
M onday, July 9, Arief Nur 

Gomo and the new SEAFAST train-

ers, Virna and Rahmat went to the 

Learning Farm (LF) in Karang 

Widya, Bogor. They organized two 

training sessions regarding food 

safety. The first, Worker Hygiene, 

was presented by Virna, and the 

second, Food Handling and Stor-

age, by Rahmat. The 22 teenag-

ers participating in these training 

session were between 15 and 22 

years old. The training sessions 

are part of the cooperation be-

tween LF and SEAFAST Center. 

• Dr Purwiyatno Hariyadi attended 
USDA-USAID IFAC 

• Khres Senduk on a field trip to 
Yogya. 

• Brief report about new orange 
juice in making 

• UMT newsflash 

*Collaboration 

*SEAFAST trains LF 

*Visit 

*SEAFAST Center News 

*UMT News 

S U M A R Y :  
WE ARE MOBILE! VISIT US AT http://m.seafastcenter.com.  

Arief Nur Gomo, Virna, Rahmat and the 
Karang Widya boys 
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F riday , July 13, Steve Gregory, 

Khres Senduk ,Desak Made Intan 

Sari and Arief Nur Gomo met with 

representatives of PT ZON Kurnya, 

from Surabaya. Mr. Djanarko and 

his associates are interested in 

licensing the technology for pro-

ducing Coco Fit and also, in getting technical assis-

tance from SEAFAST Center in order to expand their 

business to more coconut prod-

ucts. Currently, they own a coco-

nut plantation in Toli-Toli, Central 

Sulawesi and produce virgin coco-

nut oil (VCO). PT ZON Kurnya 

wants to build a processing plant 

in Toli-Toli, Central Sulawesi. This 

area has no industry, and the local 

government is supporting PT ZON Kurnya in opening 

their plant.  

Steve Gregory, Arief Nur Gomo and Desak 
Intan Sari met PT Zon Kurnya representa-

tives  

L ast week Arief Nur Gomo started a col-

laboration project with the Jakarta Culinary 

Center (JCC). JCC is a private school special-

ized in training personnel from food industry. 

Arief will provide food nutrition training to 

restaurants’ employees.  

C O L L A B O R A T I O N   

S E A F A S T  T R A I N S  L F  

V I S I T  

Arief Nur Gomo 

http://m.seafastcenter.com


I n Cooperation with PT Petro-

central, SEAFAST Center re-

searchers have developed spe-

cial premix formulation for sev-

eral food products; namely bakso 

(meatball), wet noodle and keru-

puk (shrimp crackers).  Premix 

formulations were developed us-

ing several food ingredients to 

provide better and safer alterna-

tives for industry. As part of Food 

Diversification Research from 

Ministry of Research and Tech-

nology, SEAFAST Center in coop-

eration with State University of 

Jember developed Modified Cas-

sava Flour (Mocal).  Mocal has 

several unique properties that 

can be used as an ingredient for 

many food products.  The product 

(mocal) was displayed at the 

workshop of “Agribusiness Devel-

opment” at Food Security Agency 

of Province of Central Java at So-

ropadan Magelang (11-13 July 

2007). 

July 10. 2007.  Drs Lilis Nuraida, 

Ratih Dewanti and Purwiyatno 

Hariyadi have met with a team 

from Agricultural Quarantine 

Agency (AQA) to discuss the pro-

gram of Food Safety Capacity 

Building at the AQA.  The program 

is designed in cooperation with 

the Rikilt Institute for Food Safety, 

Wageningen and Lloyd’s Register 

Nederland BV, Rotterdam. 
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July 11, 2007.DR Nuri Andarwulan and rep-
resentatives from food industry tested sev-
eral food products  developed at SEAFAST 

Center.  

O n July 10, Desak Made Intan Sari and Dr. Purwiyatno Hariyadi visited the UMT production facility in 

Tanggerang. This UMT plant is going to be moved to SEAFAST Center Darmaga this summer. Later, that 

day, Intan went to Darmaga to see the new processing plant site. 

July 12, SEAFAST Center Darmaga, Desak Made Intan Sari  met with Ahmad Djazuli, manager of SEAFAST 

Center. They discussed about  SEAFAST Center’s taking over PT UMT, and the relocation of UMT’s factory 

in Tanggerang 

Researcher from State University of Jember 
exhibiting mocal at workshop of “Agribu-
siness Development” (11-13 July, 2007)  
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