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i WE ARE MOBILE! VISIT US AT http://m.seafastcenter.com.
\&” POSSIBLE COOPERATION

N ovember 19, 2007. Members of Gabungan Organisasi Wanita
(Consortium of Women Organizations) from Banjar Baru, South Kali-
mantan visited SEAFAST
Center. The objective of
*Cooperation with Ministry the visit was to discuss

*Possible Cooperation

*Thermal Process Training

possible cooperation in
Food SMEs empowerment
efforts in South Kaliman-
tan. It was suggested that .
most of the Food SMES in South Kalimantan (in Banjar Baru 2 Purwiyatno g'fggzﬂinzgﬂ %rr;;;:gazza\‘;vvzﬁ't:gg%'
and Banjarmasin areas) have to deal with problems associ- of Banjar Baru, South Kg#ifzgma“ at SEAFAST Center
ated with quality and safety improvement. Dr. Ratih Dewanti

of SEAFAST Center presented SEAFAST’s activity in the area of SME’s empowerment; especially the strong
commitment from regional government; such as development of cassava-based SMEs in Trenggalek,
sweet potatoes-based SMEs in Bogor, and Corn-based SMEs in Gorontalo.

*VVacuum Packaging Trial

*Tapioca Sponge cake

THERMAL PROCESS TRAINING °ROSES THERMAL UNTUK INDUSTRI PANGA
= Arcatar ..’

i Bl 30

N ovember 20-22, 2007. Thermal Process Train-
ing for Food Industry. SEAFAST Center —in coopera-
tion with Department of Food Science and Technol-
ogy, IPB organized 3 days training for food industry
on Thermal Processing. Active as instructor for the
training were Drs Purwiyatno Hariyadi, Ratih De- Group Photo of Thermal Processing Training for Food Industry,
wanti-Hariyadi, Lilis Nuraida, Feri Kusnandar, Mr Su- SEAFAST Center 20-22 November 2007.

barna, Gatot and Mrs Nur Wulandari. Material dis- by 17 participants, among other from PT Dairy Gold
cussed in training include Microbiology of Canned Indonesia-Jakarta, PT Frisian Flag Indonesia-Jakarta,
Foods, Sanitation and Hygiene in Canning Industry, P Orang Tua Group-Jakarta, PT Bandeng Juana-
Retorting, Acidified foods, critical factor for canning  Semarang, PT Aneka Tuna Indonesia-Surabaya, PT
operation, and UD-FDA registration procedure for Bumi Menara Indonesia-Surabaya, PT Sinar Pure
Food Canning Establishment. Training was attended Food-Manado, PT Kelola Mina Laut —Surabaya.
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@:gg e ovember 23 2007. Steve Greg-
ory, Khres Senduk, Arief Nur Gomo
Mail Address: and Dr. ir. Moon Cahyani from Coor-
E;’"mp“s IPB Baranang Siang 2 | ginating Ministry of Social Welfare
oor

met with two Jakarta based SME
groups. These two groups were rec-

JI. Pajajaran No. 1
Bogor—Indonesia 16143

Tel: 62-251-391140

Fax: 62-251-335554

E-mail: steve@seafastcenter.com

http://www.seafastcenter.com

Steve Gregory, Dr. Eng. Moon Cahyani
and Mochamad Noor Fauzan

ommended by Dr. Eng, Moon Cahyani
for SEAFAST food training sessions. The first group, consisting of
around 50 families from Mampang area, South Jakarta, produces

http://m.seafastcenter.com
SEAFAST Center
Institut Pertanian Bogor

various types of food made from soy beans, and dairy products. The
SEAFAST representatives discussed a possible cooperation with Mr.
Mochamad Noor Fauzan, representing this group. The second group

(Bogor Agricultural University)

is from West Jakarta, from Pekanburan. It is specialized in the pro-
JI. Puspa No. 1

IPB Campus Darmaga duction of traditional Indonesian food and traditional Indonesian

Telp/Fax: 62-25-629903
E-mail: hariyadi@seafast.org
http://seafast.ipb.ac.id

cakes. It also provides complete catering services. Representing this
group was Ms. Rukhayah. Training session for both groups were
scheduled for next week.

VACUUM PACKAGING TRIAL TAPIOCA SPONGE CAKE
N =N
ovember 19-21, 2007. ovember 22, 2007. Arief

~ Nur Gomo did an experiment with

Arief Nur Gomo did a vacuum
packaging trial for the Karya Baru tapioca flour. He made a delicious

group, Yogyakarta. This group re- sponge cake using tapioca flour

cently experienced a packaging (cassava starch), eggs, emulsifier,

problem with their laminated car- powder milk, margarine and jam.

ton packages, which they couldn’t The reason behind the replace-

solve, so they asked Arief for help. ment of the wheat flour with tapi-

Their products form molds after

just 3 weeks from the date of the tapioca flour is cheaper than

packaging, while normally traces the wheat variety. And the prices

of mold should appear after 6 of wheat flour is on the rise.

months. Arief’s tapioca sponge cake
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