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_The event ended with cocktails & fellowship for the distinguished invitees and members.
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The Sri Lanka Food Processors' Association (SLFPA) together with
Lanka Exhibition and Conference Services. Pvt. Ltd organized the 14th
edition Pro-Food/Pro-Pack & Ag-Biz 2015 exhibition from 07th to 09th
August 2015 at the Sirimavo Bandaranaike memorial exhibition center,
Colombo, Sri Lanka.

» |t was also supported by the Ministry of Industry & Commerce, Ministry of
Agriculture, National Agribusiness Council {NAC)and the Processed Food

Development Initiative (PFDI). The event was inaugurated on 07th August by Hon.

Ravi Karunanayake, the Minister Of Finance & Mr S $ Miyanawala- Secretary of
Industry & Commerce, Mr. Arindam Bagchi - Deputy Indian High Commissioner in
the presence of the stake holders of the Industry from public and private sector.

It was a great success with a total of 200 organizations (both local & foreign) exhibit
in 280 stalls during this year's exhibition with a total of 30,000 visitors and over
2,500 trade invitees who attended the exhibition. ’

The post event evaluation has revealed o sirong positive desire by the exhibitors and the
participants to be engaged in future exhibitions as well. It was also mentioned about the increase
in small and medium scale enterprises and the latest innovative products they have to offer.

This year's event included successful participation from the regional SME sectors with 80 companies

and 3 Universities (Food Science Dept.) participating under the banner of the GIZ & the Ministry of

industry & Commerce.

The event showcased the latest technology developments in all sectors. It also brought together
technology and suppliers, entrepreneurs and support services on a single platform.
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mandatory medical examination specified under the Food {Hygiene) Regulations 2011. As per the recommendations of
the Committee of Experts appointed o look inte this, following guidelines are issued for all relevant officials:

1)

2)

6)

7)
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As indicated by the current evidence, faboratory testing of food handlers is not necessary as part of pre ~
employment medical examination and subsequent routing medical examination offood handlers.

Investigations may however be appropriate, '

in the case of food handlers reperting sick; or

as part of an investigation of an outbreak of afood borne disease/food poisoning [only if there is epidemiolagical
evidence indicating an asymptomaticfood handleris contributing to the fransmission of disease); or

from ¢ specific infection.
In the above instance the Medical Officer of Heath in the areq may perform the tests appropriate for the clinical
situation set out in “Schedule A* when carrying out the medical examination of Food Handlers,

The Medical Officer of Health, may perform additional tests after consultation with a Consultant Microbiologist,
Consultant Community Physician or an equivalent qualified specialist. ‘
The Microbiology tests performed as per “Schedule A" should be carried out in o luboratory supervised by a
Consultant Microbiologist. Private sector laboratories carrying out these tests shell be registered/approved by the
Private Health Service Regulatory Council of the Minisiry of Health, The Microbiclogy fest performed {schedule A)
shall be certified/reported by a Consultant microbioclogist.

If the test results are positive the patient should be referred to o Medical Clinic or specialist advice should be
obtained for further management before reporting back for work, '

At the time of pre-employment/ routine medical examination, the Medical officer of Heath in the area may
perform the tests appropriate forthe clinical situation at his or her own discretion.
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| Organization and the Asian Development Bank in 20 countries since 1998. He has guided building
T 0p of more than 100 testing laboratories in the areas of microbiology, chemistry, pesticide residue

| knowledge, to plan the way-forward counting on his wide 1a boratory experiences, developmental

INSTITUTE OF

;;cﬁ;in:mcsmecmmosv TeChn°|ogy Sri Lanka

Training Seminar on
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Preparatory guidance for accreditation against International Standard
L IS0 17025:2005

Resource person: Conducted by Emeritus Professor Upali Samarajeewa who has worked on
laboratory accreditation as an International Expert for United Nations Industrial Development

-analysis and heavy metal analysis through several accreditation bodies in the developed
countries. [FSTSL is providing a golden opportunity for the Sri Lankan testing laboratories to gain

‘a[&jprbaches, and the technigues that has led to undisputed success internationally.

bjectives and Program:
eplanned activities aim in exposing the participants to a practical approach along with
eractive short activities to guide them towards progress through commitment.
"1 Introduction to concepts of Laboratory Accreditation (15 min).

:2: Infrastructure development, maintenance of laboratories and financial requirements (45
min}..
Preparation of quality system documents in line with I1SO 17025:2005 (90 min).
eparation of technical documents for accreditation in line with technical requirements
he:1SO 17025:2005 (60 min).
aff Responsibilities and quality management activities for successful gain and
maintenance of accreditation (60 min).
6. Method validation-and. Proficiency testing as key to international acceptance {30 min)
7. Discussion (30 min). = -

e g January, 2016 (9.00 any to 5,00
| ICH-Colombo . =

reglstratlonSL secretariars. Sandhya Fernando} |
Phone: 011-7548770 or 011-4920206; Fax: 011-7548771
Email: ifstslinfo@gmail.com
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