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Orange Dodol
UMT HEADLINES

POSIBLE COOPERATIONS

cation.

The same day, Dr. David Owens,
microbiologist, from the University
of Reading, UK visited Seafast in
order to discuss a possible coop-
eration with Seafast and IPB.

On April 30, Dr.Purwiyatno
Hariyadi, Dr. Ahmad Sulaeman,
Dr. and Dr. Lilis Nuraida took part
in a meeting with representatives
of Agricultural Quarantine Agency
of Indonesia affiliated with the
Ministry of Agriculture. The main
focus was the planning, prepara-
tion and implementation of a co-
operation program between the
above mentioned agency, Seafast
and the Wageningen University
and Research Centre from Nether-
lands. The aim of the program is
food safety, inspection and certifi-

Dr. David Owens and Dr.Ratih Dewanti

Hariyadi
PRODUCT DEVELOPMENT

A rief Nur Gomo created an orange dodol. Dodol is a delicacy popu-
lar in Malaysia, Singapore and Indonesia. It is made with coconut milk,
jaggery, rice flour, and sometimes cashews, and is sticky, thick and
sweet. It is mostly served during festivals such as Hari Raya Idul Fitri
and Hari Raya Haji.

>>Ms. Desak Made Intan Sari met Mr. Irfansyah from Swisscontact; he will act as a mediator between PT UMT
and PT Usaha Kita Mandiri( UKM). UMT wants to use PT UKM'’s large distribution network to deliver the

Manado Latte to new outlets.

>> The first export sale for Manado Latte was concluded last week.
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MR. STEVE GREGORY DELIVERS PRESENTATION ON FOOD ANALYSIS

On April 25-27 ,Steve Gregory
went to Surabaya. First, he visited
the Food Technology Festival, held
in Convention Hall Plaza Tunjungan.
Next day, he delivered a speech at
the Food Analysis Seminar, hosted
by Widya Mandala University, Sura-
baya. The main topics was “An In-

Steve Gregory delivering the Introduction
to Food Analysis

ARIEF NUR GONO WAS ON A

The results of food packaging training

troduction to Food Analysis The
next morning, Mr. Gregory was

guest lecturer in a Mycotoxin class

in Widya Mandala University.

Throughout the three days spent in

Surabaya, Steve Gregory was ac-
companied by Ignatius Srianta,
Head of Food Analysis Research
Center.

Steve Gregory during the Mycotoxin
class.

FIELD TRIP TO YOGYAKARTA

On April 24-25, Arief Nur Gomo
was in Yogyakarta to give addi-
tional training to different recipi-
ents of SMCP (Seafast Micro Credit
Program) loans, to check the status
of other beneficiaries, to meet with
members of local cooperatives in
order to inform them about SMCP
and to collect credit application
forms.

First on his schedule was the dairy
milk cooperative at Cangkringan,
where he helped them develop
“kerupuk susu” (milk chips) and
discussed the SME’s marketing,
production and development plans
for the products to come.
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SEAFAST Center
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On 25 April, accompanied by Mr.
Djatmiko, manager of Sarono milk
cooperative, Arief visited Coopera-
tive Emping Gurih Kulonprogo,
where he gave training sessions
concerning food safety production
and food packaging.

The next day, he visited 2 SMEs
that were applying for a loan. Their
main products are javanese brown
sugar, tofu and tempe (fermented
soy bean cake). Before returning
home, Arief collected the loan ap-
plications from the cooperative
members .
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