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EDITORIAL
In this edition of the SPS Newsletter, amongst other important public health and trade matters, we highlight
the emerging international recognition of the hazard of arsenic in food and consider its implications for
Pakistan. Although much attention has been focused on arsenic in water supply, until now there has been
virtually no research in Pakistan on the levels of arsenic in food crops, and especially rice, grown in areas
known to be affected by water contaminated with this poison. There is an urgent need for more data on the
levels of arsenic encountered in Pakistani rice grown in susceptible areas, and this should be a high priority for
those concerned with food safety. Given the important role of Pakistan as a producer and consumer of rice
grown in regions with well documented arsenic risk in the water supply, Pakistan needs to lead research in
this area and ensure that any measures taken are based on scientific evidence.
Pakistan did not send a delegate to participate in the 6th Session of the Codex Committee on Contaminants in
Foods in 2012, at which important decisions were made regarding arsenic limits in rice. Presently Codex has
called for more data from Member States, and China is drafting a proposal for an international limit to be
applied to arsenic in rice to be presented in March 2014. The process could end up with international limits
being set with which Pakistani rice cannot comply, giving importing countries a valid public health reason for
banning imports. Unfortunately Pakistan has no Federal body responsible for food safety at present to
participate in this international process, nor to commission such studies, and the country is sleeping whilst
important decisions which affect the health of our consumers and our strategic trade interests are being
made by others.

S U M M R A Y

Addressing vital issues such as arsenic and other contaminants in food crops is one of the important issues
which impact on public health and trade, which could and should be addressed by the proposed National
Food Safety Animal and Plant Health Regulatory Authority, for which legislation has been developed by the
NAPHIS project under the Ministry of Food Security and Research, with support from the TRTAII project.
Provincial Governments should also play their part by helping to generate data for risk assessment, and the
Punjab Food Authority, for example should be focusing its efforts on this issue. There is no clearer example of
the urgent need for Government to take action to develop its sanitary and phytosanitary management
capacity, and engage fully in international SPS standard setting processes.
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Risk of global export ban on Pakistani rice due to arsenic contamination
Arsenic is a highly toxic element which is
naturally present in higher levels in ground
water drawn from alluvial soils (i.e. those
deposited by rivers). The Indus valley is
therefore one of the regions in the world
where this hazard is ever present. In
Pakistan
arsenic
contamination
is
prevalent mainly in Punjab and Sindh
provinces, where over 11 percent of water
samples revealed an arsenic level above 10
ppb, and 0.6 to 1.4 percent of samples had
over 50 ppb. NWFP and Balochistan have
comparatively little arsenic contamination.
Arsenic affected areas in the Punjab are
shown in the map below

s/Plans/3.Pakistan%20Arsenic%20Mitigatio
n%20Plan.pdf
As a result, according to the Ministry of
Environment, in the provinces of Punjab
and Sindh, over 20 percent and 36 percent
of the population respectively are
considered to be potentially exposed to
the risk of arsenic contamination in their
water supply (considered as being exposed
to levels in drinking water over the WHO
recommended limit for drinking water of
10 parts per billion).
The Pakistan Council of Research in Water
Resource (PCRWR) of the Ministry of
Science and Technology is leading arsenic
related initiatives in Pakistan. During the
last decade, over 265,000 water sources
have been screened by government and
civil societies with support from UNICEF to
map in detail the affected areas. UNICEF
has also supported partners in training
7,200 health professionals and local
government staff in arsenic monitoring
and mitigation, including 233 health
professionals in case diagnosis and
management of arsenic poisoning.
Government has promoted a National
Action Plan for Arsenic Mitigation
(NAPAM) in Pakistan. This has included
development and dissemination of new
appropriate technologies to help purify
water for drinking (including treatment for
a bacterial contamination). Recognising
arsenic in water supply as a serious
emerging issue, the Government has also
allocated resources for awareness raising,
promotion of alternate water sources, and
capacity development of partners.
However, all of this is focused on the
arsenic hazard in drinking water. New
research undertaken in the US and Europe
Map showing areas of the Punjab affected is indicating that arsenic can have
by high levels of arsenic in ground water significant toxic effects at much lower
supply
concentrations than previously thought
Source:
(reported in Discovery Magazine October
Http://watsan.moenv.gov.pk/Documents/ 2013). In 2009 the European Food safety
Policies,%20Strategies%20and%20%20Plan Authority advised that the provisional
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tolerable weekly intake (PTWI) of arsenic,
of 15 µg/kg of body weight, established by
the Joint FAO/WHO Expert Committee on
Food Additives (JECFA) is no longer
appropriate, as data had shown that
inorganic arsenic causes cancer of the lung
and bladder, and that a range of adverse
effects had been reported at exposures
lower than those reviewed by the JECFA.
The EU study concluded that “the
possibility of a risk to some consumers
cannot be excluded”. (see Scientific
Opinion on Arsenic in Food, EFSA Journal
2009;
7(10):
1351
doi:10.2903/j.efsa.2009.1351
http://www.efsa.europa.eu/en/efsajournal
/pub/1351.htm)
Furthermore, it appears that some plant
foods, when irrigated with water
contaminated with arsenic can concentrate
this chemical. A recent study* of arsenic in
rice products by Dartmouth College in the
USA found levels ranging from 7 to 128
parts ppb. Rice, since it is grown in water,
is particularly susceptible to the uptake of
arsenic and has been shown to
concentrate the toxin in parts of the grain.
*see “Arsenic Uptake, Transport and
Accumulation in Plants” Toxic Metals
Superfund Research Program, Department
of Biological Sciences, Dartmouth College,
USA
http://www.dartmouth.edu/~toxmetal/res
earch-projects/arsenic-in-plants.html)
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Risk of global export ban on Pakistani rice due to arsenic contamination
These are not acutely toxic levels but in
terms
of
long
term
chronic
carcinogenicity, they raise concerns,
especially if consumed in large quantities
by susceptible groups such as children. In
some areas in Pakistan, rice is irrigated
with ground water (as well as surface
water) so could be exposed to arsenic
uptake. Furthermore, some pesticides
contain arsenic, and although these are
approved only for non-food crop use
(such as cotton), it is known that there
are few effective field level controls on
the use of agricultural chemicals in
Pakistan. There is a risk that some find
their way into the human food chain
either by direct application in areas
where both cotton and rice are grown, or
via pesticide run-off into both surface and
ground waters. Whole grain rice
(unpolished - local name?) is particularly
susceptible since the arsenic is
concentrated in the bran layers
(pericarp).
Given that Pakistani consumers are
already at risk of arsenic toxicity through
their water supply, and that additional
exposure may occur due to high levels of
rice consumption as a dietary staple,
there may be a case for establishing
national regulatory limits to arsenic
content in rice. This is especially so taking
into account the higher risk to susceptible
infants, where rice is an important
weaning food. However, there is no data
available and we do not know the extent
of the problem if any. The current risk
management approach has mostly
focused only on water supply sources of
arsenic, and has not taken into account
food sources. There is an urgent need for
more research and a scientific risk
assessment considering not just water
supply, but total dietary exposure to
arsenic, including from important food
sources.
Furthermore, the importance of rice in
the diet in some communities in the USA
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and the EU is leading to consideration by
health authorities in these regions, of the
need to establish limits on arsenic in this
product. Although a limit of 10ppb has
been suggested by the above US study
(similar to a limit introduced by the US
FDA for apple juice in 2012), more
recently after a survey of 1300 samples of
rice on the US market the FDA stated that
“arsenic levels found in rice represent no
immediate health concern” based on an
assessment of how much rice and rice
products are consumed by American
consumers.

processed). This data and proposals will
allow the Committee to resume the
discussion on the Maximum Limits at its
8th Session (to be held on 1 March-4 April
2014 in the Hague, The Netherlands.).
Therefore there is a possibility that
arsenic limits in rice may be set in future
by high consumption importing countries.
Pakistan exported about 3.4 million
tonnes of rice in 2012, earning about
US$1.8 billion. The establishment of
international limits on arsenic in rice
could potentially impact on this
important export market for Pakistan,

However other countries consume much
more rice per capita than the US, and as a
result the issue of regulatory limits in
arsenic in rice is currently being
considered by the Codex Alimentarius
Commission, with discussion on setting a
maximum limit taking place at the 6th
Session of the Codex Committee on
Contaminants in Foods, held in
Maastricht, The Netherlands, 26 – 30
March 2012. At that meeting, member
countries,
especially
rice-producing
countries, were asked to provide
occurrence data on inorganic arsenic
contamination of rice to the WHO’s
Global Environment Monitoring System –
Food. China is currently preparing
proposals for maximum levels for
inorganic arsenic in rice (raw and

and on the incomes of those
communities who most rely on it. It
would be a cruel double blow for rice
growing communities if they are both
poisoned and lose their livelihoods due to
this problem.
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Fortification of salt with iodine
Whilst a major concern of food regulators is
the safety of food, we should not forget
that sometimes we need to use regulations
to ensure the nutritional quality to meet
human requirements for good health.
Whilst most Pakistanis obtain sufficient
calories from their diet, malnutrition, in
terms of lack of micro nutrients affects
many. According to recent reports, lack of
iron, Vitamin A, zinc and iodine are the four
most common deficiencies in the typical
Pakistani diet.

Besides, the major part of iodine intake is
usually from household salt.
In order to minimize IDD, various foods like
bread, milk, water have been fortified with
iodine. Among them, universal salt
fortification is recommended by the World
Health Organization (WHO) and is the most
commonly used due to the following
reasons:
• Salt is one of the few commodities
consumed by everyone.
• Salt consumption is fairly stable throughout the year.
• Salt production is usually in the hands of
few producers.
• Salt iodization technology is easy to
implement and available at a reasonable
cost.
• The addition of iodine to salt does not
affect its color, taste or odor.
• The iodized salt quality can be monitored
at the production, retail & household
levels.
Like other trace elements, iodine is an • Salt iodization programs are easy to
essential micronutrient present in human
implement.
body in minute quantity. It is important for
thyroid gland functioning and biosynthesis
and metabolism of thyroid hormone. When
iodine requirements are not adequate,
synthesis of thyroid hormone is impaired,
which results in hypothyroidism and a
series of functional and developmental
abnormalities. The deficiency of iodine
causes a wide spectrum of illnesses
collectively termed iodine deficiency
disorders (IDD) that affect people
regardless of age and sex, but particularly
pregnant women, developing fetus,
neonates and young children. Universal salt In order to verify the iodine content in the
iodization is the main public health strategy iodized salt on the Pakistani market a study
for improving iodine status worldwide.
was conducted by two students (Mamoona
The recommended dietary intake of iodine Manzoor and Hina Mukhtar) who are
ranges from 90-150 μg day−1 depending on completing their M. Phil degrees in Food
the age groups. Inadequate iodine intake is Safety and Controls under the supervision
difficult to determine by dietary of Dr. Zubair Farooq, visiting Professor at
assessment because the iodine content of the Department of Food Science and
foods is variable, and the reliable value of Human Nutrition, University of Veterinary
iodine is not always available in food. and Animal Sciences, Lahore. Salt samples
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were collected from 14 regions of the
Punjab, Pakistan (Toba Tek Singh, Lahore
(cooper road), Chiniot, Jhang city, DHQ
hospital Jhang, Rahim Yar Khan, Muzafar
Gharh, D.G Khan, Rajan Pur, Faisalabad,
Sargodha, Chenab Nagar, Lalian and
Kamalia). The presence of iodine was
determined by spot-testing kit followed by
titrimetric
method
for
iodine
quantification.
According to the WHO the optimum level
of iodine content of salt is 30-50 ppm,
which according to this study only 30%
samples had, while 60% samples contained
less than 30ppm. Ten per cent of samples
contained more than 50 ppm of the iodine.
The results are summarized in Table 1.

Iodine
Content
(ppm)
<30
30-50

Frequency

Percent

18

60.0

9

30.0

>50

3

10.0

Total

30

100.0

Table 1. Data of the iodine content of the iodized
salt from various regions of the Punjab, Pakistan

Consumers who regularly buy salt with
insufficient iodine may be at risk of
nutritional deficiency of this element,
whilst those who consume salt with too
much may be at risk of iodine induced
hyperthyroidism (although there is no
evidence that this is a problem in Pakistan).
Under the Punjab Pure Food Rules of 2011,
whilst iodization of salt is permitted, it is
not a requirement. Given the variability in
the levels encountered in this survey, there
may be a need to regulate for minimum
and maximum levels of iodine in salt
(including labeling requirements) to ensure
the adequate nutritional status of the
population.
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Control of Mango Snails

EU supports training of Ice Business
Operators of Karachi Fish Harbor in
“Sanitary Control for Ice”

Authors: Abdul Ghaffar Grewal, Mango Research Station, Multan
Muhammad Aurangzaib Khan, Sector Expert – Horticulture, TRTA II Programme
Snails mostly thrive in alkaline, sandy
soils with high calcium; the presence
of weeds and grasses make
conditions more attractive for snails.
Large size mango trees with
overlapping branches, less light
penetration, poor air circulation and
high humidity create a suitable
environment for snails to develop
colonies. The summer conditions
usually boost the snail population by
providing
suitable
moisture,
temperature and abundant food.
Lime application increases the snail
population because snails get the
required calcium for shell formation;
a high calcium level & increased pH
results in a stronger shell and greatly
increases
its
resistance
to
insecticides. The ideal temperature
for an insect infestation ranges
between 21oC to 30oC which
prevails inside the tree canopy
during most times of the year.

In a Farmer Field School (FFS) at
Rahim Yar Khan, growers pointed out
that there is severe infestation of
mango snails. They also pointed out
that the insect is not being controlled
properly by repeated applications of
costly systemic insecticide. The
severe infestation was seen with
blackening of tree leaves and black
mold was so aggressive that it was
falling down from the tree leaves on
limbs & onto the ground, making the
area under tree canopy blackish. The
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grower also informed that he
sprayed three different systemic
pesticides, however, it has failed to
completely control this mollusk and
the resultant blackening of the tree
not only gives it a bad look but also
makes the tree weaker. Based on the
findings of the research carried out
at Mango.

Research Station the scientists
suggested 1% table salt (sodium
chloride) as foliar application on
affected plants. The grower sprayed
the same salt, at the recommended
dose, and gained effective control
over the insect. During the next
Farmer Field School it was observed
that the trees had recovered from
the effects of snail attack. Salt
application is the most effective and
cheapest control and is also a very
effective dehydrating agent, killing
the snails efficiently and effectively
due to desiccation as well as acting
as a repellent.
Effective and economical control of
the snail was an ideal which was
introduced to the farmers through
FFSs. Growers thanked the European
Union funded Trade Related
Technical Assistance Programme for
supporting the Mango Research
station to conduct FFSs. The FFS has
actually developed into a platform
where growers and researchers
remain directly connected with each
another and meet at regular
intervals to share the experiences.

Representatives of ice plant owners, suppliers, dealers and
their associations, about forty in number, actively
participated in a hands-on training, designed for improved
understanding the hygiene requirements for production and
transportation of safe ice for fisheries sector. The training,
which was held in Karachi on the 18th September, also
focused on strengthening the capacity of Marine Fisheries
Department, the Competent Authority for sanitary controls
for fishery products in Pakistan, for rendering its control over
assessing the food safety conditions of ice production
facilities and enabling them to launch an approval system for
plants supplying ice to Karachi fish harbor.
This training workshop was organized by European Union
funded Trade Related Technical Assistance (TRTA II)
Programme. The workshop was part of TRTA II programme’s
continued efforts to enhance competitiveness in the fisheries
sector by ensuring compliance with international rules for
sanitary and phytosanitary trade conditions.

Dr. Shaukat Hussain, Director General of Marine Fisheries
Department (MFD) welcomed the participants and expressed
the importance of maintaining sanitary controls in ice plants.
He said that the MFD would ultimately be seeking to issue
licenses to only those ice plants who comply with sanitary
standards, with an implementation target of about one year.
Dr. Ian Goulding, International Expert of TRTA II programme,
through his detailed lecture presentation, elucidated the
importance of ice on fish safety and spoilage, and described
how ice is a cheap and cost effective source to cool the fish
rapidly, but that it must be made from clean water.
Subsequently he along with Dr Nasim Akhtar, Sector Expert
Fisheries –TRTAII programme, demonstrated the chlorination
process for making the water bacteria-free for use in ice
making, as well as how to determine the amount of
chlorination needed in the water use for ice-making.
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Food Safety in Punjab takes another leap forward
UNIDO is proud to be associated in the
success of the Internationally Recognized
(REHIS) Post Graduate Courses at
University of Veterinary and Animal
Sciences (UVAS), University of Agriculture,
Faisalabad (UAF) and University of Karachi
(UoK). TRTA II helped each of the three
Universities to adapt a UK/EU based food
safety course to the Pakistan Academic
system and successfully facilitated
accreditation for these courses from REHIS
(Royal Environmental Health Institute for
Scotland) in 2013. The course is a postgraduate diploma in Food safety and
Control, and this has already been
upgraded at one University (UVAS) which
can also offer an M. Phil in this subject.
TRTAII funding from the EU, UNIDO was
able to deploy an International Expert Dr
Andrew Mathieson from Australia National
University, Centre for Health Stewardship
to help the Universities design the

syllabus, specify practical sessions, and
train lecturing staff in advanced food
control and training methods. TRTA also
supplied food inspection equipment for
practical training, and additional training
materials, books etc.
The fist graduates from these courses are
have been successful in obtaining
employment in a great variety of
destinations including Punjab Food
Authority, private enterprises including
Nestle and PepsiCo.
Some of the
graduates have elected to continue their
studies at MSc level and we wish them
success in this enterprise. In fact the
initiative was specifically designed to
address the skills gap in provincial food
safety management and control.
The Punjab, with the launch of the Punjab
Food safety Authority, is further ahead
than other regions. In future TRTAII hopes
to help other provinces to develop their

provincial food safety controls, but first
they will need to make decisions about the
allocation of institutional responsibilities
for food safety within their provincial
government structure. As the new food
inspectors take up employment the shift
from traditional speedy inspections which
stop at the first fault should become a
thing of the past. TRTAII has been working
with the Punjab Food Authority and
Marine Fisheries Department to increase
knowledge and practice of existing food
inspectors and management.
These new risk based inspections should
reduce time per inspection and ultimately
improve the existing system. However,
change takes time, trust and confident
leadership. Only with the cooperation of
the National and International agencies
will the food safety practices of national
food producers improve, thus feeding
through to improved export quality.

Dr. Andrew
Matheison
conducted
food safety
inspection
trainings and
field visits in
Lahore and
Karachi
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Treatment for Mango Dieback
Mango Dieback is a tedious disease of
mango plants affecting a significant
population of mango trees in every orchard.
Every mango variety is affected by this
disease. It kills the actual tree therefore
resulting in a considerable reduction of
production volume. Due to the fact that
there is no established treatment of the
disease, farmers use different ways to
control it such as; pruning the tree; the
repeated application of fungicides on the
plant; soil amendment under the tree
canopy with specific nutrition and; fungicide
application on the soil. Despite all these
hectic efforts, most of the plants die and if
any plant gets recovered, it gets affected by
this disease again and again and plants
seldom produces good crop. This disease
has killed even more plants in mango
orchards than sudden death disease;
another very threatening disease of mango
tree.

receiving TRTA II support at Jalalpur
(Multan), Mr. Sayed Ali Bhutta, a mango
grower, claimed that this area has
thousands of plants affected with Mango
Dieback disease but his orchard remains
safe from the disease. He claimed that a
very simple treatment can recover the
plants in few months and that the
recovered trees never suffer from this
disease again and produces normal fruits
later on. The recovered plants were seen at
his farm.
The treatment of the disease is very simple
and can be done in two ways. Firstly,
making a raised ring of soil up to half the
way from stem to outer part of the tree
canopy so that the irrigation water is
stopped from entering the area inside the
ring. In this way the area inside the ring
never get the irrigation and remains dry and
only absorbs moisture from surroundings.

Many mango farmers are growing mangoes
from several generations and they are very
successful in their traditional practices of
mango cultivation and they have certain
secrets and experiences of mango
cultivation. In April 2012 while sharing the
secrets in a Farmer Field
School held at one of the farm clusters

The other way is to make the whole area
around the stem of the affected plant
slightly raised as compared to the field level
so that during irrigation water remains
below the raised level. If a plant is seriously
affected then an 18 inches deep ridge inside
the outer part of canopy is also made for
quick relief. Due to this treatment the tree
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starts recovering with each irrigation, gets
healthy and becomes a normal and
productive plant in a few months.
This procedure was adapted immediately
on all the Dieback affected plants in the
farm clusters receiving TRTA II support. The
approach has been found very effective to
recover the affected plants but scientific
reasons remained unknown. To trace out a
scientific explanation, the Mango Research
Station (MRS) carried out a soil analysis
from different locations under the tree
canopy. It was found that due to making a
raised ring of soil or raising the level of soil
around the plant stem, the salts move
rapidly to inside the ring /raised bed near
the stem where the tree does not have any
feeding roots.
In this way the salts keep away from the
feeding roots and the plant gets appropriate
nutrition form feeding roots. This may not
be the only reason; hopefully several
scientific reasons in the back ground will be
explored in the coming days and any
subsequent scientific explanation will help
in making this treatment plan simpler and
will also ensure proper protection of
healthy plants. It not only marks an
achievement of the MRS that they were
able to find out the treatment of a
threatening mango disease but also reflects
the beauty of Farmer Field Schools being
conducted by the MRS at the farm clusters
level receiving TRTA II support that the
solutions of a variety of problems have
radiated out from them.
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Role of Food Safety in Food Security - Current Scenario and Future Prospects
Masood Sadiq Butt, Muhammad Atif Randhawa and Waqas Ahmed
National Institute of Food Science and Technology, University of Agriculture, Faisalabad-Pakistan
Unhealthy lifestyles, increasing demand
for exotic foods, increased travelling and
consumption of meals away from home
have strengthened the need for food
safety and hygiene. Awareness of food
safety has developed and the subject now
captivates immense consumer recognition,
entrepreneur interest and, moreover, is
firmly established as a pre-requisite
criterion for food business. More
specifically, meeting the requirement for
food safety poses a big task for agro-food
businesses in developing countries. Failure
in this respect results in food borne
illnesses, thus incurring additional
healthcare costs and hampering overall
economic performance and productivity
gains. Furthermore, it is envisaged that
food security, food safety and economic
growth mutually interact and reinforce
each other in attaining millennium
development goals.

During the last 60 years, the total
cultivated area has increased by just 40
percent whilst there has been more than 4
times increase in population with
exponential urban expansion resulting into
metropolitan cities. It is generally
recognized that tremendous efforts are
needed to narrow the food supply-demand
gap. At the same time, ensuring a safe
food supply to such a large growing
population is one of the major food
security challenges facing the country.
In this regard, Pakistan is at a junction
where increased farm productivity needs
to be coupled with the improved food
safety awareness of all businesses in the
supply chain to better depict the changing
consumer demands and expectations.
However, there is an enormous capacity to
expand agro based industry both by value
addition and subsequent improvement in
developing quality protocols, reducing

Locally, the Pakistani population is facing
numerous food safety problems such as
microbial pathogens in food, aflatoxins and
pesticide
residues.
Moreover,
adulteration, misbranding and fraudulent
activities further exacerbate the scenario.
It is suggested that increased incidence of
conditions such as chronic liver
inflammations (hepatitis), bowel cancers
and diarrheal diseases etc. are the
outcome of poor hygienic and safety
standards of food production, processing
and distribution in our food supply chains.

The problem should probably be correctly
regarded as a national crisis. However, and
in addition to this woeful situation, no
persistent data is collected or collated to
assess the extent and impact of the poor
food safety conditions extant in Pakistan.
However, a number of researchers,
progressive
entrepreneurs
and
governmental/non-governmental
institutions have woken up to this situation
and sincere efforts in this matter have
been initiated.
One such effort is the creation of Punjab
It is expected that the population of post-harvest losses and putting in place Food Authority, striving for the
Pakistan will double by 2050, acquiring the credible traceability and certification implementation and compliance of safety
status of the 4th largest nation worldwide. modules.
standards at local food businesses.
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Role of Food Safety in Food Security - Current Scenario and Future Prospects
Moreover, a multilateral relation has been developed among
three Universities across the country and the EU funded TRTAII
project, aimed at promoting food safety awareness though the
introduction of a Postgraduate Diploma in Food Safety and
Controls. Furthermore, the NAPHIS project, launched by the
Federal Government in 2008, has promoted a bill to establish the
National Food Safety, Animal and Plant Health Regulatory
Authority, which will implement inter alia Federal responsibilities
in relation to food safety. It is highly hoped that by the launch of
such steps as such, there will be a coherent and systemic
approach in food safety matters.
Of the issues largely faced by population, microbial
Food Safety and
Food Security

contamination with pathogenic viruses, bacteria and intestinal
parasites, and presence of carcinogenic aflatoxins in nuts, dried
fruits and animal feeds (resulting in contaminated meat and
milk), and the unregulated use of agro-chemicals (veterinary
drugs and pesticides) are probably the leading issues to be
addressed. Furthermore, lack of awareness to good hygienic
standards and good manufacturing practices add up worsening
the situation. The prevalence of consumption of food purchased
from street vendors is in itself a further problem in this context.
There is a conclusively dire need to develop the National Food
Safety, Animal and Plant Health Regulatory Authority by passing
of the bill proposed by the Ministry of National Food Security
and Research. For the first time this will provide a national
approach to food safety regulation in Pakistan (animal health and
plant health are already, at least partially addressed by existing
institutions). Such an Authority that would help to harmonize
food safety regulation in all of Pakistan, ensure a consistent risk
based approach to the implementation of food safety controls,
both in domestic production and in import and export controls,
and would provide a single coherent national policy regarding
food safety and quality. Moreover, it is directly linked with
increase in the overall exports, foreign investment and better
market price for safe food products. It is expected that launch of
such measures would definitely improve overall health, wellbeing and allied socioeconomic indicators of the community.

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:
Component 2:
Component 3:

Trade policy capacity building; the expected result is increased relevance and effectiveness
of trade policy
Export development through improvement of quality infrastructure; the expected result is
improved compliance of export products with market requirements
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
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

The TRTA II Programme is funded by the European Union

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

The Ministry of Commerce is overall coordinator

The programme is implemented by UNIDO in association with ITC & WIPO

The views expressed in this publication do not necessarily reflect the views of the European Union
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