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ltems Income Expense
Balance from 9/30/79 614.31
Membership dues to date(3/10/80) 580.00
Interests 8.64
Newsletter
Vol.2,No.1
Printing 28,00
Postage & Handling 137.68
Vol.2,Ro0.2
Printing 56.00
Postage & Handling 86.64
Balance Porwarded(3/10/80) 894,63
Total 1202.95 1202,95
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TREND OF FOOD RESEARCH IN THE REPUBLIC OF CHINA

Dr. Paul Ma™

I. Trend of Food Industry Development

A.

Export Trade

In the past years the development of our food industry had been more

or less incited by our export trade. More than 97% of the canned fruits
and vegetables produced in this country were exported to the markets of
industrial countries. For many years the export food trade of this
country has been taking advantage of the lower price of our raw materials
and our relatively cheap labor cost. As the country is getting more
industrialized, food industry could no longer enjoy such perguisites and
some changes have to be devised if further development is to be achieved.
The following are some of these changes undergoing or to be observed in
our food industry:

1. Quality instead of quantity

The export value of our processed agricultrual products has increased
from 174.9 million in 1969 to 740.1 million U.S. dollars in 1978.
However, this increase was attributed mainly to the increase of
export volume instead of quality upgrading. Most of our canned

foods are still offered for sale on the supermarkets in foreign
countries as cheap products of low price as comparing with the prices
of similar products from other countries. Claims due to quality
defects often caused trade disputes. Recently, the U.S. FDA has
named our packers of frozen sea foods on a blacklist to detain all
their shipments automatically at the port of entry until cleared

for free of contamination.

To meet this adverse situation, our Government, represented by
Commodity Inspection and Ouarantine Bureau, has initiated a total
quality control system for the major export industries. Under

this system, all manufacturers under the supervision of the Bureau
have to establish their own in-plant quality control systems to
guarantee the uniformity of their products. It is the responsi-
bility of the Inspection Bureau to see that each company sets up
their own system which can efficiently and effectively bring the
quality of their products under control, to be sure that this system
is properly maintained and carried out by the companies.

*The author is Director of Food Industry R & D Institute, P. 0. Box 246, Hsinchu,

300 Taiwan, Republic of China.
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The new quality system has brought a significant impact on the food
industry since its establishment three years ago. This system

has provided a solid foundation for upgrading the overall qualtiy
of food products to meet the ever increasing requirements in our
foreign markets.

Prepared or convenient foods

Most of the processed foods exported from this country so far were
in the category of primary products requiring very 1ittle food
processing technology, and therefore, assembling 1imited amount of
added value. As the natural resources are limited in this country,
it would be desirable for our food processors to look into some
highly processed foods, which could be acceptable to consumers in
foreiagn countries. For example, prepared, convenient and instant
foods are getting more and more popular in developed countries.
However, these kind of products are highly regional in nature, their
recipes, tastes and sometimes even the packages differ from place
to place. It requires a great deal of development and promotion
efforts. Some of our processors have already stepped into this
line, producing vegetables with butter sauces and mixed vegetables
for clients in U.S. and Middle East countries. We hope that more
attention should be paid to this unexploited sector of food process-
ing by more food processors.

Planned production and sale

Agricultural products are regional in production and Taiwan has
been well known for some of these products such as bamboo shoot,
water chestnut, lychee, loongan, tomato and some other tropical
fruits. However, because of certain trade reasons, most of these
products are labelled in international market as cheap commodities
of low quality. Sharp competition between our own producers often
disturbs the market and thus jeopardizes the price. For example,
the total volume of bamboo shoots that we exported last year was

a little over than that of asparagus, but the value of the former
was only about one third of the latter Getting production and export
sale in good order will be of vital importance if these products
are to be kept in international markets. Planned production and
planned export targets will be the only solution to this problem.

Chinese foods

Chinese foods have been one of the well known ethnic foods in
Western countries and Chinese restaurants are located almost at
every corner of the world. Some processed Chinese foods have
been offered for sale in American supermarkets and elsewhere.

Egg roll has been one of the major Chinese style products exported
from Taiwan in quantity in the past years. Some canned vegetarian
foods, prepared from soybean or wheat protein, however, are only
absorbed by the Chinese communities in foreian countries. It is
conceivable that development of typical Chinese foods for foreign
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markets would create a tremendous interest of the local processors.

A project to promote processed Chinese foods, under the support

of the Government, has been initiated, and we hope under the coopera-
tion of food industry and trade organization more prepared Chinese
foods could soon find their ways to the international markets.

Processed Foods for Local Market

Industrial development in the past has brought prosperity in this country.
The percapita income in 1978 had reached US$ 1,416.00 and estimated
figure for 1979 will be US$ 1,720.00. Many changes which may have impact
on the food industry occurred concurrently during this period of time.
More job opportunity for women, modernization of house facilities such

as refrigerators and freezers, reluctance in learning cooking arts

among younger generation, increasing outdoor activities, together with
other changes in modern families all Took for more processed and convenient
foods on local market. Instant noodle has been one of the most rapidly
developed products of this category. A1l kinds of bakery products,

frozen foods, milk products, fruit and vegetable juices, soft drinks and
snack food for children appeared on the market one after the other.

This favorable climate for more and more processed foods for local
consumers will continue on in the future.

Trend of Food Research Activities in Taiwan

The current situations of the educational institutes and their teaching and
research facilities in the field of food science and technology will be
reviewed by Dr. W. H. Chang, Director of Graduate Institute of Food Science
& Technology of National Taiwan University. What I am concerned at this
moment is where should our food research activities be emphasized in the
future.

A.

To Help Promote Export Trade

Certain areas in our research programs must be strenathened if further
development of export trade of our processed foods is to be promoted:

1. Market research

First of all, market information showing the changes in international
trade of existing products and the needs of new products which could
possibly be supplied by this Country are of vital importance to the
continued development of our food export trade. In the past years,
we had been relying too much on the foreign trade organizations,
especially the Japanese firms: and also our export trade was concen-
trating in few countries such as West Germany, U.S.A. and Japan. We
are glad that through the governmental encouragement some large
trade companies have been organized in the recent years to establish
our own international trade system. We do wish that some of the
research organizations should devote themselves more on market
research to help these trade organizatioms if the food industry should

-qQ-



be developed on right track. This is not to be an easy job, but
since it is so important to the future of the food industry develop-
ment, we better start it now instead of waiting for tomorrow.

Regulatory services

Each country has its own special regulations on safety and sanitation
requirements. Emergency permit control for Tow acid canned foods

in U.S. is a typical example which requires every cannery to register
with U.S. FDA its processing method and its facilities. Our export
of frozen fishery products into Italy has been banned because of
misinterpretation of its sanitary regulation. Two years ago, our
mushroom packers had some troubles with the Australian importers
because of their import inspection standards which were proved later
to be unfair or even un-pragmatic. It is therefore the responsibility
of the governmental agencies concerned as well as the food research
organizations to study all these regulatory reauirements of the
jmporting countries and duly inform the local processors beforehand
so that unnecessary embarrassment could be minimized.

New product development and new technique

The further development of the export trade relies very much on

the development of new products. Since most of our food companies
are relatively small in scale, they cannot afford, in most cases, to
pay for the large expenses involved in new product development. Joint
efforts between research institutes, food processors and trading
companies are especially important inthis respect. Success in
development of mushroom, asparagus and many others in past has pro-
vided us with valuable experiences. It usually starts with raw
material cultivation and requires post harvesting handling, process-
ing, packaging and marketing people to work close together. Energy
crisis imposes a serious problem in recent years, so is the increase
of the labor cost as the living standards of our people are raised.
Thus immediate attention should be paid to the automation and also
energy saving in the whole process of food manufacturing. What I
want to point at this moment is that more efforts to accelerate team
works between food research institutes and industry should be exerted
immediately.

B. Research Needed for Local Food Market

1z

Industrialization of Chinese food production

Research efforts to help improve food products for local market

had been simply ingnored or neglected in the past and this situation
doesn't change very much at the present. As the 1iving standard of
our people has been greatly improved in the recent years, demands for
processed foods have been greatly increased as just mentioned before.
Oftentimes our people are reluctant to accept modern food processing
technology because they think that Chinese foods are already famous




all over the world. Undoubtedly Chinese cooking arts had its long
history and is well known inside and outside the country. However,
converting kitchen cooking into industrial production is not as easy
as people usually think. This is the very area where we need the
food technologists to step in to fill up the aap so that all the
Chinese delicacies could be commercially produced and enjoyed by

our general consumer public.

GMP and food safety

Besides, the food sanitation and safety for local market are far from
satisfaction in this country. Ouite a large part of prepared or
semiprepared foods are still produced and provided for sale in

family scale. Sanitary requirements for restaurants and food vendors
must be improved. A1l these could directly affect the health of
general public and should be brought under the control of health
organizations. We are glad that the Health Bureau is trying to
initiate a good manufacturing practice (also called GMP for short)
for processing and handling of foods similar to that of U.S. FDA.
This GMP should provide general sanitation guide lines for all food
processors, starting from raw materials to consumers. I hope that
this general GMP will be published soon under the joint efforts of
the Health Organization with help from food research institutes.
Besides, as different sectors of food processors and handlers require
different sanitation conditions individual GMP's should also be
initiated. For example, meat balls are very popular in this Country,
but almost all of the makers are of family scale. A specific GMP
applicable to this specific processor should be made available.
This is also true to fruit preserves, candies, snack foods and other
food manufacturers. A1l these GMP's should be "practical" to each
parties concerned. This requires thorough understanding of the pro-
cessing, handling, storage and selling conditions for each product.

A lot of preparatory works have to be done before draft of each

GMP could be proposed. I see of our food research institutes con-
cerned should take an active part to participate in this meaningful
task.

Coordinated research efforts

Under the National Science Development program of our Executive Yuan,
50 main topics concerning research in agriculture and food science
have been formulated in 1978. Some of our food research institutes
have also been appointed as coordinators for execution of this program.
It is the responsibility of the coordinators to evaluate the project
proposals presented by various research institutes according to the
key poinis formulated, to allocate the research funds and supervise
the progress of the research work.

Of course, this is not "once for ever" program. In the course of

its development, adjustments or modifications will be necessary to
update this program so that it will not stay away from the development
of the food industry.
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TITLE
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Tel. No.
EDUCATION
SPECIALIY

Membershic Dues Invoice (June 1, 1979 ¢o May 31, 1980)

Please check one of the following membershin status:
Honorsry Mamber........$25.00 and above Professionsl Member.......$4.00
Suoporting Member......$ 5.00 end above Student Member.......... ..$2,00
Corporation Member.....$50.00 and above

Payment Bnclosed...........$ (Make check payable to ACPSTA)
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ACYSTA, c/o Dr. Hong-Ming Soo
Ralston Purina Co., Checkerboard Square, St. Louis. M 63188 .
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