July 2004, ADB approved US$2 million of grant assistance under the JFPR 90522
for five Asian Countries in Transition (ACT)®. The goal of the JFPR 9052 Project is to
reinforce and sustain the reduction of IDD and IDA among poor children and women in
Central Asia through parallel attention to supply (production and distribution); demand (public
awareness and demand creation); and regulation (quality control, implementation of
regulations and legislation, and trade facilitation). The specific objectives are to (i) obtain and
sustain use of iodized salt by 90% of households; (ii) sustain fortification of at least one third
of wheat flour consumed domestically; (iii) build capacity of the private and public sectors to
produce quality fortified food; (iv) develop regulatory institutions or incentive schemes to
facilitate fortification, and ensure the trade of quality fortified food among Central Asian
countries; and (v) build awareness of consumers about IDD and IDA prevention, and the
benefits of micronutrient-enriched food.

4. In contrast to the pilot nature of JFPR 9005, the JFPR 9052 Project will primarily build
(2005-2007) the capacity of the public and private sectors in sustaining food fortification. The
Project will (i) focus on sustaining salt and flour fortification, which JFPR 9005 has proven
technically feasible; (ii) work with the private sector and government agencies nationwide
rather than in a few pilot districts; (iii) help the private salt enterprises and flour mills access
information, and tender and procure fortificants and equipment by themselves; (iv) deal with
the difficult issue of premix procurement by establishing links between the global producers
of premix and by encouraging premix production within the region; and (v) strengthen and
upgrade the quality assurance system of the public and private sectors to ensure that
consumers receive fortified food that meets quality standards.

5. The design and implementation of the country wheat flour fortification programs were
discussed at regular regional meetings, which were held in the JFPR 9005 Project
framework: the Regional Workshop on Food Fortification: Regulations/Standards and Quality
Assurance/Control (Tashkent, Uzbekistan, 19-21 June 2002); the Regional Workshop on
Wheat Flour Fortification and Mid-Term Project Review (Astana, Kazakhstan, 1-3 October
2002) and the Regional Workshop on Policies on Food Fortification, and Monitoring and
Evaluation (Bishkek, Kyrgyz Republic, 7-9 April 2003)*. The Almaty Forum 2004 (Almaty,
Kazakhstan, 2-3 September 2004) has made a comprehensive analysis of the production,
distribution, and sale of fortified wheat flour and adopted recommendations for the flour
milling industry in the region.

I. Objectives and Expected Outcomes

6. The Regional conference of Quality Wheat Flour Fortification in Central Asia and
Mongolia was held in Almaty, Kazakhstan, on 7-9 February 2006. The conference had three
objectives: (i) to improve the capacities of flour milling industries in Central Asia and
Mongolia in producing quality fortified wheat flour to mitigate iron deficiency anemia, folic
acid deficiency, and other micronutrient deficiencies; (ii) to provide an opportunity for regional
wheat grain and flour suppliers to present their products, knowledge, and services; and (iii) to
establish networks between flour millers and suppliers of premix and equipment (see agenda
at Appendix 1). The workshop brought together 127 participants from five participating
countries: Kazakhstan, Kyrgyz Republic, Mongolia, Tajikistan and Uzbekistan. Participants
included flour millers, international suppliers, international organizations, the International

> JFPR 9052 — Sustainable Food Fortification in Central Asia and Mongolia, approved on 22 July 2004.

3 Republic of Kazakhstan, Kyrgyz Republic, Mongolia, Republic of Tajikistan, and the Republic of Uzbekistan.
* More detailed information on the given workshops can be obtained on request or at the JFPR 9005 Regional
Project Web-site (www.caffproject.net).
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Association of Operative Millers, food quality-control assurance experts and nutritional
researchers from different countries (Appendix 2). The conference aimed to update
participants’ knowledge on information and new technologies in fortified wheat flour
production. The suppliers of premix and equipment, and the partners of flour milling and
bakery industries, exhibited their products and activities to participants and possible
purchasers, and attended the plenary sessions and panel presentations. Grant
implementation procedures regarding project implementation monitoring, auditing services,
and annual country evaluation workshops were reviewed to establish a set of
recommendations for program improvement.

II. Opening Ceremony and Welcome Addresses

7. Prof. Toregeldy Sharmanov, President of the Kazakh Academy of Nutrition (KAN)
welcomed participants and noted that the conference was an important step in the
elimination of the most severe nutrition status of mothers and children. He stressed that
efforts to tackle anemia were a key determinate for the future progress and welfare of Central
Asian country populations. While Turkmenistan and Uzbekistan have already introduced
mandatory wheat flour fortification, and the Government of Kazakhstan has adopted a
schedule for the introduction of mandatory wheat flour fortification from 1 July 2006, there
was concern that some provisions could be revised because of amendments and changes to
the legislation within the framework of joining the World Trade Organization (WTO). Prof.
Sharmanov hoped that the conference would help to discuss these problems and find
solutions based on recognized international experience.

8. Mr. Anatoly Belonog, Vice-Minister of Health of Kazakhstan, welcomed participants
on behalf of the Government of Kazakhstan and reminded participants of the fact that
maternal and infant mortality was directly linked to 'hidden hunger' and IDA. He noted that
although Parliament had adopted mandatory wheat flour fortification and that a Government
Decree supported this decision, there was still need for regulations on the quality assurance
and control of fortified wheat flour production and trade to be harmonized, and for the
identifying of producers economic motivation. As Kazakhstan is the main exporter of wheat
flour to the Central Asian countries, there is a strong precondition that the neighboring
countries could benefit from importing fortified wheat flour. Mr. Belonog also noted that the
formulation of premix was the same in all five countries. He expressed his confidence that
the discussions would identify useful recommendations and follow-up actions.

9. Mr. Tokashi Otake, Representative of the Embassy of Japan, welcomed participants
on behalf of the Government of Japan, and expressed his honor in the useful support that the
JFPR was having in improving the status of poor families. He noted that Japan had
established the Dialogue with Central Asia in 2004 to strengthen economic cooperation in the
region, and stated that the next meeting of senior officials was planned for February 2006.
He stressed the importance of public and private sector cooperation and welcomed the
ownership of the Central Asian countries in reducing poverty and in raising local economy
programs. Mr. Otake hoped that the discussion would be beneficial for all countries in
reducing micronutrient deficiencies, and he underlined the importance of international and
regional cooperation in resolving priority problems.

10. Ms. Rie Hiraoka, Senior Social Sectors Specialist, ECSS, welcomed participants on
behalf of the Asian Development Bank and expressed words of thanks to the Government of
Kazakhstan for hosting the conference. She noted that the commencement of flour
fortification under the first project was commendable, as it had laid a solid foundation for
further progress. It was evident that the flour mills in the participating countries were
committed and capable of adapting new technologies and shared one-third of premix costs,
except the mills in the Kyrgyz Republic. Ms. Hiraoka hoped that the Kyrgyz mills would soon




pay their share.

11. ADB believes that if the global economic environment remains favorable, and if the
Central Asian countries press ahead with economic reforms and regional economic
cooperation, per capita incomes could double by 2015. As a result, ADB initiated the Central
Asia Regional Economic Cooperation (CAREC), which has expanded beyond Central Asia
and Mongolia to also include Russia, China, and Afghanistan. There are six multilateral
institutions joining this effort under one strategic umbrella: ADB, the European Development
Bank for Reconstruction and Development, the Islamic Development Bank, the International
Monetary Fund, the World Bank, and the United Nations Development Program. CAREC
has been actively addressing trade and transport issues such as smoothening the movement
of commodities. Regional cooperation has been one of the unique features of ADB flour
fortification efforts in the region, as the countries have adopted the same fortification
standard, used the same premix, and used the same methods for testing the quality of
fortified flour. The fortified foods that share common standards should be easier to trade
among the countries. The regional approach has also enabled cross-learning among the
participating countries. Ms. Rie Hiraoka hoped that the spirit of regional cooperation would
contribute to achieving sustainable wheat flour fortification.

12. Mr. Alexander Zouev, UNICEF Representative to Kazakhstan, welcomed participants
and highlighted the crucial role of millers in the global effort to fortify flour with vitamins and
minerals that would directly benefit women and children's health and development. He stated
that UNICEF was part of a global movement that included the international grains trading
industry and the international flour milling industry. This global cooperation could help in
connecting the millers of CARK with other millers and provide support in flour fortification
technology, procurement, and marketing. He pointed out that in more than 50 countries, flour
fortification with iron alone or with folic acid is mandatory. In UNICEF's view, the agreed-upon
global movement goal—"70% of wheat flour produced by large mills is to be fortified by
2008"—is acceptable for each country in the Central Asian region.

13. According to UNICEF experts Kazakhstan’s estimated losses due to iron deficiency
anemia and folic acid deficiency are as follows: approximately 40-60% of the nation’'s 6-24
month-old children are at risk of disrupted brain development due to iron deficiency;
approximately 1,000 Kazakh infants a year face an increased risk of death in the period
immediately before or after birth due to severe anemia in mothers; approximately 350 severe
birth defects annually, including infantile paralysis, are due to folate deficiency. In 2003
UNICEF Kazakhstan supported the conduct of the Cost-Benefit Analysis for introduction of
Mandatory Flour Fortification Program in Kazakhstan (iron and folic acid). The analysis was
based on the experiences of other countries that had introduced mandatory flour fortification.
The result of the analysis demonstrated that the country would benefit $155 million with input
(about $15 million during 10 years of program implementation). Therefore, the benefits that
the introduction of mandatory flour fortification can bring to the country cannot and should not
be missed.

14. Mr. Zouev also recalled recent discussions held at the Kazakhstan Government on
mandatory flour fortification contradictions to WTO principles. The main WTO requirement—
that all producers and suppliers are treated under the same conditions—is the case for
mandatory flour fortification also. UNICEF held discussions with WTO representatives and no
contradiction between WTO free trade principles and mandatory flour fortification was
discovered.

15. Ms. Regina Moench-Pfanner, Senior Manager, the Global Alliance of Improved
Nutrition (GAIN), welcomed participants and informed them that since its launch in 2002,
GAIN has awarded 15 country grants which, when scaled, are estimated to reach 486 million
people and generate a commitment of US$353 million from the private sector. By 2009 GAIN




aims to have programs in place that will improve the nutritional status of one billion people.

16. In Central Asia, GAIN has concentrated on facilitating the acceleration of wheat flour
fortification and aligned its resources with other key players such as the IAOM, FFI, UNICEF,
and ADB. Through UNICEF, GAIN supported and funded the recent IAOM district meeting in
Morocco in 2005. GAIN has also granted seed money for a small wheat flour mill fortification
pilot project in Tajikistan and the Kyrgyz Republic. In Uzbekistan, GAIN is funding a larger
project which is administered and managed by the World Bank. Ms. Moench-Pfanner noted
that in view of new opportunities arising in the Central Asian and neighboring Mongolian
region, it is likely that flour fortification may advance at a different pace in each of the
countries. She added that GAIN was committed to giving further support to activities in the
region that would lead to successful flour fortification.

17. Ms. Melinda Farris, Director of Communications, International Association of
Operative Millers (IAOM), informed participants that since it's foundation in 1896, IAOM has
provided educational and training services to the milling industry and organizes the world's
largest annual conference and tradeshow for millers. The IAOM has also developed a
number of outstanding resources for the milling industry. The association currently consists
of 1,500 members from 70 countries. IAOM today has 14 districts organized in North
America; a Latin America District, which represents Central and South America; and a Mid-
East/Africa District. Discussions— based on a resolution of CIS millers who attended the
Mid-East/Africa District meeting held in Marrakech, Morocco in September 2005, which drew
more than 1,000 milling professionals—are now proceeding to form a Central Asian/Eastern
European District in 2006. At present the initial meeting of Central Asian and Eastern
European Millers will happen in Istanbul, Turkey between late October and early November.

18. Recognizing the need for worldwide miller education on the vital topic of vitamin and
mineral deficiency resolution, the IAOM became an engaged partner. In 2003 the IAOM
Board of Directors issued a resolution in the fight against vitamin and mineral deficiencies.
The global presence of IAOM in the Flour Fortification Initiative (FFI) has ensured FFI's
continued presence in the IAOM Middle East Africa District meetings including Dubai, UAE
(2003); Tehran, Iran (2004); Marrakech, Morocco (2005); and Beirut, Lebanon in 2006.
During these meetings and workshops, IAOM'’s role is to provide a miller's perspective
towards the process of fortification. The practicalities of the milling environment are often not
fully appreciated by those in other sectors such as health and regulatory fields. IAOM works
with millers and other fortification stakeholders to encourage a balanced and reasonable
approach towards flour fortification.

Il. Overview of the Wheat Flour Fortification Status

19. From July 2001 the multisectoral Country Teams from Azerbaijan, Kazakhstan,
Kyrgyz Republic, Mongolia, Tajikistan and Uzbekistan participated in the Regional Project on
Improving the Nutrition for Poor Mothers and Children, which was funded by the JFPR. The
participating countries each designed 3-year Country Investment Plans (CIPs), which
propose national food fortification programs to reduce the high prevalence of IDA and IDD.

20. The CIPs were founded on a regional consensus regarding the need for regulatory
and trade structures to support investment in fortification. CIPs were developed through a
collaborative process of cross-sector information sharing, priority and recommended
investment identification, capacity building, advocacy, and public health analysis. The
specific fortification projects outlined in the CIPs were identified on the basis of a feasibility
analysis assessing industrial capacity and commercial potential in each country. The JFPR
made the initial investment in the establishment of production (purchase of feeders and
fortificants, training of flour milling technicians on fortification technology and quality
assurance and control issues) and the building of critical public systems, including regulation,



monitoring, and public education and advocacy on fortified wheat flour.

21. One of the first steps in this activity was the development of a suitable fortification
premix to add to wheat flour in the region. The KAN, with the help of nutritionists from
participating countries and JFPR consultants, formulated the premix. Electrolytic elemental
iron—a form of iron that currently has the best stability in flour with the highest bioavailability
(ability to be absorbed and utilized by the body)—was specified as the iron source. This form
of elemental iron is recommended by the WHO, PAHO and a panel of nutrition experts
convened by SUSTAIN, providing that the level added is twice that if ferrous sulfate is used.
The premix was labeled KAP Komplex-1. As it is believed and even expected that additional
formulations will be developed depending on specific needs, additional formulations will be
given different numbers.

22. The 2001 Almaty meetings started planning for the largest mills. Thinking that the
larger mills would be more technically advanced and capable of producing a quality product,
and in order to optimize the amount of flour that would be fortified with the limited resources
for equipment, only mills with milling capacities greater than 200 MT/day were preferred.
Unfortunately for the program, most of the old “soviet” mills in many CIS countries (not just
Central Asia) were barely operational and in very poor condition. Problems included wheat
shortages, lack of electricity, equipment in poor repair, and a lack of spare parts. Since
these larger mills required a large amount of wheat to start up, smaller and more efficient
mills with newer equipment were gradually replacing them. Many of these smaller mills were
well suited for fortification, but because of their smaller size many were omitted from the first
phase of the project. ADB agreed to support the procurement and installation of micro
feeders at 17 small/medium scale mills in the Kyrgyz Republic, 20 small/medium scale mills
in Mongolia and 15 small/medium scale mills in Tajikistan during 2004-2005. The selection
involved mills with 20 MT/day capacities, as wheat flour fortification seems to be uncertain at
lower-scale flour mills.

23. In 2003-2005 wheat flour fortification continued in all the participating countries.
Although Azerbaijan, Kyrgyz Republic, Mongolia, and Tajikistan faced unpredictable price
rises for wheat grain, which limited the afford ability of quality fortified wheat flour, the
dynamic of wheat flour fortification was progressively visible. Participating flour mills
increased from 39 in 2004 (initially the Governments selected 59 beneficiary flour mills) to 94
in 2005. Although the participating countries were unable to meet the project goal, the
amount of fortified wheat flour produced also progressed to reach 26.7% of the total desired
amount. Consolidated data on the activities of JFPR Project beneficiary flour mills and the
production of fortified wheat flour can be found in Tables 1 and 2.

24. Before the start of the Project, Kazakhstan had already established an association of
flour millers. In 2003-2005 associations of grain processors and fortified food producers were
established in Tajikistan, Kyrgyz Republic and Mongolia. During the Almaty Forum 2004 key
representatives of the flour milling industries discussed perspectives of wheat flour
fortification and adopted practical recommendations (incorporated in the joint statement),
which were then followed up on by the Country Teams at both national and local levels.

25. Each country was able to obtain the necessary regulations that allowed feeders and
premix to be brought into the country, and for fortified flour to be produced and sold (the
complexity of this type of activity in CIS countries is no simple accomplishment). Kazakhstan
and the Kyrgyz Republic were able to eliminate or reduce tariffs and taxes on imported
premix and feeders, and most of the countries obtained technical or GOST standards on
KAP Komplex-1 premix and fortified wheat flour. Only Kazakhstan was able to introduce
mandatory flour fortification legislation, which would start from 1 July 2006.



Table 1. Activity of the Participating Flour Mills in 2004-2005

2004 January-September 2005 October-December 2005
Country
(Flour Mills) Active Production of Active Production of Active Production of
Flour mills Fortified Flour Flour mills Fortified Flour Flour mills Fortified Flour
(MT) (MT) (MT)

Kazakhstan (17) 13 121,418 12 76,999 5 11,388
Kyrgyz Republic (21) 31,429 9 4,595 9 8,918
large-scale(7) 8 31,429 6 3,466 6 5,525
medium/small (14) - - 3 1,129 3 3,393
Mongolia (27) 5 35,763 6 17,268 4 15,850
large-scale (5) 5 35,763 4 10,768 3 7,413
medium/small (22) - - 2 6,500 1 8,437
Tajikistan (15) 6 58,063 15 50,714 15 22,059
large-scale (6) 6 58,063 6 42,404 6 14,615
medium/small (9) 6 58,063 8,310 7,444
Uzbekistan (14) 14 336,260 14 36,859 - -
Total (94): 46 582,933 56 186,435 33 58,215

MT = metric ton
Source:

League of Grain Processors and Bakers of Kazakhstan; Association of Fortified Wheat Flour and

Bakery Producers of Kyrgyz Republic; Association of Food Producers of Mongolia; Association of Salt

Producers and Flour Millers of Tajikistan; Uzbekistan National Flour Fortification Program

Table 2. Consolidated Data on the Production of Wheat Fortified Flour (MT) in 2004-2005

Planned annual 2004 2005
production of - - - B
Country fortified flour Consolidated Consolidated Consolidated Consolidated
(MT)* production of production of production of WFF production

fortified flour (MT) | fortified flour (%) | fortified flour (MT) (%)
Kazakhstan 393,900 121,418 30.8 88,387 22.4
Kyrgyz Republic 71,000 31,429 26.7 13,513 19.0
Mongolia 58,200 35,763 61.4 33,118 56.9
Tajikistan 142,510 58,063 37.5 72,773 32.4
Uzbekistan 250,000 336,260 134.504 36,859 14.7
Total 915,610 582,933 63.6 244,650 26.7

* The planned amount was discussed between CPOs and the food industry on the basis of agreed ratio between
the desired amount (33% of consumption amount) and the production capacity of the given flour mill.

MT = metric ton

Source: League of Grain Processors and Bakers of Kazakhstan; Association of Fortified Wheat Flour and
Bakery Producers of Kyrgyz Republic; Association of Food Producers of Mongolia; Association of Salt
Producers and Flour Millers of Tajikistan; Uzbekistan National Flour Fortification Program

26.  Provisions for the JFPR Project included the agreed sharing of one-third of premix

costs by beneficiary food producers. These funds would be allocated at Country Project
Imprest accounts to support food fortification country specific issues. In accordance with the
Government's request Tajikistan food producers were excluded from the list of due
reimbursement. Co-sharing of premix costs was completed in Kazakhstan, Mongolia and




10

progressive in Uzbekistan (see Table 3 for details). The most critical situation was in the
Kyrgyz Republic, where the flour millers did not provide payments despite continuous
appeals of the Government.

27. The JFPR Project agreed to establish a three-level system for quality assurance and
control on fortified wheat flour. Beneficiary enterprises should conduct regular spot tests at
internal laboratories; SES and other governmental agencies should provide selective control
by spot tests and spectrophotometer's analysis of iron content; and reference laboratories at
KAN and the American Ingredient Company (AIC) would verify samples of fortified wheat
flour by complete HPLC analysis (see Table 4 for details).

Table 3. Co-sharing of Premix Costs by Flour Mills in 2003-2005

Costs of KAP Premix (USD) Actual Reimbursement
KAP Premix
Country (tons)
Total Co-shared Amount USD %
Due
Kazakhstan 95.0 483,408 160,423 160,423 100.0
Kyrgyz Republic 15.0 84,028 27,720 292 11
Mongolia 8.0 60,000 20,000 19,803 98.8
Uzbekistan 89.0 431,889 129,567 84,595 65.3
Total 207 1,059,325 337,710 265,113 78.5

MT = metric ton

Source: League of Grain Processors and Bakers of Kazakhstan; Association of Fortified Wheat Flour and
Bakery Producers of Kyrgyz Republic; Association of Food Producers of Mongolia; Association of Salt
Producers and Flour Millers of Tajikistan; Uzbekistan National Flour Fortification Program

Note: Tajikistan beneficiary enterprises were exempted from reimbursement.

Table 4. Consolidated Data on Quality Control of Fortified Wheat Flour in 2003-2005

2003/2004 2005
Country Internal Spot | External SES | |15 ~ 1ogs | INternal Spot | External SES | | o oo
Tests Tests Tests Tests
Kazakhstan 14,264 73 10,473 - 1
Kyrgyz Republic 2,400 92 51 262 - 25
Mongolia 431 28 12 1,341 30 -
Tajikistan 12,644 - 60 10,524 - 33
Uzbekistan 5,473 73 18 - - -
Total: 35,212 193 214 22,600 30 59

MT = metric ton

Source: League of Grain Processors and Bakers of Kazakhstan; Association of Fortified Wheat Flour and
Bakery Producers of Kyrgyz Republic; Association of Food Producers of Mongolia; Association of Salt
Producers and Flour Millers of Tajikistan; Uzbekistan National Flour Fortification Program
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IV. Discussion Summary

Wheat Flour Fortification in Kazakhstan

28. Kazakhstan is the largest producer of wheat grain and flour in the region and recent
data on its production and import placed the country third in the world. In 2005, the
production of wheat flour rose to 2,126.6 thousand tons (1,740.8 thousand tons in 2000) with
931.9 thousand tons of wheat flour being exported (293.9 thousand tons in 2000). Of this
amount 43.7% was exported to Uzbekistan, 38.1% to Tajikistan, 8.6% to Afghanistan, 4.7%
to the Kyrgyz Republic, and 1.5% to Russia. The League of Grain Processors and Bakers of
Kazakhstan informed that the development of the grain processing industry indicated a
reduction in the number of flour mills with production capacity growth, the establishment of
modern production lines, and a shift from limited wheat flour types and bakery products,
which were stipulated by former standards, to diverse wheat flour and baking products.

29. The Wheat Flour Fortification program in Kazakhstan is based on the article of Food
Safety Law (April 2004), which mandates wheat fortification of first and premium grade flour
and the Government's decree (July 2005), which stipulates the schedule for the introduction
of mandatory wheat flour fortification in 2006-2008. The issues of food fortification were
reflected in national health programs and adopted in certain Government measures aimed at
the promotion of fortified food staples: the recommended purchase of fortified food from
public funds for medical and educational institutions, the elimination of taxes and tariffs on
the import of fortificants and fortification equipment, and motivation for small business
enterprises in rural areas to produce bread and baked goods from fortified wheat flour. The
Project involved 16 large-scale flour mills, which introduced modern wheat flour fortification
technology and are capable of producing one-third of the annual demand for wheat flour in
the country. Some of the flour mills started the procurement of feeders from their own funds.
KAN in cooperation with the National Biotechnology Center tested the pilot local production
of KAP Premix. The legislative basis for wheat flour fortification is in place, and the medical
community and NGOs conducted a wide information and communication campaign. The
actual production of fortified wheat flour in 2005 was 94,834 tons (the desired amount being
570,746 tons), and a consignment of 372 tons of fortified wheat flour was exported, as only
five of the sixteen flour mills were producing fortified wheat flour (three of them regularly).

30. The Ministry of Industry and Trade and the Ministry of Agriculture insisted on a
revision of the Food Safety Law and a shift from mandatory to voluntary wheat flour
fortification so that restrictive barriers for joining Kazakhstan to the WTO could be eliminated.
The Ministry of Health, KAN and the Project Team submitted arguments for the vital
necessity of mandatory wheat flour fortification in Kazakhstan. Most of the regulations and
technical requirements on fortified wheat flour should be revised by March 2006. Then,
because of the revised law on food safety, provisional technical regulations (‘company
standards') would be designed and entered into the force until the adoption of new national
standards. KAN and the League of Grain Processors and Bakers started the design of
provisional technical regulations.

31. Training, consumer promotion, and work toward a mandatory fortification program
were key accomplishments for Kazakhstan. However the expansion of wheat flour
fortification program faced some delays and obstacles in getting the necessary regulations.
Also additional information work is required to convince large-scale bakeries to accept
fortified wheat flour. The seemingly concentrated presence of large operations in
Kazakhstan’s baking industry might have contributed to this problem. Flour millers expressed
the need for simpler certification procedures on fortified wheat flour, and the acceptance of
agreeable tests on micronutrient content so that additional costs for expensive and
sophisticated laboratory equipment at industrial sites could be avoided.



12

Wheat Flour Fortification in the Kyrgyz Republic

32. The first wheat flour fortification program started in the Kyrgyz Republic in 1996, when
UNICEF granted three feeders and premix with ferrous sulfate. In 2002 with JFPR support,
ten flour mills received feeders and KAP Premix containing six essential micronutrients. The
production of fortified wheat flour was 20,257 tons in 2003 (9.1% of total wheat flour
production) and reached 31,429 tons in 2004 (14.1%).

33. In 2005 total wheat grain production reached 950 thousand tons and 140.4 thousand
tons of wheat grain was imported. The domestic production of wheat flour was 235 thousand
tons (91 thousand tons was produced by large and medium-scale flour mills) and 47.5
thousand tons of wheat flour was imported. While the Government motivated the agriculture
sector to increase the production and use of domestic wheat grain, the production of fortified
wheat flour decreased to 13,513 tons in 2005. This is reportedly due to the general instability
within the country caused by the recent change in government, and lower flour production by
the ten mills that had been originally set up to fortify wheat flour. The Association of Fortified
Flour Producers and Bakers (established in 2005) informed about the low quality of domestic
wheat grain, large amounts of imported Kazakhstan wheat flour at local markets, and a lack
of demand for fortified wheat flour from traders. Nearly half of the originally supplied premix
has yet to be used by next year, prior to the expiration of its 5-year shelf life. To ensure
wheat flour fortification in the new environment, the Country Team proposed to install micro
feeders at flour mills with 15-50 MT/day capacity. JFPR funds supported the purchase, and
installation of 17 micro feeders from the Techno Might Engineering Company (Pakistan). The
feeders were installed at eight flour mills, but only three had started production of fortified
wheat flour. The Country Team produced some excellent promotional and educational
materials for not only the general public but flour millers and traders also. Public demand at
this point may be greater than currently fortified flour supplies.

34. The National Fortification Alliance (NFA), established in 2004 and comprised of key
ministries and governmental agencies, reviewed the status of current food fortification
programs. Due to NFA recommendations the Government has adopted regulations on the
preferred procurement of fortified wheat flour and iodized salt by local authorities from public
funds. Also, the Ministry of Education, Science, and Youth Policy instructed school catering
services on the mandatory use of fortified food products in school meals. The Parliament
had considered and adopted the Law on the Fortification of the Wheat Flour in October 2004,
but the President of the Kyrgyz Republic in view of the WTO requirements blocked it. The
parliament considered the revision and amendments in July 2005, but no consensus was
achieved, and consideration of the Law was postponed, thus creating some obstacles on
fortified wheat flour production. The Ministry of Agriculture proposed to introduce some
incentives to fortified wheat flour producers such as reducing value-added tax (VAT) and
providing soft loans for the purchase of equipment. These issues would be reviewed by the
next NFA meeting in April 2006.

35. The Kyrgyz Republic is the only country in the Project where despite the continuous
efforts of the Executing Agency and Project Team, the flour mills are reluctant to repay the
agreed 33% cost of premix. This indicates a lack of commitment by the mills in spite of the
lack of turnover funds and insufficient demand for fortified wheat flour.

Wheat Flour Fortification in Mongolia

36. Food fortification in Mongolia was stipulated by the Food Law (1999), which
encouraged the fortification of food staples. The National program on Food Supply, Food
Security and Nutrition (adopted in 2001) recommended that the sustainable use and
fortification of food staples to protect public health against the deficiency of vitamins and
micronutrients should be implemented by means of internationally recognized technology.
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The national strategy on the reduction of IDA also stipulated iron fortification of some food
products for children, teenagers, pregnant women, and breastfeeding mothers.

37. The basic problem in Mongolia is a lack of wheat to mill. The shortage of wheat grain
and negative impact of the transition to market economy affected the production of wheat
flour at most of the flour mills. According to the Mongolian Flour Association nine domestic
flour mills covered the national wheat flour demand prior to the 1990s, whereas presently 60-
70% of consumed wheat was imported. The imported and donated grain had a low quality
that affected domestic flour production and grain supply, and delayed the reimbursement
payments for one-third of premix costs (90.7% by the end of 2005). The domestic production
of wheat flour was 138.7 thousand tons in 2001 and reached 160.4 thousand tons in 2003,
but then continuously dropped to 83.1 thousand tons in 2005. The mills in Mongolia are keen
to fortify flour, and some of them are quite modern and well able to fortify. In 2004, 79.3
thousand tons of wheat flour was imported. Domestic production of wheat flour in 2004 was
141.6 thousand tons with 83.8 thousand tons of this amount being processed from imported
wheat grain. Over half of the flour consumed in Mongolia (not fortified) is imported from
Russia, China or Korea. The total production of fortified wheat flour in 2005 was 33,118 tons.

38. Four large-scale flour mills were equipped with JFPR support, and three large-scale
flour mills purchased feeders from their own funds. To support wheat flour fortification at the
23 medium and small-scale flour mills that process domestic wheat grain, additional micro
feeders were purchased from China. These mills agreed to start wheat flour fortification and
pay one-third of the equipment costs. The retained KAP Premix (1,142 kg) from two non-
operating flour mills was reallocated to other beneficiary flour mills in October 2005. An
added amount of KAP Premix (8.1 tons) was purchased from the American Ingredients
Company for national flour producers’ needs. Funding was provided from reimbursement
funds and Altan Taria Company funds.

39. The Governor of the Bayan-Ulgit Aymag of Mongolia informed about the initiative to
ban the production of non-fortified flour in the aymag. This was based on the successful
experience with similar regulations on the local ban of non-iodized salt trade in Mongolia
before the universal salt iodization law had been adopted. Similar practice with iodized salt
was also observed in some Central Asian countries and exists in Uzbekistan.

Wheat Flour Fortification in Tajikistan

40. Wheat grain production in Tajikistan has maintained an even rate of 515-550
thousand tons for the last five years. However, domestic production of wheat flour rose from
302 thousand tons in 2000 to 489 thousand tons in 2005. The import of wheat flour also
increased from 55.4 thousand tons in 2000 to 412 thousand tons in 2005. Although much of
the flour being consumed is made at small or medium-scale mills that were not included in
this project, there is a large amount of imported flour due to a big decline in local wheat
production. Many mills are in very difficult to reach locations thus making the logistics of
premix supply more difficult. Wheat flour fortification was conducted at all 15 participating
flour mills. Three flour milling companies—Kholkhozabad, Ordi Shakhrinav, and Karakum—
have installed two feeders each to ensure the fortification of almost all produced wheat flour.
The Country Team received 15 additional micro feeders from the Techno Might Engineering
Company in 2005 and installed 12 at various small and medium-scale flour mills. The total
production of wheat flour in 2005 in Tajikistan was 489,000 tons (more than 220,000 tons of
this amount was imported), and 412,000 tons of wheat flour was imported. The production of
fortified wheat flour in 2005 was 72,773 tons (14.8% of total production).

41. In November 2002 the Government adopted the National Strategy on the Promotion
of the Public Health for the Period Until 2010, which stipulated the mandatory fortification of
domestic and imported wheat flour. The Ministry of Health of Tajikistan has designed the
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draft law "On Fortification of the Bakery Wheat Flour," draft intergovernmental agreement
"On the Iron Deficiency Anemia Prevention in the Commonwealth of the Independent States"
and draft Governmental Decree "On Fortification of the Bakery Wheat Flour" and discussed it
with the ministries and government agencies. The revised draft would be presented in
January 2006 to the Agricultural Committee of the Parliament for consideration. The Ministry
of Health also issued an order on the use of fortified wheat flour in hospital and medical
institution catering services. In the Kanibadam area, local authorities facilitated the
establishment of a trade unit for the sale of specifically fortified wheat flour.

42. The Association of Flour Millers (established in 2003) indicated the following fortified
wheat production and trade barriers: lack of wheat grain and insufficient demand for fortified
wheat flour; lack of motivation of foreign traders to export fortified wheat flour; numerous flour
mills with nonstandard equipment; lack of government coordination and control on the quality
of fortified food products; and limited budgets of the central and local authorities.

Wheat Flour Fortification in Uzbekistan

43. Whereas the IDA rate in the Aral area has decreased by 20% because of the impact
of the numerous donors' projects, the rate in central areas has continued to increase, with
various sources estimating the rate of IDA in Uzbekistan from 40% to more than 60%. The
rate of severe and moderate anemia in children under 18 months has increased two times
from 1996-2002 (DHS studies).

44, While JFPR funds will continue to be used for general food fortification activities
(quality assurance and control, advocacy, poverty targeting) and the strengthening of
universal salt iodization, the funding for wheat flour fortification, in accordance with the
agreements between the Government of Uzbekistan, ADB, UNICEF, and GAIN, will be made
beyond the JFPR funds in 2005-2007. Micro feeders were supplied to 34 additional flour mills
thus bringing the total number of participating enterprises to 48 and creating a consolidated
annual production capacity for 2.9 million tons of wheat flour. The use of KAP Premix was
completed by March 2005, and the GAIN Project Office started the procurement of the
annual amount for 2005/2006. Although the amount of fortified wheat flour in 2005 was only
100,000 tons, it is estimated that the annual production of fortified wheat flour will reach 1.4
million tones in five years.

45, Mandatory wheat flour fortification is stipulated by the Decree of the President of
Uzbekistan (August 2005), which adopted the main framework of the national wheat flour
fortification program. Provisions for a revolving fund for premix procurement were adopted,
and wheat flour fortification activities were resumed at 14 flour mills, which had participated
in the JFPR 9005 Project. The adopted standards and regulations include: technical
regulations and technical requirements on fortified premium grade wheat flour, and KAP
Premix. A wide communication campaign has been launched and linked to the other program
components. The involvement of small flour mills in rural areas still needs consideration as
the production of large-scale mills would not necessarily reach the communities in that area.
The Country Team should also consider the start of the private grain processing industry and
the significant amount of imported wheat flour. The program anticipates the consideration of
legislation on wheat flour fortification within the broader context of national nutrition programs
and addresses regional flour market challenges.

Premix Use and Its Further Development

46. Mr. Peter Ranum (JFPR Flour Fortification Advisor) and Prof. Mussa Aijanov (KAN)
made a retrospective overview of KAP Komplex Premix design and use in Central Asia over
the past four years. The formulation of KAP Premix is based on micronutrient deficiencies
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and flour consumption levels in the region and uses electrolytic elemental iron powder. It
stipulates for premium grade wheat an addition rate of 150 grams per metric ton, and for first
grade wheat an addition rate of 120 grams per metric ton. All the participating flour mills use
this premix and demonstrate its good technological features. Results of the sentinel studies
proved it a sufficient tool in addressing the objectives of wheat flour fortification in IDA
reduction.

47. Some countries already purchased an additional amount of premix (Mongolia and
Uzbekistan), and Kazakhstan has reported on the pilot domestic production of KAP Premix at
the National Biotechnology Center industrial site. The associations of flour millers were
discussing the possibilities for a regional production and/or distribution network of premix.
There were also requests on further premix formulation development based on the different
types of wheat grain in the region and for a premix cost-reduction approach based on the
diversity of micronutrient substances.

48. Two more elaborations were presented in addition to the formulation of KAP
Komplex-1 premix. For premium grade bakery wheat flour, pasta or noodle production flour,
or flour that is not stored for more than two months, KAP Komplex-2 fortification is
recommended. KAP Komplex-2, which includes vitamin B12 and contains ferrous sulphate
as the iron source, is considered to have twice the bioavailability of electrolytic reduced iron
powder. KAP Komplex-3 was designed and formulated for the fortification of high extraction
flour, such as second grade flour, whole-wheat flour, or any flour with ash content higher
than 0.8%. KAP Komplex-3 adds folic acid, and iron in ferric sodium EDTA form.

Small Mill Fortification Pilot Study

49. UNICEF and ADB representatives involved with the GAIN sponsored small mill study
conducted a joint meeting within the framework of the conference with the Country Teams
from the Kyrgyz Republic and Tajikistan. The project will consider the feasibility of wheat
flour fortification and related quality control issues, and design recommendations, for mills
with 5-20 MT/day milling capacities (small mills) and those with less than five MT/day
capacities (micro mills).

50. The first stage of the project is to collect information on ten mills in the Kyrgyz
Republic and Tajikistan along with a representative (composite) flour sample from each. A
draft mill questionnaire was provided to assist in the information collection. The main
objective is to determine the phytic acid/iron molar ratio—the primary index of how well iron
will be absorbed. An analysis of the mineral contents in flour provided by a CIMMYT study
will give additional data on this. However, this will only give the index for flour and not for the
bread made from the flour, which is the critical value.

51. At the beginning of the study KAP Komplex-1 premix (straight or diluted depending on
the mill requirement) will be used in all the mills. The possibility of KAP Komplex-3 premix
use will be considered, based on the tests of the wheat flour samples.

Supplies and Procurement Issues for Flour Milling Industries

52. One of the main objectives of the workshop was in creating closer contacts between
millers and the premix and equipment companies that may be supplying them in the future.
International suppliers attended the conference, and useful discussions and presentations
were arranged between the suppliers and flour millers. Representatives of Munclenchemie
GmbH KG and Dr. Paul Lohmann GmbH KG (Germany), Hexagon Nutrition Pvt. Ltd. (India),
Hoganas AB (Sweden), and the Research Products Company (USA) presented a wide
variety of iron sources and vitamins used in food fortification and their properties, along with
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other substances for improving the quality of wheat flour and bakery products.
Representatives of Perten and Chopin (Denmark) and Weight Measuring Company Tenzo-M
(Russia) presented laboratory and measuring equipment. The testing equipment is critical to
the modern milling and cereal processing industries, and provided some attendees with an
important initial information learning opportunity.

53. Mr. Alexei Morgounov, Regional Representative Breeder, CIMMUT (Mexico),
informed participants about bio-fortification. This technology represents the ultimate solution
to preventing micronutrient deficiencies, particularly iron, zinc, and vitamin A. However, it is
so far down the road and facing so many difficult obstacles that it should not be a reason for
preventing or delaying cereal fortification programs. He shared a large number of mineral
assay results his group has been collecting on the wheat flour produced in Central Asia and
discussed the wide variation they found in the iron content of flour. Some iron content in the
flour was from soil contamination (mainly in the form of iron oxide or rust) and so would not
be very bio-available. This large variation has implications in the use of iron as the primary
fortification indicator, as has been proposed for Kazakhstan.

Regional Cooperation

54. The participating flour millers noted an actual need in the increased trade of wheat
grain and fortified flour. Kazakhstan flour mills wish to increase export of their products, while
other countries want to import fortified flour from Kazakhstan. Wheat grain and wheat flour in
the region have been increasing, and there were appearing examples of trade consignment
purchases of fortified flour by Mongolia, despite the trade still not having reached its
potential. The associations of flour mills from the project countries suggested the following
measures for more feasible trade: (i) consistent implementation of customs regulations; (ii)
consistent contract procedures across the border, especially in payment schedules; (iii)
creation of commodity exchange for grains and flour; and (iv) reduction of railway and other
transportation tariffs.

55. Mr. Imin Sabirov, Deputy Chairperson, Committee on Regulation of Trade and Tourist
Activities, Ministry of Industry and Trade of Kazakhstan, informed participants on regional
cooperation efforts including the Central Asia Regional Economic Cooperation (CAREC), the
Euro-Asian Economic Cooperation, and Shanghai's Organization of Cooperation.

56. Mr. Evgeny Gahn, President of the League of Grain Processors and Bakers
(Kazakhstan), noted that the grain processing and baking industries face integration
processes on a national level. Kazakhstan had established the flour millers association five
years ago, and now associations were created in most of the countries. This is the other
feature of the strengthening and development of the grain processing and bakery industries
in the countries. He mentioned that the strengthening of relations between the flour millers in
the region requires the consideration of a regional association, which could facilitate direct
contacts between the industries and eliminate the intermediate actors. The objectives of such
a regional association can include the exchanging of information and development of a
Russian-language version of the Web-site to provide access of flour millers to the existing
reference materials; technical information assistance and exchange on technology issues
and quality assurance on fortified food production; and promotion of inter-regional contacts.
Mr. Gahn proposed that the League of Grain Processors and Bakers serve as the focal point
for regional activities and discussion.

57. Dr. Jeff Gwirtz, IAOM’s Director of Technical Programs informed participants about
the Flour Miller’'s Tool Kit on Fortification, which was developed by the Iron Deficiency Project
Advisory Service (IDPAS) in close collaboration with the Micronutrient Initiative (Ml), the
Flour Fortification Initiative (FFI), and the IAOM. The toolkit contains resources for planning,
producing, and marketing high quality vitamin and mineral fortified flour. It was produced by a
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team of experts in wheat flour milling, vitamin and mineral nutrition, premix formulation,
feeders and equipment, fortified flour quality control, and flour product marketing. The toolkit
is intended for flour mill owners, managers, production foremen, laboratory chiefs, and
marketing personnel. Dr. Gwirtz invited millers and associations to contribute comments on
the contents and design of the toolkit and informed that IAOM and IDPAS would consider
making the kit available for Central Asian countries through the possible production of a
Russian language version.

V. Conclusion and Recommendations

58. The conference drew about 120 participants that included flour mill representatives
from the project countries; international suppliers from Europe, America, Russia, South Asia,
and Central Asia; international organizations; and government representatives from project
areas. All international suppliers and most of the flour mills paid for their own participation.
Prof. Sharmanov, President of Kazakh Academy of Nutrition, chaired the opening session
that was attended by the Vice Minister of Health of Kazakhstan, the first secretary of
Japanese Embassy to Kazakhstan, ADB and UNICEF. Representatives from GAIN, World
Bank and IAOM also addressed the meeting.

59. The meeting reviewed the overall progress in flour fortification in the project countries
and discussed urgent issues, such as premix procurement and quality assurance of fortified
foods. KAN, RCAOQ, and the country teams presented the status of IDA and the results of the
sentinel study. Associations of flour mills presented their vision on wheat flour fortification
and the obstacles that operative flour mills in the region were facing. Issues addressed
during the sessions included management and procedures for product quality assurance;
product marketing and promotion; input procurement; import/export tariffs, rules and
regulations; and joint collaborative efforts in National Food Fortification Alliances. The
dialogue between the international suppliers and flour mills has also been successfully
established. Issues of regional cooperation and trade were discussed, and perspectives for
strengthening regional activities were highlighted. The meeting further indicated the
importance of an information and technical assistance exchange at the regional level. The
harmonization of legislation and trade procedures would require additional efforts and high-
level advocacy, and for that purpose a continuous partnership with international development
would be needed.

60. The participants stressed the essential role of regional cooperation in achieving
sustainable wheat flour fortification. The national coalitions were encouraged to take a lead in
partnerships with the private sector and civil society; more effectively combine tax policy
support for flour milling industries; and to efficiently combine the broad communication and
education programs for the general public. A conference statement was discussed and
amended during the final session (Appendix 3).
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Monday, 6 February 2006

Arrival of participants
Registration of participants will be arranged at Otrar Hotel from 14:00 to 17:00.

External Private Session on JFPR 9052 Project implementation and Management
(Conference Hall of Otrar Hotel, Gogol street, 73)
(RCAO and CPOs)
Facilitator's meeting

Tuesday, 7 February 2006
Conference Hall of the House of Friendship (Kurmangazy str., 40)
Bus transportation for participants will be arranged at 8:20 from Otrar Hotel

Registration of participants

Opening ceremony
Chairperson:  Prof. Toregeldy Sharmanov, President, Kazakh Academy of Nutrition

e Address on behalf of the Government of Kazakhstan
Mr. Anatoly Belonog, Vice-Minister of Health of Kazakhstan

e Address on behalf of the Government of Japan
Mr. Takeshi Otake, First Secretary, Embassy of Japan to Kazakhstan

e Address on behalf of the Asian Development Bank
Ms. Rie Hiraoka, Senior Social Sectors Specialist, East and Central Asia
Department, Asian Development Bank

e Address on behalf of the United Nations Children's Fund
Mr. Alexander Zouev, UNICEF Representative to Kazakhstan

¢ |AOM Participation in Global Wheat Flour Fortification
Ms. Melinda Farris, Director of Communications, IAOM
e Improving Nutrition in Asia: GAIN Vision
Ms. Regina Moench-Pfanner, Senior Manager (Asia), GAIN

Plenary Session 1  Challenges and Progress Toward Quality Wheat Flour
Fortification in Central Asia
Chairperson:  Mr. Evgeny Gahn, President,
League of Grain Processors and Bakers (Kazakhstan)
e Overview of The Iron Deficiency Anemia Status in Central Asian Countries and the
Effectiveness of the Flour Fortification Programs in Pilot Areas
Prof. Shamil Tazhibayev, Vice-President, Kazakh Academy of Nutrition
e Overview of the Fortified Wheat Flour Production within the JFPR 9052 Regional
Project
Mr. Rustam Muzafarov, Regional Project Coordinator

Country reports on follow-up of recommendations of the Almaty Forum 2004 on Sustainable Food
Fortification on wheat flour fortification

e JFPR Project and Wheat Flour Fortification in Kazakhstan

Ms. Nailya Karsybekova, JFPR 9052 Country Project Coordinator
e JFPR Project and Wheat Flour Fortification in Kyrgyz Republic

Mr. Arthur Byuklianov, JFPR 9052 Country Project Coordinator
e JFPR Project and Wheat Flour Fortification in Mongolia

Ms. Baasaikhuu Byambatogtokh, JFPR 9052 Country Project Coordinator
e JFPR Project and Wheat Flour Fortification in Tajikistan

Mr. Abdusalom Vokhidov, JFPR 9052 Country Project Coordinator
e Overview of Nutrition Status in Uzbekistan

Ms. Dilnara Isamiddinova, World Bank, Uzbekistan Office
e Uzbekistan National Wheat Flour Fortification Program



Mr. Olim Mirkhashimov, GAIN NFFP Acting Project Manager

11:00-11:20 Coffee break
11:20-13:00 Plenary Session 2: Premix Formulation: Needs and Development
Chairperson: Mr. Alexander Shefner, Chairman, Association of Fortified Foods and
Bakery Food Producers (Kyrgyz Republic)
Facilitators: Mr. Peter Ranum, ADB Advisor; prof. Mussa Aijanov, KAN

Keynote Presentation on Premix Formulation for Central Asia
Mr. Peter Ranum, ADB Advisor; prof. Mussa Aijanov, KAN
e Pilot Production of Vitamin and Mineral Additive in Kazakhstan
Mr. Bakhit Nadirov, Vice-President, Technopark Company (Kazakhstan)
e Quality Consideration for Iron and Vitamin A Fortification
Mr. Lutz Popper, Head, Research & Development, Munclenchemie GmbH KG
(Germany)
e Iron-based Premixes and its Use at Flour Milling Industries
Mr Vikram Kelkar, Director, International Development, Hexagon Nutrition
Institute Pvt. (India)
e Variety of Iron Salts for Fortification from One Source
Mr. Wolfgang Vogl, Director Business Development & Marketing, Dr. Paul
Lohmann GmbH KG (Germany)

13:00-14:00 Lunch

14:00-15:30 Plenary Session 3 Ensuring Sustainable Wheat Flour Fortification in Central Asia
Chairperson: Mr R.Batmend, President, League of Grain Processors (Mongolia)

Country reviews on status of the wheat flour production, sources of supply for wheat grain, premix
and micro feeders; reports on import/export regulations on fortificants and equipment; financial
procedures for contracts and payments to international suppliers

e Wheat Flour Fortification in Kazakhstan
Mr. Vitali Lagoda, Vice-President, League of Grain Processors and Bakers
e Wheat Flour Fortification in Kyrgyz Republic
Mr. Alexander Shefner, Chairman, Association of Fortified Foods and Bakery
Food Producers (Kyrgyz Republic)
e Current and Future Trends of Flour Milling Industry of Mongolia
Mr. R.Batmend, President, League of Grain Processors
e Wheat Flour Fortification in Tajikistan
Mr. Urunboi Isokov, President, Food Producers Association

15:30-15:50 Coffee break

15:50-17:30 Panel Discussion A: Quality Assurance and Control on Fortified Wheat Flour
Production in Central Asia

Chairperson: Mr. Urunboi Isokov, Chairman,
Association of Fortified Food Producers (Tajikistan)
Facilitators: prof. Lutsia Kalamkarova, (KAN), Mr. Peter Ranum, ADB Advisor

Issues of tests, methods and regulation strengthening, regulations on internal and external control,
universal use of 'Healthy Food' logo in the region
¢ Keynote Presentation on Regulations and Standards on KAP Premix
Prof. Yuri Sinyavski, KAN

19:00-21:00 Welcome event on behalf of Flour Millers Associations of Central Asia and ADB/JFPR
Regional Project

Wednesday, 8 February 2006
VENDORS' DAY
(Conference Hall of Otrar Hotel, Gogol street, 73)




9:30-17:30

9:30-13:00

13:00-14:00

15:00-17:00

9:00-10:20

10:20-10:40

10:40-11:00
11.00-13:00

13:00-14:00

14:00-15:30

15:30-16:30

Presentation of Vendors
Display and/or exhibitions of products, equipment; discussion of supplies, logistic and payments
modalities
Concurrent External Private Session on JFPR 9052 Project implementation and
Management

(RCAO premises, Furmanov street, 65, office 413)

(RCAO and CPOs)

Lunch

Concurrent Session on draft final recommendations
(By flour millers associations, leading producers and facilitators)
Facilitators: Mr. Peter Ranum, ADB Advisor, Mr. Rustam Muzafarov, JFPR RCAO,

Thursday, 9 February 2006
(Conference Hall of Otrar Hotel, Gogol street, 73)

Panel Discussion B: Regional Cooperation and Trade in Central Asia:
Overview and Case Stories
Chairperson:  Mr. Bakhrullo Barotov, Director, Trade Inspection Department,
Ministry of Economy and Trade (Tajikistan)
Facilitator: Mr. Jeffrey Gwirtz, Director of Technical Program, IAOM

Reviews on fortification programs, customs and trade procedures, taxes and tariffs; proposals for
improving trade and customs procedures in the region

Thematic Presentation: Introduction to the Millers’ Toolkit
Mr. Jeffrey Gwirtz, Director of Technical Program, IAOM

Coffee break
Plenary Session 4: Trade of Wheat Grain and Wheat Flour in Central Asia
Chairperson:  Mr Evgeny Gahn, President,

League of Grain Processors and Bakers (Kazakhstan)

Issues of the trans-boundary trade of wheat grain and wheat flour; proposals for improving regional
cooperation

e Issues of Regional Cooperation in Central Asia: Challenges and Trends
Mr. Imin Sabirov, Deputy Chairman, Committee on Regulation of Trade and
Tourist Activities, Ministry of Industry and Trade of Kazakhstan
e Keynote Presentation on Regional Cooperation and Trade of Wheat Flour in
Central Asia
Mr. Evgeny Gahn, President, League of Grain Processors and Bakers
e Trends of Wheat Flour Export in Central Asian Region
Mr. Mikhail Zalalyapin, Director General, KazBestProduct (Kazakhstan)

Lunch

Plenary Session 5: Adoption of Final Recommendations and Statement
Chairperson: Mr Anatoly Belonog, Vice-Minister of Health of Kazakhstan

Closing Ceremony




List of Discussants at Panel Discussions

7 February,
Tuesday

15:50-17:30

Panel Discussion A: Quality Assurance and Control on Fortified Wheat Flour

Production in Central Asia

Chairperson: Mr Urunboi Isokov, Chairman, Association of Food Producers (Tajikistan)
Facilitators: Prof. Lutsia Kalamkarova, (KAN), Mr Peter Ranum, ADB Advisor

Keynote Presentation on Regulations and Standards on KAP Premix
Prof. Yuri Sinyavski, KAN
Solving Common Flour Problems
Mr Luts Popper, Munlenchemie GmbH (Germany)
Premix Batchers for Flour Fortification and Weight Measuring Equipment for Grain
Processing
Mr Mikhail Senyanskii, Director-General, Weight Measuring Company Tenzo-M
JS WMG (Russia)
Quality assurance and Control on FWF Production in Mongolia
Ms.B. Gereljargal, Public Health Institute (Mongolia)

9 February,
Thursday

9:00-10:40

Panel Discussion B: Regional Cooperation and Trade in Central Asia:

Overview and Case Stories

Chairperson:  Mr. Bakhrullo Barotov, Director, Trade Inspection Department,

Ministry of Economy and Trade (Tajikistan)

Facilitators: Mr Jeffrey Gwirtz, Director of Technical program, IAOM

Flour Fortification in China

Ms. Sarah Crawford, Center for Public Nutrition and Development of China”
Perspectives of Biofortification for the Central Asia Countries

Mr. Alexei Morgounov, Regional Representative Breeder, CIMMUT (Mexico)
Complex Approach for Use of Bakery in Micronutrient Deficiency Preventive
Programs

Mr. Rakhim Rozziev, Director Genera, Medbiofarm (Russia)
Laboratory Equipment for Quality Control of Wheat Grain and Its Processing

Mr Konstantin Kostenko, SocTrade LLP (Kazakhstan)

" due to the flight’s delay the presentation was delivered after the panel discussion time.
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