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 The importance of education in food safety. Dr. Talat Naseer Pasha, Vice 

Chancellor, University of Animal and Veterinary Science, Lahore   

 Occurrence of Aflatoxins in Pakistani Red Chilies. By Mr. Mubarik Ahmad, 

Grain Quality Testing Laboratory, Pakistan Agriculture Research Centre, 

Karachi 

 Maintaining sanitary controls for export of animal casings   

 The Importance of Seed Certification and Registration in Pakistan 

Pakistan’s need for improving Sanitary and Phytosanitary compliance 

The TRTA II programme is pleased to present this, the 7th Edition of our SPS newsletter, covering some 
important aspects of SPS compliance in Pakistan, and particularly, concerning two very important export 
sectors ɀ spices (and in particular chilies) and animal casings. Whilst apparently very different their nature, 
both of these sectors are exposed to potential risks in terms of sanitary and phytosanitary compliance. In 
depth articles on each sector are presented, outlining some of the risks and what needs to be done to manage 
them. Pakistani spices continue to be detained and rejected in export markets due to the presence of high 
levels of mycotoxins. For example 27 non-compliant consignments from Pakistan (mostly rice, but also raisins 
and chilies) were detected by EU authorities during the last 3 years. Whilst these defects continue, our farmers 
will not be able to obtain premium prices, risk loss of acces to markets and sustain higher costs due to 
additional testing requirements to prove contaminant levels are within legal limits. With animal casings, 
during the three year period there were only 5 non-compliant consignments detected by EU authorities 
(however two cases found banned veterinary drugs, regarded as a serious control failure). The %5ȭÓ Food 
Veterinary Office has not inspected 0ÁËÉÓÔÁÎȭÓ controls on animal casings, but they have done so recently in 
India, resulting in a ban on the export of animal casings to the EU.  A similar EU Commission inspection mission 
to Pakistan in 2007, concerning export of fishery products, resulted in a ban on exports of these products 
which is still in place. Unless care is taken by the Competent Authorities concerned, there is a risk of a similar 
loss of exports in animal casings, which would have a much greater impact on the animal casings business, 
since the EU accounts for 90% of 0ÁËÉÓÔÁÎȭÓ exports of this product. 
 
Maintaining the status quo on SPS controls is not an option. The need for action to reduce the risk of damage to 
export businesses is clear. To address these problems, with TRTA II support, the Government of Pakistan is 
considering the creation of a new National Food Safety, Animal and Plant Health Regulatory Authority as a 
means of delivering the urgently required strengthening the Federal 'ÏÖÅÒÎÍÅÎÔȭÓ controls in these areas.  
TRTA II is also supporting the development of sustainable courses of higher education in food safety (also 
reported in this issue) so as to provide the much needed skills and knowledge in food safety required by both 
Federal and Provincial government institutions to implement SPS inspection and controls.  
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Health and healthy living are amongst the 
major concerns of every individual and the 
access to safe food is a central element in 
these concerns. Consumers are therefore 
justly interested to know that the food 
they consume will not contain toxins or 
pass on foodborne diseases. Pakistan is 
amongst those countries, where food 
safety control system is very weak, posing 
serious threats to public health as well as 
the economy of the country. It is estimated 
that as a whole, healthy and clean food is 
available only to about 48% population of 
the country. Adulteration, especially in 
milk and use of injurious food additives 
further aggravate this situation.  
Pakistan is affluent in agriculture and 
livestock wealth but presently lacks the 
ability to fully exploit this rich resource 
due to insufficient investment, lack of 
professional skills, inadequate 
technologies and value-addition activities. 
The country is also suffering a general 
failure of its sanitary and phyto-sanitary 
(SPS) control system, and this failure is 
impacting on domestic animal, plant and 
human health and thus undermining 
access to export markets. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Food safety has been a neglected area in 
the past, with divided mandates, weak 
institutions, outdated legislation and lack 
of budgetary support. However, 
government is responding to these failures 
with a program to reform Federal and 
Provincial institutions in collaboration 
with other partners like UNIDO and 
universities. One example is the recently 
established Punjab Food Authority (PFA). 
Amongst these partners, the University of 
Veterinary and Animal Sciences (UVAS) is 
serving as a hub for knowledge generation, 
dissemination and scholarly education of 
younger generation in the food and 
livestock sectors. Food Safety is considered 
to be a vitally important element of this 
service, and UVAS is therefore honoured to 
have been selected by the TRTAII Project 
to be one of the three Pakistani 
institutions* to develop and launch a post-
graduate diploma in Food Safety & 
Controls. This course, which started with 
its first intake in 2012, aims to introduce 
the required skills and knowledge for the 
implementation of an upgraded food safety 
 

inspection and 
monitoring system in 
Pakistan. The 
training will provide 
requisite knowledge 
& technology in 
relation to modern 
food technology and 
food inspection and 
control systems in 
the global scenario 
context of trade 
within the WTO SPS 
Agreement. UVAS 
realizes its role in 
national progress, 
public health 
protection  and 
 

poverty alleviation through food sector 
development and producing 
knowledgeable manpower. The 
development of the post-graduate diploma 
program for food safety officers 
complements other key services provided 
by UVAS in the field of food safety.  
Amongst these the University has an 
internationally accredited Veterinary 
Diagnostic Laboratory and a Quality 
Operations Laboratory. These two facilities 
provide state of the art testing regarding 
quality & safety of food starting from the 
farm to the consumer. As well as investing 
in separate teaching facilities and 
instruction laboratory infrastructure for 
the PgDip in Food Safety & Controls, UVAS 
also plans to develop a state of the art 
Food Safety Centre tailor-made to fulfill 
training requirements at all steps of food 
supply chain, with a view to ensuring 
continuing improvements in food safety in 
Pakistan and generating mutual benefits in 
developing the knowledge based economy 
of the country. 

The Importance of Education in Food Safety 

Dr. Talat Naseer Pasha 
Vice Chancellor, University of Animal and Veterinary Science, Lahore 

Dr. Talat Naseer Pasha, Vice Chancellor, UVAS (left),  Dr. Asad 
Islam Mahni, DG ɀ Punjab Food Authority, Dr. Ali Abbas 

Qazilbash, OiC, TRTA II programme  

* The course is also offered at University of Karachi, and the 
National Institute of Food Science and Technology 
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Occurrence of Aflatoxins in Sundried Pakistani Red Chilies  

Mr. Mubarik Ahmad 
Grain Quality Testing Laboratory, Pakistan Agriculture Research Centre, Karachi 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
The occurrence of mycotoxins in food 
commodities is a serious concern around 
the world due to their potential harmful 
effects on human and animal health. 
Mycotoxins are toxins produced by the 
growth of certain species of fungus which 
grow on plant matter with low moisture 
content, such as grains, nuts, seeds and 
dried fruits. Although the long term safety 
implications of mycotoxin intake via food 
are not fully understood, many of the 
toxins are known to have potent 
carcinogenic, mutagenic, hepatotoxic, 
immunosuppressive and anti-nutritional 
effects. The presence of mycotoxins in a 
food commodity generally reflects 
improper harvesting, and/or poor post-
harvest handling and storage. In 
particular, poor harvesting practices, 
inadequate drying, improper storage, and 
poor handling during transportation and 
marketing are the common causes that 
lead to the development of aflatoxins in 
chilies.  
Pakistan is one of the key producers of 
chilies in the world with a significant 
export every year. Pakistani chilies are 
renowned for their desired color, taste, 
bitterness value and flavor attributes. 
Chilies are marketed in three forms in 
Pakistan - whole or dried chilies, branded 

or unbranded ground chili powder, and 
chili pre-mixed spices. The export 
products generally fall into the last two 
categories. The red chili (Capsicum annum 
L.) is particularly popular and is valued 
around the world. Beside the export of 
raw produce, its use of in other spice 
recipes has gained popularity. Due to 
agro-ecological suitability, around 90% of 
the chili cultivation in Pakistan is 
concentrated in and around the city of 
Kunri in Sindh province. In 2009-10, the 
chili production in Sindh was in access of 
170,000 tonnes. About 4,500 tones of the 
produce were exported in a raw form at a 
value of about U$70 million. This does not 
include the export of prepared spice 
formulations and mixes, which have a 
much higher added value.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The Grain Quality Testing Laboratory of 
the Pakistan Agriculture Research Centre, 
Karachi has recently studied the influence 
of sun drying on the production of 
aflatoxins. The study also investigated 
other factors that may be responsible for 
the occurrence of aflatoxins in chilies.  
It was concluded that the prevalent 

practice of sun drying of chilies in 
Pakistan is inadequate. Though sun drying 
reduces the moisture content of chilies to 
desired levels i.e. less than 10%, it fails to 
arrest fungal growth during the process. 
Consequently the aflatoxin development 
rose to an average level of 32ppb during in 
45 days of drying. The aflatoxin in fresh 
chilies with and without pedicle was 
found to be 4.46 ppb and 9.16 ppb, 
respectively. Discoloration of the chili was 
observed to be a good indicator of 
aflatoxin development; discoloured chilies 
exhibited aflatoxin levels 10 times greater 
than the normal pods. The buildup of 
aflatoxins was found to be highly 
influenced (P<0.001) by improper sun 
drying, pod discoloration, and absence of 
pedicle. It is also apparent from the results 
that aflatoxins in chilies do not originate in 
the field, it develops during improper 
drying and handling practices. These 
practices need to be improved if Pakistan 
is to supply safe products to our 
consumers, both domestic and 
international. 
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The findings presents a justifiable case for 
the application of HACCP (Hazard 
Analysis and Critical Control Points) 
approach to identification of the critical 
control points of the chili production 
chain from farm to the end user. A 
starting point towards improvement may 
be through raising the awareness 
amongst the chili growers to the need for 
maintaining the required standards of 
quality of their produce. Research on 
improving sun drying needs to be 
initiated in collaboration with the farmers 
to investigate the impact of different 
drying surfaces and systems on the 
drying efficiency; for example, we need to 
better understand the effectiveness of 
covering the produce during the night to 
prevent dampness due to dew and/or 
providing a plastic under-sheet to cut off 
the ingress of soil moisture to the drying 
chilies, optimizing depth of the drying 

layer etc. There is also a need to steer the 
improvements through the provision of 
incentives for maintaining quality, and/or 
penalties for non-compliance, through a 
quality-based procurement scheme.  
As the cultivation of chilies in Pakistan is 
concentrated in and around a few 
districts of Sindh province, chili growers 
could be encouraged to form producer 
organisations, who can enforce 
compliance to best practices without 
government intervention. These 
organizations may be provided with 
necessary training and basic equipment 
to monitor quality, such as hand-held 
moisture meters and on-site mycotoxin 
sensors etc. More importantly, there is a 
need to standardize the current 
haphazard practices of chili picking, 
segregation, and sun drying, to introduce 
processes that can control the human and 
environmental factors that lead to 

aflatoxin contamination. At the farm level, 
this may be in the form of small solar 
powered units to carry out drying rapidly 
and in a more controlled manner. At the 
industrial level, mechanical drying may be 
introduced in the system to protect the 
quality of this important culinary delight, 
and by implication, the health of the 
consumer and the economic well being of 
producers.  

Maintaining sanitary controls for export of animal casings 

The export of animal casings from small 
ruminants (sheep and goats) is an 
important business for Pakistani animal 
producers, allowing the generation of 
additional value from byproducts not 
otherwise used for human consumption. 
Casings are the cleaned, boiled and salted 
intestines of animals, and they are often 
used as the thin outer skin of processed 
meat products such as sausages and 
salamis.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

There are 52 processing establishments in 
Pakistan approved by the Competent 
Authority, the Animal Quarantine 
Department of the Ministry of National 
Food Security and Research. Casings 
produced in Pakistan have the additional 
benefit of being prepared from animals 
slaughtered in the halal manner, and thus 
can enter a wide range of markets. Exports 
of casings (HS code 0504) have been in the 
range of 1700 tonnes/year during the last 
few years. In 2011, thanks to an increase 
in global prices, these products brought 
revenues of about US$51 million. In 2011, 
Germany accounted for about 40% of the 
exports, followed by Romania (18%), 
Spain (12%), Italy (8%) and Poland (8%). 
As can be seen the EU is an important 
market for this product, accounting for 
some 90% of exports. This makes it 
critically important for the producers to 
maintain access to this market by ensuring 
compliance with EU standards.  
The EU has not inspected 0ÁËÉÓÔÁÎȭÓ 
sanitary controls on the export trade in 

casings. However other countries within 
the region also undertake an export trade 
in natural animal casings, and here the EU 
has discovered examples of problems with 
compliance with sanitary rules. In India, 
for example, of animal casings to the EU 
exports were voluntarily suspended 
following an inspection mission by the 
%5ȭÓ DG Health and Consumer Protection 
in 2011. The EU mission found that the 
Competent Authority (Export Inspection 
Council of the Ministry of Industry and 
Commerce) had not properly registered 
export establishments,  that standards of 
hygiene in establishments were very poor, 
and that most had not been inspected for 
some time. The export system also did not 
undertake effective cross-checks to 
prevent the presentation of fraudulent 
certificates, which had been detected by 
EU authorities. Certification procedures 
for export of gelatine export were also 
found to have shortcomings.  
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The report provides a useful indication of 
the standards to which Pakistani 
producers and official control bodies, 
operating under similar animal health 
conditions, should aim to adhere in 
relation to their exports of this important 
product. The DG SANCO report can be 
downloaded at:  
http://ec.europa.eu/food/fvo/rep_details
_en.cfm?rep_id=2797 
In Pakistan, under the Animal Quarantine 
Act, certification and control of casings for 
export is undertaken by the Animal 
Quarantine Department. EU regulations 
require the registration of casing 
processing establishments, minimum 
hygiene standards and guarantees that 
casings are salted for a minimum of 30  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
days before consignment. The Federal 
Governments NAPHIS project, supported 
by TRTAII, has proposed that in future, 

these controls be undertaken by a newly 
created National Food Safety, Animal and 
Plant Health Regulatory Authority, which 
will liaise with Provincial Governments to 
ensure that such export related checks are 
performed effectively. The Authority 
approach will allow for strengthened 
application of controls along the supply 
chain, and in particular will link export 
certification to animal health conditions 
applied by Provincial Governments 
(especially since casing producers are 
located in all Provinces, in association 
with slaughter of animals). This approach 
is expected to ensure improvements in 
quality and safety and to help to maintain 
this important export business for 
Pakistan. 

The Importance of Seed Certification and Registration in Pakistan 

In Pakistan, food security occupies a 
significant place among programmes 
aimed at social uplift and poverty 
alleviation. The importance of the subject 
is reflected in the launch by Federal 
Government of a new Ministry of National 
Food Security and Research during the 
process re-organisation following the 
implementation of the 18th amendment of 
the Constitution.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
In many agricultural projects concerning 
food security, the seed sector is a key area 
since the provision of high quality seed is 
pivotal to ensure the levels of crop 
productivity required to meet the food and 
nutritional requirements of a growing 

population. At present, only an estimated 
25-30% of seed used by farmers is d 
supplied through public and private seed 
sector agencies with quality certification.  
Adoption of certified seeds is being 
extended by Federal Government through 
administration of The Seed Act, 1976, 
undertaken by the Federal Seed 
Certification and Registration Department. 
This department provides seed 
certification services to the seed  
producers, multipliers and distributors in 
the country through its 27 field labs 
established throughout Pakistan. In 
addition to certification of seeds at 
different seed production/multiplication 
levels, this department also monitors the 
quality of seeds on the market. 
FSC&RD has initiated the process of 
accreditation of its Central Seed Testing 
laboratory (CSTL), located at its 
headquarter at Islamabad.  Pakistan also 
has potential to export certified seeds to 
other producers, and to ensure that such 
trade meets international requirements to 
promote seed trade between Pakistan 
Accreditation of the CTSL will permit, for 
the first time, national scientists to 
undertake accurate seed analyses, and will 
support producers to add value to their 
products through provision of seed testing 

certificates. This will provide the required 
level of guarantee to the domestic and 
international farmers.  
The CSTL is therefore one of the 
laboratories identified by the Government 
of Pakistan to be recipient of technical 
assistance under the TRTA-II (Trade 
Related Technical Assistance) programme 
being implemented by UNIDO with  
funding from the European Union. As per 
the proposed plan, CSTL aims to receive 
accreditation status by the end of 2013. 
UNIDO so far has provided technical 
assistance in areas including training and 
advice on good laboratory practices and 
quality systems. TRTAII has fielded and 
international expert who is guiding the 
technical staff on the preparation of quality 
documentation, implementation of data 
systems and development of a business 
plan for sustainability of accredited 
programmes once achieved. The 
collaboration with UNIDO also hopes to 
extend to linking FSC&RD finally with the 
International Seed Testing Association 
(ISTA), a world seed forum/body. This will 
not only strengthen the CTSL testing 
credentials, but will also lift the profile of 
Pakistan and promote improved seed 
trade to the benefit of all.  

Animal Casings compliant to international 
safety standards 
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About TRTA II Programme 
 

 
 
The TRTAII Programme is funded by the European Union and implemented by UNIDO. The overall objective of the 
programme is to contribute to poverty reduction and sustainable development in Pakistan. The programme activities are 
to be implemented through three components: 
  

Component 1:      Trade policy capacity building; the expected result is increased relevance and effectiveness 
of trade policy   
Component 2:      Export development through improvement of quality infrastructure; the expected result is 

improved compliance of export products with market requirements 
Component 3:      Strengthening of the intellectual property rights system; the expected result is a modernized 

IP system that facilitates increased investment and trade in IP protected goods and services 
 

   EU funded TRTA II Programme; Contact Information in Pakistan 
 

 
 

Director General 
National Animal dn Plant Health Inspection Serves 
(NAPHIS) 
Nazimuddin Road 
Sector F-8/1 
Islamabad. Pakistan 
Tel: +92-51-9208376;  9261342 
Email: naphis.pk@live.com  

Dr. Ali Abbas Qazilbash  
Laboratory Accreditation & SPS Compliance 
Trade Related Technical Assistance (TRTA II) Programme  
United Nations Industrial Development Organization (UNIDO) 
7th Floor, Serena Business Complex 
Sector G-5/1, Islamabad 
Pakistan  
Tel: + 92-51-8354805 (Dir) 
Email: a.qazilbash@unido.org  
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