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Disclaimer  
 
This document has been produced with the financial assistance of the European Union under 
PFSSRP. The contents of this document are the sole responsibility of URI Pakistan and can 
under no circumstances be regarded as the position of European Union. 
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Abbreviations  
 
BSE   Bovine Spongiform Encephalopathy  

URS   United Registrar of Systems  

CPC  Consumer Protection Council  

CSP  Country Strategy Paper  

CRCP  Consumer Right Council of Pakistan 

EBM  English Biscuit Manufacturers 

EU  European Union  

FPCCI  Federation of Pakistan Chambers of Commerce and Industry 

FSAI    Food Safety Authority of Ireland 

FSMS  Food Safety Management System 

GAP  Good Agriculture Practices  

GMP  Good Manufacturing Practices  
HACCP  Hazard Analysis and Critical Control Point  

IRCA  International Register of Certificated Auditors  

KCCI  Karachi Chamber of Commerce & Industry 

MINFAL Ministry of Food, Agriculture and Livestock  

NARC  National Agricultural Research Centre 

PCSIR   Pakistan Council of Scientific & Industrial Research 

PFSSRP Pakistan Financial Service Sector Reforms Program 

PNAC   Pakistan National Accreditation Council 

PSQCA  Pakistan Standards & Quality Control Authority  

SAARC  South Asian Association for Regional Cooperation  

SME  Small and Medium Enterprise  

SMEDA  Small and Medium Enterprise Development Authority 

TDAP Trade Development Authority of Pakistan (formerly known as Export Promotion 
Bureau) 

TNCP   The Network for Consumer Protection  

ToR  Terms of Reference  

UKAS   United Kingdom Accreditation Services  

WTO  World Trade Organization  
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A Overview  
 
Increasingly open trade in food and farm products can potentially benefit both consumers and 
producers through greater variety of foods/products or new export income earning opportunities. 
However, the potentially negative impacts of this trend include the possibility that food-borne 
diseases are more easily transmitted among countries even more rapidly - posing health risks to 
consumers and financial risks to food producers/processors who fail to attain rigorous and 
increasingly globalised food safety standards. Increased trade also implies potentially increased 
costs, as food scares become increasingly global.  
 
As a result, globalisation of food trade requires the development of a more integrated and 
preventive approach to food safety. As international trade in food and farm products increases, it 
is becoming increasingly difficult to resolve the food safety problems of any one country without 
collaborative international efforts to develop integrated, preventive strategies.  
 
The economic consequences of contaminated food and farm products can be potentially 
devastating, with the estimated US$6 billion in costs incurred by the United Kingdom in response 
to the Bovine Spongiform Encephalopathy (BSE) crisis is just one recent example. Failure to 
attain international food safety standards can result in significant financial losses for food 
exporting countries (for example, exports of red chilli spices from Pakistan to the EU being with 
affected by aflatoxin problems – a food quality issue related to safety). 
 
Whereas, food safety systems in developed countries have evolved over time through the 
incorporation of many diverse scientific, technological, legal and societal advances. In the 
developing countries, food safety systems are still extremely diverse and tend to be far less 
organised, comprehensive and effective. Most food safety systems in developing countries are 
challenged by problems of rapidly growing populations, urbanisation and natural environments 
that expose consumers to a wide range of potential food safety risks. The informal sector is often 
a significant producer and distributor of fresh and processed food products (including ‘street’ 
foods) for direct consumption. Self-provisioning occurs in rural and urban areas and is 
correspondingly important in terms of food supply. All of these factors make effective food safety 
regulation and control much more difficult to achieve. 
 
Even when food standards in developing countries like Pakistan are aligned with recognised 
international standards, the lack of technical and institutional capacity to control and ensure 
compliance essentially makes the improvements in regulation and standards less effective. 
Inadequate technical infrastructure - in terms of food laboratories, human and financial resources, 
national legislative and regulatory frameworks, enforcement capacity, management and 
coordination - weakens the ability to confront these challenges. Such systemic weaknesses may 
not only threaten public health but will also result in reduced trade access to global food markets.  
 
The EU-Pakistan Country Strategy Paper (CSP) notes the interest of the European Commission 
to support the economic and financial services sector reforms undertaken by the Government of 
Pakistan. The CSP makes particular reference to the far reaching implications of the capacity 
building efforts aimed at the SME sector and relevant institutions, if implemented successfully. 
Overall, the CSP identifies clearly the link between a prosperous SME sector and economic 
development. 
 
Against this backdrop, the EU-Pakistan Financial Services Reform Program initiated a project to 
strengthen food safety management practices amongst entrepreneurs, workers, regulators and 
policy makers in the food industry. The project aimed to address the barriers to international trade 
faced by the Food Industry and thus introduce food safety management practices through training 
& facilitation.  
 
Particular attention was paid to SMEs' in the Food Sector and to agencies in the Public Sector 
that are regulating and/or supporting the Food Industry. 
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B Project Partners  
 
United Registrar of Systems 
United Registrar of Systems is the pioneer in introducing food safety certification and training 
schemes in the region. Through its resource of auditors and trainers, URS has been offering 
training and 3

rd 
Party Certification services to the food sector for over seven years. URS was the 

first certification body in the world that successfully designed a verifiable HACCP/Food Safety 
Management Systems and achieved accreditation from United Kingdom Accreditation Services 
(UKAS). URS Pakistan played a key role in designing and approval of this scheme.  
 
URS partners, Business Edge, is the first training organization in Pakistan offering IRCA 
Approved Auditor/Lead Auditor Training Courses in the Food Safety. URS has an in-house 
capability of delivering these courses and have been delivering courses in the region.  
 
URS has been quite active in introducing the concept of Food Safety Management to all scores of 
the society through its Annual National “Safe Food” conferences. Safe Food Conference has 
been successfully organized since 2002 and has become a mega event creating a common 
platform for the food professionals, industrialists, academia representatives, regulators and 
consumer councils. Over 2500 delegates from 300+ organizations form various food processing, 
packaging, trade, academia and regulatory sectors have attended our Safe Food Conferences.  
 
URS has a proven track record of working with over 100 organizations for their food safety and 
quality management systems needs including firms like Mitchell’s, National Foods, English Biscuit 
Manufacturers and Pakistan Beverages (Pepsi).   
 
Ministry of Food, Agriculture and Livestock (MINFAL) 
The WTO wing of MINFAL supported the overall delivery of the training course. The MINFAL has 
already developed a national SPC-TBT Strategy for Pakistan aimed at developing competence 
and competitiveness to help Pakistan’s Trade in high value food and agriculture.  
 
The Ministry has also proposed the establishment of a National Food Standards Agency that will 
be the apex body responsible for the enforcement of food safety standards in Pakistan.  
 
The current project fully supported the above strategy. MINFAL was not only one of the 
beneficiaries of this training; it also shared its strategic objectives and policy directions for food 
safety regulations and enforcement with participants of the capacity building workshop. The 
current intervention also helped in capacity development of the MINFAL through interactions with 
the Food Safety Authority Ireland on the food safety regulations, compliance and enforcement 
infrastructure.  
 
Food Safety Authority Ireland 
The Food Safety Authority of Ireland was established under the Food Safety Authority of Ireland 
Act, 1998. The principal function of the Food Safety Authority of Ireland (FSAI) is to take all 
reasonable steps to ensure that food produced, distributed or marketed in the State meets the 
highest standards of food safety and hygiene reasonably available and to ensure that food 
complies with legal requirements, or where appropriate with recognised codes of good practice. 
 
The Authority is a statutory, independent and science-based body, dedicated to protecting public 
health and consumer interests in the area of food safety and hygiene. It comes under the aegis of 
the Minister for Health and Children and currently has a board of ten. It also has a 15 member 
Scientific Committee that assists and advises the Board. Therefore, decisions relating to food 
safety and hygiene take account of the latest and best scientific advice and information available. 
 
For this Intervention, FSAI shared its experience of working with European legislations on Food 
Safety, Food Safety Regulatory Infrastructure, Enforcement Protocols and EU’s Perspective on 
the future of SPS/TBT. Our intention was to present the Irish experience of managing food safety 
as a role model for the regulators and policy makers of Pakistan.  
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Business Edge, Ireland  
Business Edge is an Irish owned and managed Consulting, Training and education, outsourcing 
and research organization with a growing international presence and reputation for excellence, 
innovation, service and value for money. 
 
Business Edge has over 9 years experience developing and delivering training courses, mainly in 
the field of Management Systems Auditing registered with IRCA. In partnership with URS 
Pakistan, Business Edge has been working on developing a delivery infrastructure for food safety 
management systems auditors/lead auditors in the region. Together with URS, BE has already 
delivered FSMS Auditor/Lead Auditor courses in Karachi and Istanbul, Turkey. Business Edge 
provided training resource for Food Safety Management, Accelerated Learning Methodology and 
EU regulatory compliance expertise during this intervention.     
 
EBM Centre of Excellence  
English Biscuit Manufacturers have developed a Centre of Excellence for Food Testing, Analysis 
and Safety with an investment of Rs. 20 million. The Centre is an integral part of processing unit 
and will play key role in quality assurance, process control, supplier development, value addition 
and new product development. The centre will is being utilized by the post graduate students of 
various academic institutions for their research and development work.  
 
During this project, the centre of excellence provided access to most modern technology for food 
analysis, processing and quality control. As EBM is currently working on the latest processing 
technology and has also implemented international standards like ISO 9001, ISO 14001, and 
HACCP / ISO 22000, the interaction with Centre of Excellence helped trainees understand these 
standards, benefits of working with these standards and their practical implications in the 
industrial environment.    
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C An Overview of the Food Sector in Pakistan  
 
Agriculture is an important element in the social fabric of Pakistani society and plays an essential 
role in the formation of its cultural identity. Whatever the economic structure has been in the past 
or is today, unquestionably Pakistan’s economy is, and will continue to be, based on agriculture 
in the foreseeable years. A vibrant agriculture in Pakistan is central to the wellbeing of the largest 
and most rapidly growing section of the population living in approximately 45,000 rural villages, 
as well as for the welfare of the urban population and those working in agro-industrial enterprises. 
 
Pakistan’s agricultural sector contributes more than 24% of GDP, employs about 44% of the 
labour force; directly sustains 75% of the population and accounts for 30% of exports. More 
importantly, it accounts for about 50% of total foreign exchange earnings. If the processed raw 
material from this sector is included, then its share of total exports is more than 60%. Moreover, 
this sector provides raw material to domestic agro-based industries such as sugar, ghee, leather, 
and textiles. Hence, the importance of agriculture to the economic growth of Pakistan and the 
well being of its people cannot be overstated. 
 
Major products of the Pakistani food processing industry include dairy products (milk, butter, 
yoghurt, cheese, ice cream, etc.), edible oils (cooking oils, hydrogenated vegetable oils), fruits 
and vegetable products (fruit juices, fruit juice drinks, canned fruits, etc.), carbonated beverages, 
sugar, flour, snack foods (potato crisps, salted nuts, extruded products from rice flakes and corn 
grits, lentil and gram snacks), processed chicken, jams, jellies, squashes, sauces, pickles, 
cereals (corn flakes, rice cereal, porridge, etc.), fish, meat, biscuits, breads, confectionery (toffee, 
bubble gum and chocolate), and spices (pepper, coriander, turmeric, ginger). 
 
Other key factors:  
 

- A vital crop for the Pakistan agriculture industry is cotton, the bulk of which is grown in 
the Punjab province.  

 
- Other important crops for Pakistan include: grain, sugar cane, oil seeds and tobacco. 

 
- Large quantities of wheat are produced in Pakistan for domestic needs, as it is a staple 

part of the Pakistani diet.  
 

- Pakistan's total land area is about 803,940 square kilometres, 60% of which is 
considered unusable for agriculture as it consists mostly of desert terrain, mountain 
slopes, and urban settlements. 

 
- Pakistan’s agricultural sector is being strained by the rapidly increasing population of the 

country, as a result the country has to rely more and more on importing food for 
consumption. 

 
- In 2002 the government initiated a major irrigation project to repair and replace the 

current dilapidated system that farmers rely on. The project has faced several delays, but 
when finished it will increase the crop production of many farms in the country. 

 
- The local food processing industry relies heavily on imported ingredients to meet 

domestic demands. 
 

- Pakistan’s food processing industry is large and rapidly growing, currently accounting for 
17% of the manufacturing output in the country; 1/3 of the food processing industry is 
located in the major port city of Karachi. Despite the growth in the industry Pakistan is not 
expected to become an exporter of processed foods in the near future, and will need to 
rely on imports to meet domestic demand. 

 
- Pakistan’s most cultivated areas are the Indus River plain in Punjab and Sindh. 
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- 1/3 of Pakistan's farmers are tenant farmers, who are typically required to relinquish 
almost 50 percent of what they produce to landlords. 

 
Problems  
 

- Out-dated and incomplete Food Safety legislation with poor enforcement capacity. 
 
- Absence of a “competent authority” recognized by the importing country to implement 

and certify basic Food Safety requirements. 
 
- Under-funded regulatory agencies (MINFAL, PSQCA) lacking skilled staff, appropriate 

infrastructure and adequate inspection, monitoring and certification capabilities.  
 
- Insufficient public-private dialogue and cooperation in standards development, 

implementation, domestic enforcement and export market strategy.  
 
- Lack of technical capacity and available resources to engage in standards development 

and to assess the technical justification and economic implications of new standards and 
their application domestically or by export partners. 

 
- Absence of national strategy on food safety, animal and plant health combined with ad 

hoc mechanisms for resource allocation. 
 
- Lack of information on export market Food Safety requirements in both the public and 

private sector.  
 
- Inability to monitor, manage and report data on plant pests and animal diseases.  Weak 

institutional capacity to respond to requests for information on disease and pest 
prevalence. 

 
- Inability to control plant and animal pests and diseases through initiatives such as 

surveillance, eradication or zoning.  Problems in securing international recognition of 
disease free areas of production.   

 
- Problems in sharing responsibilities between the public and private sector 
 
- Insufficient awareness of international food standards and poor institutional capacity to 

implement and enforce these standards, e.g Codex general standard on food hygiene 
and related hazard analysis and critical control points (HACCP) and to apply good 
agricultural practice (GAP), good manufacturing practices (GMP), etc. 

 
- Weak private sector technological capability, shortage of trained staff, outdated 

processing, quality and safety systems, poor management of coordinated supply-chains 
(especially those involving smallholders).  

 
- Lack of institutional capacity to engage in market access negotiations, provide data for 

importing country risk assessments and to exercise rights and obligations under the WTO 
SPS Agreement.   

 
Opportunities  
 

- Opportunities in the food processing and packaging industry (especially dairy products, 
fruits and vegetables, fish and sea food), based on a very large agricultural sector and a 
large and expanding fishing fleet, are primarily related to upgrading of the 
underdeveloped collecting, processing, packaging and distribution system. 

 
- There is some potential for exporting processed food to the Middle East, South and 

Central Asia as well as Europe and the USA if the present phyto-sanitary constraints can 
be resolved. 
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- The local emerging middle class also provides an outlet for good quality processed and 

packaged food in the medium term.  
 
Recommendations  
 

- There is need to address the requirements of the WTO phyto-sanitary measures and 
Codex standards through the formation of a qualified, dedicated and independent food 
safety authority.  
 

- Investment in this sector should definitely be long-term, in view of the necessity to 
organize the supply chain as well as the distribution network in a rather primitive 
environment, be it in the fruit, vegetable, dairy or fishing sectors. 
 

- Growth in this sector also depends heavily on the packaging industry, including plastics, 
film, carton boxes, tin can, or freezing processes, most of which are facing capacity 
and/or technical constraints. These constraints need to be addressed immediately to 
support this sectors growth.  
 

- There is  also a need for the improvement in collection processes for dairy, fruit and 
vegetable inputs, namely through channeling investment towards cold warehousing  and 
the transport chain; 
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D Main Activities Carried Out  
 

D1 Needs Assessment  
 
A formal need assessment process was conducted for various segments of the food sector. The 
intention of this need assessment process was to specifically identify the training needs of the 
food related businesses with a particular focus on the SMEs. The need assessment process was 
in continuation to the already existing data that was collected by the URS as part of proposal 
development.  

 
The training needs identified through this assessment activity helped URS refine the contents of 
the training program and made it more focused, relevant and customized to address the 
prevailing issues concerning food safety.  

 
See exhibit A for the format of the need assessment form.  

 
D2 Establish Criteria for Selection of Participants 
 
URS project management, PFSSRP and URS trainers narrowed down the target sectors where 
the need for training was greatest. It was ensured that the target groups came under the project 
criteria and interested parties identified in the project ToR issued by PFSSRP.  

 
For the purpose of this project, following sectors were targeted in seven major categories; SMEs, 
Government, Universities, Trade Associations, Consumer Associations, Government Research 
Laboratories and Research Institutes. Under each major category, various sub-sectors were 
identified and stakeholders within each sector were informed of the intervention through a formal 
letter of invitation and application forms. Following is the category wise coverage of the project.     

 
SMEs  

− Confectionery / Biscuits  
− Fruit & Vegetables,  
− Snacks and ready to eat meals  
− Pulses, Grains & Cereals  
− Fruit Juices & Beverages  
− Packaging 
− Spice  
− Sugar  
− Fats & Oils  
− Rice   
− Food Ingredients (Aroma & flavourings)  

 
Government   

− Pakistan National Accreditation Council (PNAC)  
− Pakistan Standards & Quality Control Authority (PSQCA)  
− Ministry of Commerce  
− Ministry of Food, Agriculture and Livestock (MINFAL) 
− Ministry of Science and Technology  
− Trade Development Authority of Pakistan (TDAP)  
− Small and Medium Enterprise Development Authority (SMEDA) 
− Pakistan Horticulture Development & Export Board 
− Directorate General of Food, Sindh 
− Agricultural Livestock Marketing & Grading Department 
− Pakistan Oilseed Development Board 
− Federal Seed Certification & Registration Department 
− Federal Water Management Cell 
− Planning & Development Department 
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Universities (HEC Recognized) 
− University of Karachi  
− Sindh Agricultural University, Tandojam 
− University Of Arid Agriculture, Rawalpindi 
− NWFP University Of Agriculture, Peshawar 
− The Aga Khan University Hospital, Karachi 
− Allama Iqbal Open University, Islamabad 
− University Of Agriculture, Faisalabad 

 
Research Institutes 

− HEJ Research Institute of Chemistry 
− Pakistan Council of Scientific & Industrial Research (PCSIR)   

 
Trade Associations  

− Pakistan Sugar Mills Association 
− Pakistan Vanaspati Manufacturers Association 
− Pakistan Citrus Fruits & Persimmons Processors Association 
− Pakistan Flour Mills Association 
− Pakistan Vanaspati Manufacturer Association 
− All Pakistan Fruit & Vegetable Exporters Importers & Merchants Association 
− Fruits Vegetables Processing & Exporters Association 
− Oil Seed Extract Association 
− Rice Exporters Association of Pakistan 
− Women Chamber of Commerce 
− Karachi Chamber of Commerce & Industry (KCCI) 
− Federation of Pakistan Chambers of Commerce and Industry (FPCCI)  

 
Consumer Associations  

− Consumer Rights Commission of Pakistan 
− The Network for Consumer Protection  
− Consumer Protection Council 

 
Govt. Research Laboratories 

− National Agricultural Research Centre (NARC) 
− Rice Research Institute 

 
Once these target sectors were identified, the criteria for selection of trainees from within this pool 
was formally defined and documented. This criterion was also supported by an application that 
was floated to the target sectors.  

 
See  
Annexure B for Selection Criteria  
Annexure C for Application Form 
 
D3  Training Program Development  
  
The training development process started with compilation of the training needs into structured 
training programs. The program content was essentially based on the emerging issues with 
respect to food industry in general and food safety in particular in a local business perspective. 
The program content included both, the knowledge resource available in Pakistan and abroad. 
The initial program contents were shared with project sponsors PFSSRP, various trainers in food 
business, food entrepreneurs and other stakeholders. Later during the short listing of the 
applications forms, courses where participants did not show enough interest were replaced by the 
courses where high level of interest was shown.  
 
URS utilized its international and national network for identification of suitable trainers for the 
identified training courses. Experts were invited from MINFAL, Academia and Industry. URS’s 



                     Food Safety Training Courses on International Standards & Regulations  
                     PAK/AIDCO/2002/0382/13                                                                                        Implemented By                                                  
                     A project funded by European Union   
               
 

 

Page 14 of 23 

internal resource of trainers was also used in a number of trainings. The pool of trainers included 
following national and international trainers; 
  

− Mr. Raymond Ellard – Director Compliance, Food Safety Authority of Ireland 
− Mr. Micheal Gerard Kelly – CEO, Business Edge, Ireland  
− Dr. Syed Wajid H. Pirzada – Chief WTO Cell, MINFAL  
− Dr. Abid Hasnain – Chairman, Department of Food Science & Technology, University of 

Karachi 
− Dr. Syed Asad Sayeed – Head of Quality, Research and Development, National Foods 

Limited  
− Mr. Zeeshan Zafar – Food Safety Trainer & Auditor, URS Pakistan  
− Mr. Jehanzeb Ali Khan – Food Safety Specialist, Trainer and Auditor, URS Pakistan 
− Mr. Shahzad Khalid – Lead Auditor & Trainer, URS Pakistan   
− Mr. Shadab Fariduddin – Management Consultant & Trainer, FrontlinePk  
− Mr. Khalid M. Nasir – HR Manager, Dawlance Pakistan Limited    

 
Training programs were hosted at centrally located training venues in Islamabad, Lahore and 
Karachi. Boarding and lodging arrangements were made for the participants traveling from the 
other cities.  

  
See  
Annexure D for the details of the training programs 
Annexure E for Tutor Profiles  
Annexure F for Training Schedule  
 
D4 Website Development for the project 
 
URS hosts a website for promotion of Food Safety in Pakistan, www.safefood.org.pk. This 
website is aimed to become a single knowledge resource for food business. A separate section 
was developed for the current project that included all information pertaining to the FSMS 
trainings. The website provided following information; 
 

− Brief Introduction of the project  
− Program Aims & Objectives  
− Relevance to the Government and SMEs 
− Downloads (Application Form, General Information, Course Program, Training Schedule, 

and Selection Criteria) 
− Project Contacts 

 
The website can be viewed at http://www.safefood.org.pk/training/overview.htm. The project 
website will also be used to disseminate the project outcomes and maintaining archives for later 
reference.    
 
D5 Invite Applications 
 
URS sent written invitations along with copies of application forms to the target sector identified 
(see D2 above). Various modes of communication were used including mailshots, emails, 
personal contacts, network of trade associations and project website. A follow up was maintained 
with contact persons from the group to encourage balanced representation from the selected 
sectors. The Applicant’s were asked to submit the application in printed format duly 
recommended by the Head of the Organization. A total of 300 applications were received out of 
which 232 (77%) were selected for the participation in the training programs.  

 
See Annexure G for a complete log of received applications 
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D6 Select Participants (Target Group)  
 
All the applications were reviewed against the established criteria by the URS Project 
Management Team and Trainers. The review process also included verification of the information 
contained within the application and ensuring completeness of the data. Where information 
provided was incomplete, URS operations team contacted each applicant and collected the 
requisite information. It was ensured that the selected pool of trainees in each course follow the 
participants mix of various stakeholders and was gender-balanced.   
 
An initial list of selected candidates was developed for each course. URS operations team 
informed the selected participant and confirmations were obtained in writing. Wherever any 
applicant refrained from the identified training program, a replacement applicant was included in 
the list. After obtaining confirmations, a final list of selected delegates was published and 
circulated to all participants during the course. The same was also posted on the project website. 
  
See  
Annexure H for List of Selected Candidates  
Annexure I for Sectoral Analysis of Participants 
   
D7 Stakeholder Conference 
 
The project was launched with a stakeholder’s conference in Islamabad. The three days’ 
conference shared the program aims and objectives with interested parties, key stakeholders and 
trainees selected to participate in the intervention. The conference also aimed to develop 
capacity of the regulatory authorities of Pakistan on the Enforcement Infrastructure for the Food 
Safety. The key topics covered during the stakeholder’s conference include; 
 

− Mr. Raymond Ellard, FSAI 
o Food Safety Infrastructure in Ireland  
o Role of FSAI in promoting Food Safety in Ireland 
o Legislatory framework within FSAI 
o Food Safety enforcement & surveillance  
o Food Alerts & Consumer Awareness  
o Impact of EU food safety requirements on export from developing countries 

 
− Dr. Syed Wajid H. Pirzada, Chief WTO Cell, MINFAL 

o Pakistan’s SPS & TBT Strategy - 
o MINFAL’s strategy of food safety standards in Pakistan 
o Food Legislation and enforcement  

 
− Mian Ibrar Hafeez, Consumer Right Council of Pakistan (CRCP) 

o Role of NGO’s in Food Safety 
 
− Mr. Ayaz Kiani, The Network for Consumer Protection (TNCP) 

o Consumer perspective vis-à-vis safety & quality of food product 
 
− Mr. Abrar Hasan, CEO, National Foods Limited 

o Pakistan’s spice exports- current challenges and future actions. 
 

The conference was well attended by a select group of SME entrepreneurs, government 
functionaries, academia representatives, researchers, regulators and trainers.   
 
See Annexure J for the Recommendations of the Stakeholders’ Conference  
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D8 Design of Training  
 
The program objectives, needs assessment and baseline study helped the project manager, food 
safety expert and trainers design and customize each training module. The following issues were 
considered in the design process.    

 
- Course / workshop content 
- What inputs are required by resource persons / extent of resource person involvement in 

delivery process 
- Methodologies to be used 
- Venue selection  
- Materials required (hand outs, documents, distribute beforehand or during training event) 
- Supplies and equipment (cards, chart paper, flip charts, multimedia projector, and computer, 

pens etc.)  
- How to evaluate implementation / delivery 
- How to measure achievement of objectives / impact of courses 
- What support staff is required (for documentation, other forms of administrative support) 
- What cultural (language etc.), gender specific issues need to be considered 

 
The design stage resulted in detailed training pack for each training module. A typical training 
pack included the following; 
 

− Training Manual  
− Training Presentation 
− Course Handouts / Exercises 
− Pre and Post Course Evaluation Exercises 
− Delivery Requirements  

 
In addition to the above-standardized formats were designed to collect records of attendance, In-
process QA and Course Feedback. Trainers were also responsible to design the delivery 
methodology based on the principles of accelerated learning and adult learning. Course Delivery 
was essentially based on participative course work that ensured maximum grasp of knowledge 
and helped delegates improve their ability to retain the concept for further use in their respective 
organizations. However, the design process was limited to customization only where course 
material used is standardized at the international level by the delivery organizations i-e IRCA 
certified Auditor/Lead Auditor Courses and Accelerated Learning.  
 
See Annexure H for the Copies of Training Material. 

 
D9 Assess and establish the Trainees baseline   
 
Each trainee’s initial competence and understanding of food safety was assessed and 
documented through a formal pre-course exercise. This information along with the information on 
the application form helped the trainers establish the initial baseline for the target group and 
customize the course contents and delivery to the specific needs of the participants. This 
baseline was also used to benchmark improvement in the knowledge and understanding of the 
trainees with the help of post-course exercise.  
  
See Annexure H for Pre-Course work for Each Course  

 
D10  Training Delivery   
 
All the training courses were delivered as per training package designed. The delivery processes 
not only involved the course tutors, but it was also supported by the URS Operations Team in 
terms of managing Logistics, Venue Arrangements, Registration, Monitoring and QA. All courses 
followed strict timelines and attendance in all sections of the course was a mandatory 
requirement for issuance of certificates.  
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The course delivery process included both the theoretical explanation of the food safety concepts 
and practical examples to support the theory. Delegates of two courses (Food Borne Hazards & 
Introduction to ISO 22000) were taken to visit the English Biscuit Manufacturers’ Plant site & the 
Centre of Excellence. The visit provided delegates a chance to understand practical implications 
of identifying and controlling food borne hazards. As the EBM plant is certified to HACCP, the 
participants also observed the food safety standards implemented on the floor. The Management 
and Experts from Centre of Excellence gave an insight to modern food analysis, R&D, and QA 
practices and introduced the most modern facilities available at the CoE.  
 
D11 Quality Assurance  
 
A formal system for ensuring quality during the training process was designed in order to make 
sure that the courses are delivered in an structured, consistent and controlled manner so as the 
maximize the effectiveness. A URS representative was specially deputed to monitor the delivery 
process and tutors’ effectiveness a following a pre-designed Training QA Form. Feedback was 
given to the tutors at the end of each day and actions were taken where deemed necessary.  
 
The quality of the transfer of knowledge was measured through a post-course Exercise. The 
results of the post-course exercise were benchmarked against pre-course assignments in order 
to monitor the improvement in the knowledge and understanding of the delegates. In case of 
IRCA Auditor/Lead Auditor course a formal examination was taken as per requirements of IRCA, 
results of which will lead to the internationally recognized IRCA certification.  
 
A course feedback form was also used to assess the quality of trainers, training program contents 
and delivery methodology. The data obtained was analyzed to obtain overall trends, which 
showed a very high level of satisfaction among a majority of delegates.   
 
See  
Annexure K for the format of Training Process QA 
Annexure H for the post-course exercises of each course 
Annexure L for format and Analysis of Course Feedback Form 
 
D12 Award of Training Certificates  
 
All the delegates who successfully completed the requirements of the trainings were issued with 
a Certificate of Participation along with a group photograph as memoir. For IRCA Auditor/Lead 
Auditor course, candidates who have passed the final exam will be issued with internationally 
recognized certificate of successful completion while other delegates will only receive certificates 
for participation. 
 
See Annexure M for the sample training certificates.   
 
D13 Project Records 
 
A project archive was developed as an evidence of the whole activity. This archive is maintained 
in the form of a project record file and is being submitted as part of this report as Annexure H. A 
total of 12 files have been developed containing following records; 

 
Annexure H  

− Group Photographs   
− Delegate Workbooks 
− Course Feedback Forms 
− In-Process QA Record 
− Pre & Post Course Evaluation  
− Attendance Record  
− List of Participants with their contact details 
− Application Forms  

 
Annexure N – A collection of Pictures taken during various training sessions.  
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E Main Achievements/Results 
 
E1 Direct Impacts  
 
- A total of 266 delegates trained in subjects related to Food Safety  
 
- A total of 75 key personnel from the Public Sector and NGO’s attended the Stakeholders’ 

Conference and were exposed to Best Practices in establishing and managing Food Safety 
Regulations at a National Level. 

 
- 21 Trainers were Trained during this project as a future training resource for both Industry 

and the Government  
 
- A website with information on Food Safety and this project hosted and maintained during and 

beyond this project. 
 
- Training Materials and Presentations developed and maintained as a result of this project for 

future use by Trainers, Consultants, SME’s and Government Bodies. 
 
- 13 Lead Auditors in ISO 22000 Food Safety Management Systems have been qualified to 

deliver Food Safety compliance and implementation advice to the private and public sector.  
 
E2 Indirect Impacts (Multiplier Effects) 
 
- Raised awareness amongst various levels of society. Over 500 flyers and 300 plus emails 

about this intervention were sent to stakeholders. 
 
- The capacity of URS as a future resource for SME’s and the Government on issues related to 

Food Safety has been enhanced.  
 
- A Partnership with the Irish Food Safety Authority has evolved resulting in a second visit by 

Raymond Ellard in March 2007. 
 
- As a result of this intervention, URS have developed a working relationship with various 

Academia and Research Institutions resulting in identification of avenues for cooperation in 
developing and managing industry focused research and development project.     

 
- As a majority of delegates are currently working in the organizations relevant to the food 

sector, they will apply the learnings during the program in introducing, managing and 
improving food safety practices within their organization which will in turn enhance the 
competitiveness of the local food business.  

 
- A number of students and faculty members from the Department of Food Science and 

Technology, University of Karachi were trained as part of this program. This has raised 
awareness level on the need and importance of understanding food safety concepts. A series 
of talks will be arranged in the department and Chairman has agreed to include food safety 
and quality assurance as part of the lecture series for the degree program at the Masters 
Level.   

 
- The stakeholders’ conference invited a discussion on European Mechanism of managing 

food safety compliance and regulatory infrastructure. As the conference was attended by a 
large number of regulators and government officials, it is expected to effect the policy 
decisions and will help Pakistani authorities in developing the local compliance and legal 
framework.   

 
- A large number of teachers, students and researchers were invited to attend the training 

program which has far reaching benefits. The teachers can inspire the next breed of food 
technologists and develop their basic understanding on the food safety and quality assurance 
techniques. The student will come out with a better understanding of the issues and 
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challenges faced by the food sector and will be more effective in terms of developing the 
solutions for the same. This will in turn boost the country’s overall economy by helping the 
SMEs and other food sector organizations in increasing their competitiveness to the 
international level. 

 
- A number of new courses were developed as part of this project which had never been 

offered in this region including Genetically Modified Foods, Food Packaging, labeling and 
Nutrition, Accelerated Learning and Food Borne Hazards. The knowledge resource 
developed as part of this intervention, therefore, will be useful over a longer period of time 
and will remain available through Safe Food Pakistan.   
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F  Main difficulties encountered and measures taken to address them 
 
− The project team faced challenges in securing commitment from various stakeholders at the 

start of the project. A majority of people were unclear on the objective and benefits of the 
training program. URS had invested ample time in responding to queries and discussing 
project activities in order to help them understand the implications of food safety practices in 
the context of local organizations.  

  
− A number of applicants who had initially confirmed their participation in writing, cancelled their 

nominations at the last minute making it difficult to ensure that the programs are run at the full 
capacity. URS had already developed a waiting list of delegates who were contacted in order 
to replace the initial selection. Care was taken in keeping the mix balanced and 
representative of all stakeholders’ segments. However, no action could be taken on the no-
show delegates on the day of the delivery and in all such cases, the courses were run under-
capacity.  

   
− All the delegates were selected on the basis of established criteria, relevant experience and 

background. A number of delegates were not clear (or not interested) in the training program 
for which their application was initially approved and requested to change the nomination to 
other programs. The URS Project Management Team and Trainers reviewed each case 
carefully and tried to explain the justification and relevance to each selected candidate. 
Where these requests were genuine and justified, the delegates were accommodated in the 
program of their interest.  

 
− The process of collection of application was initially very slow and people took a lot of time in 

responding to the invitations sent by the URS project management team. In order to speed 
up the process, URS operations team utilized its network in the Food Sector and facilitated 
the application process while maintaining the independence. A deadline was advertised 
through project website for the submissions of application forms that was strictly followed in 
all cases.   

 
− The URS Project Management team had to face enormous pressure from various 

stakeholders for the selection of their nominated representative. URS had to explain that the 
selection is purely based on the criteria established in line with the guidelines provided in the 
Project ToR issued by PFSSRP.  

 
− The food sector SMEs could not understand the project content and benefits initially. The 

response and interest from SMEs was very slow rather non-existent. In order to cope up with 
this issue, URS contacted all major SME and Industrial Associations and utilized their 
networks to generate interest. URS also utilized its network in large scale food based 
industries and used their supply chain (suppliers that fall under the category of SME) in order 
to attract applications.  

 
− In some of the cases, the program contents proved to be rather too advanced for the target 

audience and it was felt that the industry is currently not ready to learn the new concepts with 
a high pace of knowledge transfer. A typical example can be the course requirements for the 
extensive five-day training for Auditor/Lead Auditors. Wherever possible and practical, the 
course contents were customized to the level of understanding of the participants and were 
supported by real life example in a Pakistani food businesses’ context.   
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G Important next steps/actions  
 
− There is a need to strengthen the industry and academia relationships in order to better 

utilize the concepts of food safety and making the whole food supply chain safe from “farm to 
fork”. The networks developed during this intervention can be leveraged to identify areas for 
further development. URS can play a seeding role by introducing the latest concepts and 
international best practices to the industry and Academia, and help them identify possibilities 
of joint efforts for R&D and other capacity building initiatives.  

 
− The current intervention can also be linked to other capacity building initiatives funded by 

various donor organizations. This can not only help the current project in terms of long term 
sustainability, but it can also use the momentum developed by this intervention thus effecting 
the bottom line of food sector’s overall economic development. The support will also help the 
other initiatives in achieving their program objectives and developing the country’s knowledge 
resource at a grass root level.  

 
− This FSMS training initiative can also act as a role model as an example of effective donor 

funded intervention. The program has been very effective in terms of maximizing the 
outreach, enhancing the stakeholders’ value, involving “the triple helix” of the economic 
development (i-e government, industry and academia) and catering to the needs of the 
business community.  

   
− One of the project outcomes was to develop a pool of future trainers for food safety equipping 

them with the most modern tools and techniques based on internationally accepted principles 
of adult learning & accelerated learning. This trainer resource will be utilized to further 
disseminate the knowledge and experience acquired during various training programs. URS 
will develop a database of these trainers with their areas of specialization which will be 
available to the general public and industry through the Safe Food Pakistan website 
(www.safefood.org.pk). URS will also assist these trainers in further developing their 
capabilities by providing opportunities of shadowing and co-delivering with experienced URS 
trainers.  

 
− The outcome and learning from this project will be shared with a larger group of audience 

from various segments of the society in the upcoming National Conference of Food Safety, 
“the Safe Food 2007”. URS hosts this annual event for the promotion of food safety in 
Pakistan in partnership with EBM. The current intervention will be integrated to URS overall 
efforts on developing a food safety culture in Pakistan through the platform of Safe Food.  

 
− URS is currently discussing this project with various stakeholders in the region. The idea is to 

use the knowledge & expertise gained from this project, and introduce this concept to SAARC 
and other countries in the region. The economies in South Asia are largely based on 
Agriculture and any food safety initiative will improve the overall economic condition of the 
region. URS is already developing a project with partnerships in Sri Lanka, Bangladesh, 
Nepal, Bhutan and Afghanistan. The project will be presented to various donor organizations 
operating in the region for support and funding such as EU under Asia Invest Instrument. 
URS’s experience of managing large scale funded projects will be a key to the success of 
these programs.  

 
− As the current project also involved a number of teachers, researchers and students from the 

Academic institutions across the country, it has raised awareness on the importance of 
understanding modern food safety and quality assurance techniques. It is envisaged that 
these concepts will be included as a part of the curriculum of the degree programs. URS can 
help academia in developing the contents and building the capacity of the institutions through 
teacher training for onward delivery of these courses.  

 
− URS has developed an archive of the training material and database of the participants of 

this project. This archive will be made available for any future use through the project 
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website.  This information can be used for any onward dissemination of the information and 
developing the capacity of food sector enterprises.   

 
− The capacity building workshop was an important step towards learning from the international 

experience in order to develop the local food safety regulatory and compliance infrastructure. 
The Irish and European experience of developing, enforcing and monitoring food safety 
legislations can be benchmarked by Pakistani Authorities such as MINFAL who is geared up 
for creating a Food Safety Agency in Pakistan.  

 
− The same knowledge can be utilized for development of food compliance monitors and 

inspectors responsible for food safety and quality assurance in the market place. This training 
will make this process more effective by shifting from inspection based approach to the audit 
and conformity assessment approach. This methodology has already being used in various 
parts of Europe and North America.  

 
− URS can also educate the consumers directly through the platform of Safe Food Pakistan 

and indirectly by developing the capacity of consumer pressure groups such as CPC, CRCP, 
and TNCP. These organizations were also part of the current project and already have some 
level of understanding on the importance of food safety from a consumer’s perspective    
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NEEDS/ASSESSMENT 
URS/ASI FSMS PROJ /ISSUE 01 

United Registrar of Systems Limited  
Needs Assessment for the Food Industry  
 
……………………………………………………………………………………… 
 
Dear     
 
URS has initiated a bid to help develop capacity within the Pakistani Food 
Sector, in this regard we would like to request inputs from your organization 
on the needs and constraints facing the Pakistani Food Sector.  
 
You feedback will help URS develop a strategy for possible donor supported 
interventions in your business sector. If you could please provide us some 
information on the topics indicated below, this will help us align our proposed 
strategy to the needs of your organisation. 
 
URS will keep you posted on developments as a result of this proposal. 
 
Thank you 
 
………………………………………………………………………………………….. 
 
 
1.0 Your Organisation  

1.1 Organisation Name & Location of Factory  
…………………………………………………………………………. 
 

  …………………………………………………………………………. 
 
 

1.2 No of employees  
 

…………………………………………………………………………. 
 

1.3 Types of Products  
 
…………………………………………………………………………. 

 
  …………………………………………………………………………. 
 
  …………………………………………………………………………. 
 

1.4 Markets where these products are sold and consumed  
 

…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 



NEEDS/ASSESSMENT 
URS/ASI FSMS PROJ /ISSUE 01 

 
 
2.0 Business Environment  

2.1 Do you feel that the current business environment 
(Infrastructure, Government Support, Access to Finance etc)   
supports your business ? If the answer is No to the above, what 
obstacles do you face in the local business environment? 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 

2.2 Do you feel that the current legal and regulatory environment 
(e.g. food laws, inspectors, PSQCA etc) is supportive of your 
business? If the answer is No to the above, what obstacles do 
you face in the local regulatory structure? 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 

 
 
  

2.3 Do you feel that export markets, specially the EU can easily 
accessible to Pakistan Food Exporters?  If the answer is No to 
the above, what obstacles do you face in developing business 
with the EU? 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
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3.0 Technical  
3.1 Is there upto date knowledge and information available on the 

technological needs of your business? If No, what constraints 
are you facing in this regard?  
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 

 
 

3.2  Is the current production and technology of your organisation 
capable of meeting the demands of your product, the market 
and competition? If No, what constraints are you facing in this 
regard?  

 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 

 
 

3.3 Is there sufficient in-house or external inspection & testing 
facilities available to your business to meet local and 
international standards and requirements? If No, what 
constraints are you facing in this regard?  

 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
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4.0 Human Resource  

4.1 Are the Food Scientist & Technologist graduating from our local 
academic institutions capable of meeting the demands of your 
business ? If No, what constraints are you facing in this regard?  

 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 

 
4.2 Is there a sufficient number of graduates available to your 

business to meet your current and future needs?  
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 

 
4.3 What are the key training needs of your staff?  

 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 

4.4 Are there available training and vocational resources available 
to meet your organization’s training needs? If No, what 
constraints are you facing in this regard?  

 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
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5.0 Market 

5.1 What immediate steps do you need to take in order to meet the 
demands of your local and international customers?  

 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 

 
 

5.2 Can your organisation meet the standards required by 
developed markets like the EU and USA? If No, what constraints 
are you facing in this regard?  

 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 

 
 

5.3 Is there any sharing of resources & information between 
businesses in your sector? If No, what do you propose in this 
regard?  

 
  
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 

 
 Any other suggestions & comments ? 

  
…………………………………………………………………………. 
 
…………………………………………………………………………. 
 
…………………………………………………………………………. 
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Selection Criteria 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Safety Training Courses on International Standards & Regulations 
PAK/AIDCO/2002/0382/13    Implemented by 
A project funded by European Union                                                   



                     Food Safety Training Courses on International Standards & Regulations 
                     PAK/AIDCO/2002/0382/13                                                                                        Implemented by   
                     A project funded by European Union                                                                

 
URS/FS/Form 2     Page 1 of 2 
Issue 4 

 
 
 
GUIDELINES : 1 
Strategy and Criteria for Selection of Participants 
 
1. As there are limited seats for these courses, there will be a selection process for  

nominating the final list of delegates for each course.   
 
2. Applications will be invited via the National Press and through the internet from SMEs’, 

Regulators, Standards Authorities and the Academia. 
 
3. The selection committee will have members from the URS Project Team, PFSSRP, MINFAL 

and Project Trainers. 
 
4. The Pakistan Financial Services Reform Program will make the final decision based on the 

recommendations of the selection committee.  
 
5. Applications from the SME sector will only be invited from the following sectors: 
 

a. Confectionery & Biscuits  
b. Spice   
c. Rice  
d. Sugar  
e. Pulses, Grains & Cereals  
f. Fruit & Vegetables 
g. Snacks & ready to eat meals  
h. Fats & Oils  
i. Food Ingredients (Aromas, flavouring and colours)  
j. Fruit Juices & Beverages  

 
A majority of the SMEs’ will be from Karachi & Lahore, however, it will be ensured that the 
NWFP, Islamabad, Baluchistan and rural areas are well represented in the training sessions. 

 
6.  Applications will also be invited from the following Public Sector Organizations: 
 

a.   PSQCA 
b. MINFAL and its associated institutions  
c. PNAC 
d. PCSIR 
e. EPB 
f. Higher Education Institutions (HEC recognized only) 
g. Government Research Laboratories 
h. SMEDA 
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7.  Consumer Associations registered as NGO’s can also apply. 

 
8. The criteria for selection will consider: 
 

a. The sector from which the application is received (See point list in section   
   5 & 6  above)  

b.   The commitment and/or role of this organization to Food Safety in Pakistan  
c. The role of this organization in exports of food products 
d. The ability of the applicant to absorb the knowledge URS intends to transfer to 

participants  
e. The availability of the applicant to attend scheduled courses    
f. The capability of the applicant in sharing his/her learning’s with a wider audience 

(post intervention) 
 
9. There will a general composition for each course to ensure a fair representation from all 

interested parties. The selection committee has proposed the following delegate mix to be 
maintained throughout the delivery: 

 
a. At least 40 % of the delegates must be from the Public Sector (See List in Section 

6 above). 
b. At least 40 % of the delegates must be from SMEs’ (See List in Section 5 above). 
c. The remaining 20 % will be from Consumer Associations, Universities, NGO’s & 

Trade Associations.  
 

In addition:  
a. From the Public Sector pool at least 5 delegates will be Food/Agri regulators. 
b. From SMEs’ at least 6 Sectors out of the 14 mentioned in Section 5 must be 

represented. 
c. At least 1 delegate per session should be from Consumer Associations. 
d. At least 2 delegates from Higher Education Institutions offering Food Sciences. 

 
Other criteria: 

a. The selection committee will ensure appropriate gender mix during each session. 
b. Only Pakistani Nationals are eligible to apply 
c. A maximum of 30 delegates will be enrolled for each session except ISO 22000 

Lead Auditor (IRCA Registered) courses, which are limited to 20 delegates per 
session.         

 
 

 



                     Food Safety Training Courses on International Standards & Regulations   
                     PAK/AIDCO/2002/0382/13                                                                                          Implemented by                                                                
                     A project funded by European Union    
           

URS/FS/Form 3                                                                                                                                                             Page 1 of 2 
Issue 3 
 

 
 
GUIDELINES: 2 
General information : 
 
The Food Safety trainings to be conducted by United Registrar of Systems are funded by the 
European Union through their Pakistan Financial Services Sector Reforms Program.   
 
The strategy and selection criteria for the nominees are detailed separately. For delegates that 
are selected by the review committee, the following information will be relevant with respect to 
the administrative requirements.  
 

1. Travel and accommodation: 
1.1 For local traveling within city, trainees will arrange for their own transportation to the 

venue of the course.   
 

1.2 As the courses are being held in all major cities of Pakistan the selection committee 
will select the delegates from the city where the course is being conducted. 

 
1.3 For out of station trainees URS will arrange for economy class return air tickets for 

the following sectors: 
 
Karachi -  Lahore 
Karachi  -  Islamabad 
Karachi  -  Multan 
Karachi  -  Peshawar 
Karachi  -  Quetta  
Islamabad  - Multan 
Islamabad  - Quetta 
Lahore   - Multan 
Lahore  - Peshawer (via Islamabad) 
Lahore  -  Quetta  
 
These tickets will be open and delegates will make their own bookings. 
 

1.4 Delegates traveling from destinations other than the list above will be reimbursed a 
fixed amount of Rs. 1,000/- per course for travel. 

 
2. Accommodation : 

URS will arrange appropriate accommodation for outstation delegates or will provide 
a fixed allowance to the delegates against rental receipts. 
 

3.      Applicants will advise URS for the following: 
     Air ticket  (if required) 

If trainees purchase their own ticket, then payment will be disbursed by draft/pay 
order on the conclusion of the training course.  The title of the account for the 
issuance of the DD/PO must be communicated to URS in writing. 
 
The payment will be released when applicant provides the arrival boarding card tab 
as evidence of travel, and the trainer confirms full attendance to the course.  
 



                     Food Safety Training Courses on International Standards & Regulations   
                     PAK/AIDCO/2002/0382/13                                                                                          Implemented by                                                                
                     A project funded by European Union    
           

URS/FS/Form 3                                                                                                                                                             Page 2 of 2 
Issue 3 
 

 
 
 

4.       Cancellation and Transfer Policy 
If a trainee cannot attend the course, he must advise URS in writing at least five 
working days in advance. 

 
The nomination is not transferable to another trainee from the same organization and 
it will be offered to the next candidate from the URS’s reserve list. 

 
5.       Training course material 

All handouts and training course material will be given on the actual training day, 
except for the Lead Auditor Course ISO 22000:2005 pre-course material which will 
be forwarded to the selected delegates. This must be completed 7 days prior to the 
course & returned to URS office. 
 

6.       Documentary evidence required 
On the training day, all delegates attending the URS training course will need to 
submit the following : 
 
- copy of their national identity card or company ID card 
- business card 
- confirmatory copy of their nomination e-mail 

 
7.      Attendance 

Attendance in all sessions of the training courses is a must.  Absence or persistent 
lateness will result in the disqualification of the delegate from the course. 
 
In case of disqualification no payment will be reimbursed to the delegate. 

 
8.       Training Certificates 

At the end of each course, all participants who have successfully completed the 
course requirements will be presented a certificate of attendance.   
 
For ISO 22000 Lead Auditor courses the certificates will only be issued after 
successful completion of the course examination work.  Delegates failing to pass the 
IRCA Lead Auditor Course Exam can avail one opportunity to re-sit, charges of 
which are not covered under the current program. 
 

9.      Code of Conduct 
- Delegates attending the courses will follow the dress code which will be smart  

casual. 
-  Delegates will be required to keep their mobile phones switched off during  

the training sessions. 
- In the event of any conflict or disagreement during the training sessions, the 

decision of URS and/or PFSSRP will be final. 



 
 

 
Annexure - C 

Application Form 
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INSTRUCTIONS 
 

1. Please read the complete information from the project website www.safefood.org.pk/training.htm   

before completing the application form. 

2. Application form should be completed in full. 

3. Last date of receipt of application is USeptember 17, 2006 U. 

4. Names of applicants selected for each training session will be hosted on project website. 
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APPLICATION FORM 
 
Section 1: 
 
1.A Personal Details 
 
Title: Mr/Mrs/Ms/Dr.     Name         Position    

 

Organisation  Name  

SECTOR 
SME                Government & NGO’s 

  Confectionery /  Biscuits                Spice              PNAC                MINFAL  
  Fruit & Vegetables,                  Sugar          PCSIR                Ministry of Commerce 
  Snacks and ready to eat meals                Fats & Oils          PSQCA                EPB 
  Pulses, Grains & Cereals                          Rice                                   SMEDA 
  Fruit Juices & Beverages                  Food Ingredients             Others               
  Packaging                                                      (Aroma & flavorings)         Universities (HEC Recognized)      Research Institutes 

                                                                                                                             Trade Associations                      Consumer Associations        
                                                                                                                              Govt. Research Laboratories                                                           
                                                                                                                                        
Mailing Address 

 

 

 

Phone (Office)            Mobile 

Fax                             e-mail 
                                                                (Mandatory field)                                                                                                                  (Mandatory field) 
 

How did you know about this programe     press      email      colleague      Other   

(Tick One)                 (Full name in block letters as it would appear on the certificate)         
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1.B About Your Organization  (Public sector organizations do not have to complete this section 1.B)  
 
For SMEs’ only 
Number of employees in your organization:      0-5     5-20     20-50     50-75     75-100 

                                                                                               

Annual turnover:                                                                             

 

Does your organization export any products and if so what are they?  

 

 

Major Markets served: 

 

Is your organization certified to any food safety or quality management system such as ISO 9001:2000, ISO 22000:2005, or has your  

organization put in place systems like Hygiene Control, Integrated Pest Management, HACCP, etc to ensure that your food products  

are safe for human consumption. 

 
 

Explain: 

 

 

 

 

 

 

 
 

               (Please tick one)
(Organizations above 100 employees are not 
considered as SMEs’ for the purpose of this 
project.) 
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1.C About Yourself 
 
Age Group:                   
Between         20 -29        30 - 39         40 - 49            50 - 59 
 
Qualification: 
 
Experience (number of years in food related business)  
 
Describe the nature of your work? 
 
 
 
 
How many people do you manage:  Directly?                                                        Indirectly?  
 
Whom do you report to? 
 
Name :                                                                                                 Designation:             
 
Contact number:                                                                                  e-mail  
                                                                                                                                                                                     (Mandatory field) 
 
Have you attended any Food Safety training previously? If yes, please identify below which training, workshops or conferences you have 
participated in. 
 
 
 

What type of food safety training would be useful to you as your next developmental experience?  
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1.D Course Options   
 
Find below a list of courses offered through this project, please select either 1 or 2 courses that are more relevant to your needs  
 
Description                                                          Course ID                           Location                        Course length                                   

 Capacity Building Workshop             URS/FS/001            Islamabad              3 days  

 Training of Trainers                           URSFS/002                Karachi              2 days 

 Accelerated Learning             URS/FS/003               Karachi                   2 days 

 SPS Trade Protocol             URS/FS/004               Lahore / Isl.             1 day   each    

 Intl Agreements on Agriculture          URS/FS/005               Lahore              ½ day 

 HACCP              URS/FS/006         Lahore              2 days 

 Intro to ISO 22000:2005             URS/FS/007               Lahore              2 days 

 ISO 22000 Lead Auditor (IRCA)        URS/FS/008        Karachi               5 days 

 ISO 22000 Lead Auditor (IRCA)        URS/FS/009               Islamabad                5 days 

 Genetically Modified Products           URS/FS/010               Karachi             1 day 

 Food Borne Hazards                         URS/FS/011               Karachi                   2 days 

 Packaging & Labeling                        URS/FS/012               Karachi                   1 day 

Note: The selection committee will consider applications from delegates, being in the city where the courses will be held, as a first preference.   
 

 Most of our training content is in English, if English is not your first language and you prefer delivery in Urdu please, Tick the box and 
      let us know so that we can consider you when using Urdu language for delivery. 
 
 
 
                          
     Signature                                                                  Date 
 
 
Return application  by mail to : United Registrar of Systems, United House, D/6-A, Block 9, Kehkashan,  Clifton, Karachi 
                                                 Note: Applications will be accepted by mail only, e-mail/fax will not be considered. 
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1.E Recommendation from Organisation 
 
Recommendation: 
 
I recommend the subject applicant for the above-mentioned Food Safety Management System Training/(s) and verify that the particulars  
provided above are correct to the best of my knowledge. He/She will be available/given time off from work to attend the Training/(s). 
     

 
 
 
 
 
 
 
 
 
                                                                    

  
(Signature with Official Seal)     Date 

 
(Note: The recommendation can only be given by the Managing Director/Chief Executive / Director of the current employer organization  
           or your sector related trade association.) 
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Section 2 
 
2.A For URS  (for office use only, not to be completed by the applicant) 
 
Application received on:                                                                              Received by:                                                                       
 
Application reviewed for completed content by:                                                                    Date:    
 
In case of incomplete information:  
The applicant was contacted via             phone          fax          email   mail 
 
Contacted by:                                                                                            Date:  
 
 
2.B For Review Committee 
 

 
Applicant Evaluation and Selection  
The above applicant is being proposed for the following course/(s) by the selection committee. Please approve / disapprove in the relevant box. 
 

 

a) URS &/or Trainer 

 URS/FS/001     URS/FS/002    URS/FS/003    URS/FS/004    URS/FS/005    URS/FS/006   
 

 URS/FS/007     URS/FS/008    URS/FS/009    URS/FS/010    URS/FS/011    URS/FS/012 

b) PFSSRP &/or Trainer 

 URS/FS/001     URS/FS/002    URS/FS/003    URS/FS/004    URS/FS/005    URS/FS/006   
 

 URS/FS/007     URS/FS/008    URS/FS/009    URS/FS/010    URS/FS/011    URS/FS/012 

c) MINFAL &/or Trainer 

 URS/FS/001     URS/FS/002    URS/FS/003    URS/FS/004    URS/FS/005    URS/FS/006   
 

 URS/FS/007     URS/FS/008    URS/FS/009    URS/FS/010    URS/FS/011    URS/FS/012 
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Comments:  a)  
 
 
 
 
 
                 b)  
 
 
 
 
 
                 c)  
 
 
 
 
 
Final Decision:      Approved                Not Approved                                                               
 
 
 
Signature:                                                                                                 Date: 
                                       (PFSSRP) 
 
 

 
2.C Applicant Notification of the Status 
 
Notified by                                                                          Date  
 
Via     phone        fax          email    mail 
 
 
2.D Confirmation 
 
Delegate has re-confirmed that he/she will be available for the course/(s) as per invitation.                                                                      
 
Confirmed by:                                                                                                                Date:  
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Title     : Capacity Building Workshop                   Ref  : URS/FS/001 

        
 
Keynote Speakers : Mr. Raymond Ellard  
     Dr. Syed Wajid H. Pirzada  
 
 
02.15 p.m. to 03.30 p.m. Role of FSAI in promoting Food Safety in Ireland 
    Mr. Raymond Ellard, Food Safety Authority Ireland   
 
3.30 p.m. to 4.00 p.m. Tea Break 
 
4.00 p.m. to 5.00 p.m. MINFAL’s strategy of food safety standards in Pakistan 
    Dr. Syed Wajid H. Pirzada, Chief WTO Cell 
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Title     : Capacity Building Workshop        Ref     : URS/FS/001 
           
Second Day           :  Thursday, November 2, 2006 
 
 
 
9.15 a.m. to 10:30 a.m. Legislatory framework within FSAI 
    Mr. Raymond Ellard, Food Safety Authority Ireland   
 
10.30 a.m. to 11.00 a.m. Tea Break 
 
11.00 a.m. to 11:30 a.m. Food Safety enforcement & surveillance 
    Mr. Raymond Ellard, Food Safety Authority Ireland   
 
12.00 noon to 12.45 p.m. Food Legislation and enforcement  
    Dr. Syed Wajid H. Pirzada, Chief WTO Cell  
 
12.45 p.m. to 2.00 p.m. Lunch break 
 
2.00 p.m. to 3.00 p.m. Food Alerts & Consumer Awareness 
     Mr. Raymond Ellard, Food Safety Authority Ireland  
 
3.00 p.m. to 3.30 p.m. Tea break 
 
3.30 p.m. to 4.00 p.m. Role of NGO’s in Food Safety 
    Mian Ibrar Hafeez – CRCP 
 
4.00 p.m. to 4.30 p.m. Consumer perspective vis-à-vis safety & quality of food product 
    Mr. Ayaz Kiani TNCP 
 
4.30 p.m. to 5.00 p.m. Q&A session 
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Title     : Capacity Building Workshop     Ref     : URS/FS/001 
           
Third Day          : Friday, November 3, 2006 
 
  
 
9.30 a.m. to 10:30 a.m. Impact of EU food safety requirements on export  

from developing countries   
    Mr. Raymond Ellard, Food Safety Authority Ireland   
 
10.30 a.m. to 11.00 a.m. Tea Break 
 
 
11.00 a.m. to 11:30 a.m. Q&A session 
     
 
11.30 a.m. to 12.00 noon Pakistan’s spice exports- current challenges and future actions. 

Mr. Abrar Hasan, CEO, National Foods Limited    
     
12.00 noon to 12.30 p.m. Question & Answer session   
 
12.30 p.m. to 12.45 p.m. Certificate presentation ceremony.   
    Vote of thanks by Mr. Khalid Aslam Malik 
     
12.45 p.m.    Workshop concludes 
    followed by lunch 
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Course title: Food Borne Hazards       Ref:  URS/FS/011 

    
 
Course Trainer: Dr. Asad Sayeed 
 
 
 
Course Outline: 
 
Time      Areas 
 
Day 1 
 
09.00 a.m. to 10.30 a.m. Introduction, historical background, key terminologies. 
 
10.30 a.m. to 11.00 a.m. Tea break 
 
11.00 a.m. to 12.30 p.m. Types of hazards; Biological hazards 
 
12.30 p.m. to 01.00 p.m. Discussion and Q & A session 
 
01.00 p.m. to 02.30 p.m. Lunch followed by prayer 
 
02.30 p.m. to 03.30 p.m. Types of hazards; Chemical hazards 
 
03.30 p.m. to 04.30 p.m. Types of hazards; Physical hazards 
 
04.30 p.m. to 05.00 p.m. Day wrap up session 
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Day 2 
 
09.00 a.m. to 10.30 a.m. Foodborne illness, Diagnosis and management. Overview of global 

perspective of regulatory actions e.g. by USFDA, EU etc to manage 
the foodborne hazards (risk assessment techniques, strategies for 
managing the outbreaks etc.) 

 
10.30 a.m. to 11.00 a.m. Tea break 
 
11.00 a.m. 12.30 p.m. session continued 
 
12.30 p.m. to 01.00 p.m. Discussion and Q & A session 
 
01.00 p.m. to 02.30 p.m. Lunch followed by the prayer 
 
02.30 p.m. to 03.30 p.m. Industrial processing techniques for controlling foodborne hazards 

(hurdle technology, food processing techniques and its effectiveness 
in controlling individual hazards-cons & pros, use of food safety 
management systems for controlling hazards) 

 
03.30 p.m. to 04.00 p.m. Tea break 
 
04.00 p.m. to 05.00 p.m. Post course exercise and discussion 
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Title    : Genetically Modified Products   Ref : URS/FS/010 
Trainer : Dr. Asad Sayeed 
 
9 a.m. -10.30 a.m.  Introduction to Genetically Modified Foods  

What is Genetically Modified Products/Organisms? 

History of Genetically Modified Food.   

World Contribution of GM Foods 
 

10.30 a.m. - 11 a.m.   Tea Break 
 

11 a.m. to 12.45 p.m.  Rationale for Foods being Genetically Modified? 

How common are GM Foods?  

Some Examples of Common GM Foods 

How is Genetic Modification Possible?  
 

12.45 p.m. to 1 p.m.  Discussion Q & A session 
 

1 p.m. to 2.15 p.m.  Lunch 
 

2.15 p.m. to 3.30 p.m.   Potential Benefits of GM Foods 

Possible harmful effect/disadvantages of GM Food 

Genetically Modified Organisms (GMO’s) 

Implications of use of GMO’s for Food Labelling  
 

3.30 p.m. - 4 p.m.  Tea break 
 

4 p.m. to 4.45 p.m.  Certification of Organic food chain   

GMO related regulations/specification of major export markets 

(EU/US/Middle East) 

Status of GMO/GMP’s in Pakistan (Opportunities,        

problems) 
 

4.45 p.m. to 5 p.m.  Discussion, Q & A session 
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Course title: Hazard Analysis and Critical Points (HACCP)  Ref:  URS/FS/006 
 
Course Trainer: Jahanzeb Ali Khan 
 
 
Course Outline: 
 
Time      Areas 
 
Day -1  
 
09.00 a.m. to 10.30 a.m.  Introduction to HACCP 
           
10.30 a.m. to 11.00 a.m. Tea break 
 
11.00 a.m. to 01.00 p.m. Pre-requisite programs (PRPs) 
  
01.00 p.m. to 02.30 p.m.  Lunch followed by prayer 
 
02.30 p.m. to 03.00 p.m. Discussion and Q & A session. 
 
03.00 p.m. to 04.00 p.m. Constructing flow diagrams 
  
04.00 p.m. to 04.30 p.m. Tea break 
 
04.30 p.m. to 05.00 p.m. Exercises 
 
05.00 p.m. to 05.30 p.m. Day wrap up session 
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Day – 2 
 
 
 
09.00 a.m. to 10.30 a.m. Hazard identification and determination of acceptable 

measures 
 
10.30 a.m. to 11.00 a.m. Tea break 
 
11.00 p.m. to 12.30 p.m. Determination of CCP’s; Establishment of HACCP plan 
 
12.30 p.m. to 01.00 p.m. Discussion and Q & A session 
 
01.00 p.m. to 02.30 p.m. Lunch followed by prayer 
 
02.30 p.m. to 03.30 p.m. HACCP verification and validation 
 
03.30 p.m. to 04.00 p.m. Tea break 
 
04.00 p.m. to 05.00 p.m.  Post course exam and discussion 
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Course title: Introduction to ISO 22000:2005 – Food Safety Ref:  URS/FS/007 

Management System    
 
Course Trainer: Jahanzeb Ali Khan 
 
 
 
Course Outline: 
 
Time      Areas 
 
Day 1 
 
09.00 a.m. to 10.30 a.m. Introduction to ISO 22000:2005 
 
10.30 a.m. to 11.00 a.m. Tea break 
 
11.00 a.m. to 12.30 p.m. Process approach 
 
12.30 p.m. to 01.00 p.m. Discussion and Q & A session 
 
01.00 p.m. to 02.30 p.m. Lunch followed by prayer 
 
02.30 p.m. to 03.30 p.m. Section 4 – General requirements for the food safety management 

system 
 
03.30 p.m. to 04.30 p.m. Section 5 – Management responsibility 
 
04.30 p.m. to 05.00 p.m. Day wrap up session 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



                     Food Safety Training Courses on International Standards & Regulations   
                     PAK/AIDCO/2002/0382/13                                                                                                            Implemented By 
                     A project funded by European Union   
 

HACCP                                                                                                                                                Copyright © United Registrar of Systems 2006      
Issue 1      Page 2 of 2 
 
 

 
 
 
 
 
 
 
 
Day 2 
 
09.00 a.m. to 10.30 a.m. Section 6 – Resource management 
 
10.30 a.m. to 11.00 a.m. Tea break 
 
11.00 a.m. 12.30 p.m. Section 7 – Planning and realization of safe product 
 
12.30 p.m. to 01.00 p.m. Discussion and Q & A session 
 
01.00 p.m. to 02.30 p.m. Lunch followed by the prayer 
 
02.30 p.m. to 03.30 p.m. Section 8 – Validation, verification and improvement of the food 

safety management system 
 
03.30 p.m. to 04.00 p.m. Tea break 
 
04.00 p.m. to 05.00 p.m. Post course exercise and discussion 
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Course title: NUTRITION through LIFE CYCLE    Ref:  URS/FS/012 
 
Course Trainer: Dr. Syed Asad Sayeed – Head of QA / R&D, National Foods Ltd. 
 
 
Course Outline: 
 

• History of Nutrition As Science 
 

• Development of Nutrition Cycle 
o Areas of Investigations that Lead to the Development of  the Science of Nutrition 
o Left Extreme Malnutrition 
o Under Nutrition  
o Malnutrition    
o Right Extreme Obesity 

 
• Classes of Nutrients 

 
• Dietary Recommendations 

 
o Essential Nutrients 
o Development of Nutrition Cycle 
o Types of Carbohydrate 
o Fiber 
o Carbohydrates 
o Types of Protein 
o Recommended Dietary Allowances of Calories & Protein For Children & Adolescents 
o Types of Fat 
o Level of Cholesterol in Different Food Commodity 
o Vitamins 
o Minerals 
o Sites of Secretion & Absorption in the Gastrointestinal Tract 
o Water 

 
• Energy Requirements 

 
o Energy Value of Foods 
o Energy Consumption of Various Activities 
o Selection of Foods 

 
• Food For Fitness (A Daily Food Guide) 

 
• Body Mass Index (BMI) Table 

 
• World Scenario 

 
• Future Trends 
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• Role of Spices In Reducing Weight  

 
o Functions of Spices And Condiments in the Cookery 
o Spices Burn Fat 
o Red Chilli  
o Garlic 
o Onion 
o Cinnamon 
o Fenugreek Seed 
o Cabbage 
o Turmeric 
o Mint  

 
• Non Permitted Color  

 
o Sudan Dye History  

 
• Conclusion 

 
•  Acknowledgement 
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Trainers’ Profiles 
 

 
Raymond Ellard 
Course # 001 
 

 
 
 
 
 
 

Michael Gerard Kelly 
Course # 002/009 
 
                                                                                                                                                                                        
 
 
 
 
 
Jahanzeb Ali Khan 
Course # 006/007 
 
                                                                                                  

 
 
Zeeshan Zafar 
Course # 008 
 
 

 
Dr. Mohammad Asad 
Course # 010/011/012 
 
 
 
 
 

Raymond Ellard holds a Masters degree in Food Science & Health Services Management.  He 
is a qualified environmental health officer in Ireland & has worked as an expert and consultant 
with WHO.   
 
With nearly a decade’s experience with the Food Safety Authority of Ireland, Raymond will 
share his involvement in the development and enforcement of food safety legislation both in 
Ireland and within the EU. 

Zeeshan Zafar is s Food Safety trainer with United Registrar of Systems, Pakistan. He has a
Masters degree in Applied Chemistry and Business Administration.  In addition to conducting 
audits he has also been delivering training programmes on quality management, environment 
management, social accountability & compliance, Investors in People, Food Safety & Hygiene, 
integrated management systems & statistical process control etc 

He is an approved IRCA Tutor for ISO 22000:2005 & also an accredited practitioner & Assessor 
for leading HR best practices Investors in People, UK.  

Dr. Asad is an M.Sc. Applied Chemistry with majors in Food Science & Technology from the 
KU. 
 
He was awarded the Ph.D degree on “Structure and Functionality of Flavonoid and  
Flavonoid-Proteins in Tropical Fruits” from Karachi University.  
 
 

Dr. Asad has been working as Food Processing and Quality Consultant for over ten years. Dr. 
Asad was also associated with the Department of Food Science & Technology, University of 
Karachi as an Associate Professor & Ex Chairman.  He will draw from his teaching experience 
and practical exposure in the industry to deliver quality training in GMO and Food Borne 
Hazards.  
 
Presently, he is working as Head of R&D in National Foods Limited.  

Michael Gerard Kelly is a co-founder, President and CEO of Business Edge. Gerard has 
extensive experience implementing and auditing ISO 9001; ISO/TS 16949; ISO 9100; ISO 
22000; Management Systems. Gerard is the main architect behind Business Edge's training 
and educational programmes.  

Gerard has an MBA, is an IRCA Registered ISO 9001:2000 Lead Auditor (IRCA Reg. No. 
A005232) and an ISO 9001:2000 Lead Assessor with QSAC (QSAC Reg. No 113). 

Jahanzeb Ali Khan is a Masters in Food Science and Technology from Karachi University. He 
has extensive experience in Quality Assurance, Product Development and Food Safety, while 
working in leading food manufacturing organizations such as Unilever & IFFCO. He is an IRCA 
approved Lead Auditor for ISO 9001:2000 and ISO 22000. He is also a member of Royal 
Society of Public Heath and Hygiene, UK.    

Jahanzeb is working as Lead Auditor and Trainer for Quality and Food Safety Management 
Systems with United Registrar of Systems. He is also actively involved in the promotion of Safe 
Food concept in the country and is Chief Organizer for National Conference on Food Safety.
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Dr. Abid Hasnain 
Course # 012 
 
 
 
   
 
 

Dr. Abid Hasnain, Chairman, Department of Food Science & Technology, University of Karachi, 
with a vast Teaching & Research experience of more than 21 years is considered to be one of 
the leading figures of this field in Pakistan. 
 

He is one of the founder faculty members of the Department of Food Science & Technology 
and the First Ph.D. in Food Science & Technology from University of Karachi.  
 

He had several foreign trainings in Germany, UK and U.S.A. and presented papers in many 
conferences. He has published 37 research papers in local and international journals.  
 

He has supervised Research Projects of more than 40 M.Sc. students while 4 M. Phil. and 4 
Ph.D. students are presently working under his guidance. 
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GUIDELINES : 3 
Food Safety Training Courses 
     

No: Course  Trainer Duration Location/ 
Venue Schedule  

URS/FS/001 Capacity Building Workshop FSAI - 
Raymond Ellard 3 days Islamabad  

Holiday Inn November 1- 3, ‘06 

URS/FS/002 Training of Trainers Ms. Kathy Mellish 
3h Solutions 2 days Karachi  

Marriott Hotel November 17-18, ‘06 

URS/FS/003 Accelerated Learning Business Edge 
Micheal Gerard Kelly 2 days Karachi  

Marriott Hotel November 15-16 ‘06 

URS/FS/004 Intro to 22000:2005 Shahzad Khalid 1 day Isl - Best Western November  21, ‘06 

URS/FS/005 Intro to 22000:2005 Jahanzeb Ali Khan  2 days Karachi 
Marriott Hotel December 4-5, ‘06 

URS/FS/006 HACCP Jahanzeb Ali Khan 2 days Lahore  
Pearl Con. Hotel November 27-28 ‘06 

URS/FS/007 Intro to 22000:2005 Jahanzeb Ali Khan 2 days Lahore  
Pearl Con. Hotel November 29-30 ‘06 

URS/FS/008 ISO 22000 LA (IRCA) Zeeshan Zafar & 
Jahanzeb Ali Khan 5 days Karachi  

Marriott Hotel December 18-22 ‘06 

URS/FS/009 ISO 22000 LA (IRCA) Joe Carroll & 
Shahzad Khalid 5 days Islamabad  

Best Western December 4-8 ‘06 

URS/FS/010 Genetically Modified Products Dr. Asad Sayeed 1 day Karachi  
Pearl Continental December 11, ‘06 

URS/FS/011 Food Borne Hazards Dr. Asad Sayeed  2 days Karachi  
Marriott Hotel 

 
November 21-22 ‘06 

URS/FS/012 Food Packaging, Labeling & 
Nutrition  

Dr. Abid Hasnain & 
Dr. Asad Sayeed 1 day Karachi  

Marriott Hotel 
 
November 23, ‘06 
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Name Position Organisation Sector Mailing Address Phone No. Fax No. Cell No. Emial Address Company Certified Applied For

Mr. Khalid Eijaz Qureshi CEO
Roshan 
Enterprises 

Fruits & 
Vegetables

B-51, Rizwan Society, 
Main University Road, 
Karachi

021-4545717
021-4645919

021-
4652518

0300-
8251062 roshan@cyber.net.pk HACCP

URS/FS/001 
URS/FS/008  

Ms. Imrana Shakoor

Business 
Developmenet 
Manager

Roshan 
Enterprises 

Fruits & 
Vegetables

B-51, Rizwan Society, 
Main University Road, 
Karachi

021-4545717
021-4645919

021-
4652518

0333-
3372849 roshan@cyber.net.pk HACCP URS/FS/008

Mr. Shafiq Ahmed Khan

Manager 
Documentation / 
CR

Roshan 
Enterprises 

Fruits & 
Vegetables

B-51, Rizwan Society, 
Main University Road, 
Karachi

021-4545717
021-4645919

021-
4652518

0300-
8245362 roshan@cyber.net.pk HACCP

URS/FS/002
URS/FS/006

Mr. Sohail Ahmed Khan
Manager 
Administration

Roshan 
Enterprises 

Fruits & 
Vegetables

B-51, Rizwan Society, 
Main University Road, 
Karachi

021-4545717
021-4645919

021-
4652518

0300-
2021134 roshan@cyber.net.pk HACCP URS/FS/012

Ms. Khawer Qureshi Business Executive
Roshan 
Enterprises 

Fruits & 
Vegetables

B-51, Rizwan Society, 
Main University Road, 
Karachi

021-4545717
021-4645919

021-
4652518

0300-
9296695 roshan@cyber.net.pk HACCP

URS/FS/003  
URS/FS/010

Syed Sabeehuddin

Company 
Representative for 
HACCP Project

Roshan 
Enterprises 

Fruits & 
Vegetables

B-51, Rizwan Society, 
Main University Road, 
Karachi

021-4545717
021-4645919

021-
4652518

0300-
8221251 roshan@cyber.net.pk HACCP

URS/FS/002
URS/FS/006

Mr. Quasim Ajaz Qureshi Director
Roshan 
Enterprises 

Fruits & 
Vegetables

19/21, ACRE Scheme, 
Samanabad, Lahore 042-7589957

042-
7563646

0300-
8460092 roshan@cyber.net.pk HACCP URS/FS/004

Mr. Zaki Eijaz Qureshi Director
Roshan 
Enterprises Packaging

71.A, Ahmed Block, New 
Garden Town, Lahore 042-5855324-7

042-
5855331

0300-
8460093

roshan@cyber.net.pk
zaki@roshanpackages.co
m HACCP URS/FS/012

Dr. Muhammad Farooq Director PNAC Government

PNAC, M/O Science and 
Technology 4th Floor 
Evacuee Trust Complex, 
F-5/1, Islamabad 051-9222313

051-
9222313

0300-
8335516 farooq@pnac.org.pk

URS/FS/002
URS/FS/006
URS/FS/008

Ms. Ismat Gul Khattak Director (IL) PNAC Government

PNAC, 4th Floor, 
Evacuee Trust Complex, 
F-5/1, Agha Khan Road, 
Islamabad

051-9222312 
051-9214059

051-
9222312

0333-
5226339 ismat@pnac.org.pk URS/FS/009

Mr. Pervaiz Ahmed Dy Director PNAC Government

PNAC, 4th Floor, 
Evacuee Trust Complex, 
F-5/1, Agha Khan Road, 
Islamabad 051-9222310

051-
9214065

0300-
7484749 pervezgill@pnac.org.pk

URS/FS/001  
URS/FS/009

Mr. Imtiaz Hussain Managing Director
Imtiaz 
Enterprises

Fruits & 
Vegetables

No. 2.3, Karachi Market, 
New Sabzi Mandi 
Superhighway, Karachi 021-6871660

021-
4985942

0333-
2111495 info@imtiaz.biz

URS/FS/006  
URS/FS/010

Mr. Muhammad Azad
Quality & 
Production Mgmt.

Arif Fresh Fruit 
Company

Fruits & 
Vegetables

222, Hyderabad Colony 
BYJ Road, Karachi     
Office: 408, Fortune 
Centre, Shahra-e-Faisal, 
Karachi 021-4549810-9 

021-
4536100

0345-
2066945 azadoo@hotmail.com

URS/FS/006 
URS/FS/008

Dr. Zahida Parveen
Senior Scientific 
Officer

Pakistan 
Agricultural 
Research 
Council Research lab

Soulhern Zone Agri. Res. 
Centre, PARC, Old Block 
No 9+10, University 
Campus, Karachi 
University, Khi. 021-9243188

021-
4821478

0301-
2117911 drzahidap_02@yahoo.com

URS/FS/003 
URS/FS/011

Dr. U. N. Khan

Chief Scientific 
Officer / Director 
General

Pakistan 
Agricultural 
Research 
Council Research lab

Soulhern Zone Agri. Res. 
Centre, PARC,  
University Campus, 
Karachi University, Khi. 021-9243844

021-
9243838

0300-
2186959 dg-tare@set.org.pk URS/FS/001



Mr. Saqib Arif Scientific Officer

Pakistan 
Agricultural 
Research 
Council Research lab

GQTL, SARC, PARC, 
KARACHI UNIVERSITY 
CAMPUS, KARACHI. 021-9243188

021-
4821474

0300-
9217794 saqiawan@yahoo.com

URS/FS/006 
URS/FS/008

Ms. Najmus Sahar
Assistnt Scientific 
Officer

Pakistan 
Agricultural 
Research 
Council Research lab

GQTL, SARC, PARC, 
KARACHI UNIVERSITY 
CAMPUS, KARACHI. 021-9243188

021-
4821474

0300-
3533909

shiningstar965@hotmail.co
m

URS/FS/008 
URS/FS/011

Ms. Iffat Abdul Tawab 
Khan Research Fellow

Pakistan 
Agricultural 
Research 
Council Research lab

Soulhern Zone Agri. Res. 
Centre, Pakistan. 
University Campus, 
Karachi University, Khi. 021-9243188

021-
4821474

0300-
8969122 iffku@yahoo.com

URS/FS/008 
URS/FS/011

Mr. Riaz-Ud-Din
Assistant Scientific 
Officer

Pakistan 
Agricultural 
Research 
Council Research lab

GQTL, SARC, PARC, 
KARACHI UNIVERSITY 
CAMPUS, KARACHI. 021-9243188

021-
4821474 gqtl-pare@hotmail.com

URS/FS/005 
URS/FS/011

Mr. Muhammad Abbas Scientific Officer

Pakistan 
Agricultural 
Research 
Council Research lab

GQTL, SARC, PARC, 
KARACHI UNIVERSITY 
CAMPUS, KARACHI. 021-9243188

021-
4821474

0333-
3805567 abbabhutto@hotmail.com

URS/FS/006 
URS/FS/008

Ms. Qurrat-Ul-Ain Afzal Research Fellow

Pakistan 
Agricultural 
Research 
Council Research lab

GQTL, SARC, PARC, 
KARACHI UNIVERSITY 
CAMPUS, KARACHI. 021-9243188

021-
4821474

0321-
2124550 qa-afzal@yahoo.com

URS/FS/003 
URS/FS/010

Mr. Mubarik Ahmed
Principal Scienific 
Officer

Pakistan 
Agricultural 
Research 
Council Research lab

GQTL, SARC, PARC, 
KARACHI UNIVERSITY 
CAMPUS, KARACHI. 021-9243188

021-
4821474

0300-
9215732 gqtl-pare@yahoo.com

URS/FS/001 
URS/FS/004

Mr. Major Khurshid 
Ahmed

Stock Officer/ 
Holden/ Sampling 
Reserch

Base Supply 
Depot Lahore

Research 
Institutes / 
Consumer 
Association

8-B, Shami Road 
Appartments Lahore 
Cantt. 042-6699-5605

0300-
9548210

URS/FS/001 
URS/FS/006

Mr. Kashif Siddiqi Director

Ministry of 
Food, 
Agriculture & 
Livestock 
Sector Government

Room # 236, 2nd Floor, 
B-Block, Ministry of Food 
Agriculture & Livestock, 
Pak Secretariat, 
Islamabad 051-9204921

051-
9204961

0300-
9746040

ksiddiqi@e-
government.gov.pk

URS/FS/002 
URS/FS/003

Mr. Allah Dino Shah Research Officer

National 
Institute of 
Oceanography

Research 
Institutes 

ST-47, Block-1, Clifton 
Karachi 021-9251172-8 

021-
9251179 niopk@cubexs.net.pk URS/FS/011

Ms. Saira Ishaq
Research Officer 
(BPS-17)

National 
Institute of 
Oceanography

Research 
Institutes 

ST-47, Block-1, Clifton 
Karachi 021-9251172-8 

021-
9251179 niopk@cubexs.net.pk URS/FS/011

Dr. Parvez Iqbal Pracha
Professor And 
Dean

NWFP 
Agricultural 
University 
Peshawar

Universities 
(HEC 
Recognized) 

Dean Faculity of Nutrition 
Science, NWFP 
Agricultural University, 
Peshawar 091-9216556

091-
9216520

0321-
9037851

parvez-
paracha@yahoo.com

URS/FS/007 
URS/FS/010

Mr. Syed Abid Sultan
Marketing 
Executive

M & F 
Commercial 
Corrporation 
(Pvt) Ltd

Confectionery 
/ Biscuit, 
Snacks & 
ready to eat 
meals, Spice

L-A-8/15-16, F.B. 
Industrial Area, Block 22, 
Karachi

021-6344823, 
6361778, 
6364906

021-
6313498

0300-
2916249

abid-
syed211@hotmail.com ISO 9001:200 URS/FS/012

Mr. Hamid Ulla Shah
Professor And 
Chairman

Dept. o Agri. 
Chemistry 
NWFP 
Agricultural 
University 
Peshawar

Universities 
(HEC 
Recognized) 

Dept. o Agri. Chemistry 
Faculty of Nutrition 
Science, NWFP 
Agricultural University 
Peshawar 091-9216903

091-
9216520

0300-
5935576 drhamidshah@yahoo.com

URS/FS/001 
URS/FS/011 
URS/FS/012



Mr. Mushtaq Ahmed 
Khan

Q.A. Manager / 
Q.M.R.

Metatex (Pvt) 
Ltd.

S-29, Mauripur Road, 
S.I.T.E., ear PAF Base 
Masroor, karachi

021-2354301-
10

021-
2354894

0333-
3157743 qad@metatex.com.pk

ISO 9001:200 ISO 
22000(In Process)

URS/FS/006 
URS/FS/008

Dr. Attique Ahmed Malik Director Production
Kausar Group 
of Companies

Rice, Fats & 
Oils, Grains

Kausar House, 13-C, 
New Muslim Town, 
Lahore

042-111-528-
727

042-
5847327

0300-
8436399 info@kausar.com.pk

URS/FS/011URS/F
S/012

Mr. Sohail Ilyas Managing Director
Indus 
Corporation

Confectionery 
/ Biscuits 

84/12, Korangi Industrial 
Area, Korangi Creek, 
Karachi 021-5092956-9

021-
5092960

0300-
8234491 indusltd@cyber.net.pk

URS/FS/010 
URS/FS/011 
URS/FS/012

Mr. Muhammad Aslam 
Mustafa General Manager

Pakistan 
Institute of 
Management

Management 
Training & 
Development 
Institute

Management House 
Shahrah-e-Iraq, Clifton 
karachi 021-9251711-4

021-
9251715

0320-
5093714 aslam@pim.com.pk

URS/FS/007URS/F
S/008

Mr. Mohammad Abid 
Hussain

Chief Management 
Cunceller

Pakistan 
Institute of 
Management

Management 
Training & 
Development 
Institute

PIM, 70-B/II, Gulberg III, 
Lahore 042-9263031

0300-
9495272 abidsabri@gmail.com

URS/FS/007URS/F
S/009

Mr. Laiq Ur Rehman

Deputy Chief 
Management 
Counceller

Pakistan 
Institute of 
Management

Management 
Training & 
Development 
Institute

Management House 
Shahrah-e-Iraq, Clifton 
karachi 021-9251711-4

021-
9251715-6

0321-
3803230 laiq@pim.com.pk

URS/FS/007URS/F
S/008

Mr. Owais Malick
Deputy General 
Manager

Pakistan 
Institute of 
Management

Management 
Training & 
Development 
Institute

Management House 
Shahrah-e-Iraq, Clifton 
karachi 021-9251711-4

021-
9251715 300-2488376 owais@pim.com.pk

URS/FS/007URS/F
S/008

Mr. Muhammad Syed Ul 
Haque

Deputy General 
Manager

Pakistan 
Institute of 
Management

Management 
Training & 
Development 
Institute

Management House 
Shahrah-e-Iraq, Clifton 
karachi 021-9251711-4

021-
9251715

0333-
2275042 syedpim@yahoo.com

URS/FS/007URS/F
S/008

Mr. Aslam Soni
Chief Management 
Counselor

Pakistan 
Institute of 
Management

Management 
Training & 
Development 
Institute

Management House 
Shahrah-e-Iraq, Clifton 
karachi 021-9251711-4

021-
9251715

0300-
9294049 soni@pim.com.pk

URS/FS/002URS/F
S/003

Ms. Bushra Khilji
Management 
Counselor

Pakistan 
Institute of 
Management

Management 
Training & 
Development 
Institute

Management House 
Shahrah-e-Iraq, Clifton 
karachi 021-9251711-4

021-
9251715

0300-
2655505 bushrakhilji@gmail.com

URS/FS/002URS/F
S/003

Mr. M. Aamir Gul Paracha

Senior 
Management 
Counselor

Pakistan 
Institute of 
Management

Management 
Training & 
Development 
Institute

Management House 
Shahrah-e-Iraq, Clifton 
karachi 021-9251711-4

021-
9251715

0333-
3849291 paracha@pim.com.pk         

URS/FS/007URS/F
S/008

Mr. Khalid Hussain C.M.C

Pakistan 
Institute of 
Management

Management 
Training & 
Development 
Institute

Management House 
Shahrah-e-Iraq, Clifton 
karachi 021-9251711-4

021-
9251715

0333-
2268021 kha151@yahoo.com

URS/FS/002URS/F
S/003

Mr. Muhammad Ismail Assistant Director

Intellectual 
Property 
Organization IPO Pakistan

# 23, St.87, G 6/3, 
Islamabad

051-9208581 
Ext. 219

051-
9208157

0300-
5352949 ismail.ipo@gmail.com URS/FS/004

Ms. Humera Ihsan Assistant Director

Intellectual 
Property 
Organization IPO Pakistan

# 23, St.87, G 6/3, 
Islamabad

051-9208581 
Ext. 219

051-
9208157

0345-
9392669

humera_ihsan123@hotmai
l.com URS/FS/004

Mr. Mohammad Arif 
Nizami

Assistant Manager 
(Margarine 
Department)

Edible Oil 
Processing 
Services(Dalda 
Food) Fats & Oils

R-77, Gulshan-e-Malir 
Malir Halt Karachi

021-2579683-7  
Ext: 213, 283

021-
2578654 3002335691 arif-app@hotmail.com ISO 9001:2000

URS/FS/002URS/F
S/008

Mr. Khurram Mateen
Junior Engineer 
(BPS-17) PSQCA PSQCA

125-A, Industrial Area 
Kotlakh Pat Township 
Lahore 042-5145475

042-
5122829

0300-
8817494

isolont@yahoo.com  
mateen53@hot.com URS/FS/009



Mr. Iftikhar Alam

Junior Research 
Specialist & 
Lecturer

Dept. of Human 
Nutrition, Agri. 
University Psw.

Universities 
(HEC 
Recognized) 

Deptrtment  of Human 
Nutrition, Agririculturer 
University Peshawar 091-9216557

091-
9216520 iapamk@yahoo.com

URS/FS/001 
URS/FS/011

Mr. Yusuf Diwan Product Developer Avante Foods
Food 
Ingredients

Z-515, Darul Aman 
Society, Main Stadam 
Road Karachi 021-4941792

021-
4925177

0300-
2142346 kascochem@cyber.net.pk

URS/FS/006 
URS/FS/011 
URS/FS/012

Mr. M.A. Waseem Khan SHE Coordinator Dalda Foods Fats & Oils
F-33, Hub River Road 
Site, Karachi

021-2579683-7 
Ext. 214

021-
2578654

0300-
2376808

waseem.khan@daldafoods
.com ISO 9001:2000

URS/FS/001 
URS/FS/007

Mr. Muhammad Wajahat 
Ullah Khan Service Provider

M/S 
Environmental 
Care & eng. 
Ser. C/O (Dalda 
Foods) Fats & Oils

F-33, Hub River Road 
Site, Karachi

021-2579683-7 
Ext. 210

021-
2563734

0333-
3241642

wajahat.khan@daldafoods.
com

URS/FS/006 
URS/FS/007

Mr. Syed Atif Abdali
Assistant Manager 
QA Dalda Foods Fats & Oils

F-33, Hub River Road 
Site, Karachi

021-2579683-7 
Ext. 227

021-
2563734

0345-
2103106

atif.abdali@daldafoods.co
m ISO 9001:2000

URS/FS/008 
URS/FS/012

Ms. Javeria Khan
Assistant Manager 
QA Dalda Foods Fats & Oils

F-33, Hub River Road 
Site, Karachi

021-2579683-7 
Ext. 226

021-
2563734

0300-
9278315

javeria.khan@daldafoods.c
om ISO 9001:2000

URS/FS/002 
URS/FS/008

Mr. Muhammad Meraj 
Ahmed

Management 
Executive

Haji Karim 
Company

Pulses, 
Grains & 
Cereals / Rice

Karim Chamber, M.R. 
1/57, Katchi Gali No. 3, 
Jodia Bazar, Karachi

021-2434877, 
2400208

021-
2438840

0333-
3732088

hkc@fascom.com , 
hkcgrain@yahoo.com

URS/FS/006 
URS/FS/011  

Mr. Shahid Javed
Production 
Manager

Punjab Oils 
Mills Ltd Isb Fats & Oils

Plot 26-28, Industrial 
Trading, Kahuta Road, 
Islamabad

051-4490017-
20

051-
4490016

0333-
5193505 info@punjaboilmills.com ISO 9001:2000 URS/FS/006

Mr. Muhammad Meraj 
Ahmed

Management 
Executive

Haji Karim 
Company

Pulses, 
Grains & 
Cereals / Rice

Karim Chamber, M.R. 
1/57, Katchi Gali No. 3, 
Jodia Bazar, Karachi

021-2434877, 
2400208

021-
2438840

0333-
3732088

hkc@fascom.com , 
hkcgrain@yahoo.com

URS/FS/006 
URS/FS/011  

Mr. Nasir Hussain Mir
Environmental 
Manager Hub Pak Salt Spice

C-206, HITE, Hub, 
Balochistan, Pakistan 0853-303451

0853-
303259

0300-
2088064 nasir@hubpak.com

ISO 9001:2000 & 
HACCP

URS/FS/006 
URS/FS/011  

Mr. Syed Mustafa Talib
Quality Assurance 
Coordationator Hub Pak Salt Spice

C-206, HITE, Hub, 
Balochistan, Pakistan 0853-303451

0853-
303259

0300-
8208424 talib@hubpak.com

ISO 9001:2000 & 
HACCP

URS/FS/002 
URS/FS/011  

Mr. Ashfaque Ahmed
Assistant Manager 
(PVD) Plant Hub Pak Salt Spice

C-206, HITE, Hub, 
Balochistan, Pakistan 0853-303451

0853-
303259

0300-
3459931 ashfaque@hubpak.com

ISO 9001:2000 & 
HACCP

URS/FS/002 
URS/FS/011  

Mr. Sheraz Ahmed
Assistant Manager 
(PVD) Plant Hub Pak Salt Spice

C-206, HITE, Hub, 
Balochistan, Pakistan 0853-303451

0853-
303259

0300-
2212756 sheraz@hubpak.com

ISO 9001:2000 & 
HACCP

URS/FS/006 
URS/FS/012

Mr. Asim Gul Kazi
Manager PVD Salt 
Plant Hub Pak Salt Spice

C-206, HITE, Hub, 
Balochistan, Pakistan 0853-303451

0853-
303259

0300-
8208133 asim@hubpak.com

ISO 9001:2000 & 
HACCP

URS/FS/007URS/F
S/008

Mr. Ismail Suttar CEO Hub Pak Salt Spice
C-206, HITE, Hub, 
Balochistan, Pakistan 0853-303451

0853-
303259

0300-
8208378 ismail@hubpak.com

ISO 9001:2000 & 
HACCP

URS/FS/001 
URS/FS/007

Mr. Ali Illias
Engineering 
Manager Hub Pak Salt Spice

C-206, HITE, Hub, 
Balochistan, Pakistan 0853-303451

0853-
303259

0321-
8208262 ali@hubpak.com

ISO 9001:2000 & 
HACCP

URS/FS/002URS/F
S/003

Mr. Muhammad Safeer Laboratory Chemist Hub Pak Salt Spice
C-206, HITE, Hub, 
Balochistan, Pakistan 0853-303451

0853-
303259

0321-
2075705 safeer@hubpak.com

ISO 9001:2000 & 
HACCP

URS/FS/002URS/F
S/006

Mr. Farhan Ullah Khan QAM / MR Hub Pak Salt Spice
C-206, HITE, Hub, 
Balochistan, Pakistan 0853-303451

0853-
303259

0300-
8208355 farhan@hubpak.com

ISO 9001:2000 & 
HACCP

URS/FS/003URS/F
S/008

Mr. Syed Gulzar Ahmed
Assistant Manager 
QA/QC Hub Pak Salt Spice

C-206, HITE, Hub, 
Balochistan, Pakistan 0853-303451

0853-
303259

0300-
8208381 gulzar@hubpak.com

ISO 9001:2000 & 
HACCP

URS/FS/008 
URS/FS/012



Mr. Shahid Niaz Director Niaz (Pt) Ltd

Snacks and 
ready to eat 
meals

14-Lawrence Road 
Lahore 54000

042-6361465, 
6361431

042-
6315478

0321-
4458087 niaz@beaconet.net

URS/FS/010 
URS/FS/012

Mr. Mian Kamran Sharif Lecturer

Ins. Of Food 
Sci. Tech. Univ. 
of Agri. Flb

Universities 
(HEC 
Recognized) 

Institute Of Food Science 
& Technology University 
of Agriculture Fasalabad 041-9201105

041-
9201105

0333-
8608341 mks_ft@yahoo.com

URS/FS/006 
URS/FS/011  

Dr. Masood Sadiq Butt Associate Professor

Ins. Of Food 
Sci. Tech. Univ. 
of Agri. Flb

Universities 
(HEC 
Recognized) 

Institute Of Food Science 
& Technology University 
of Agriculture Faisalabad 041-9201105

041-
9201105

0300-
6622685 drmsbutt@yahoo.com

URS/FS/006 
URS/FS/011  

Mr. Kaukab Alam Siddiqui M R

Matco Rice 
Processing 
(Pvt) Ltd Rice  

L 24/1, Block 21, F.B. 
Industrial Area, Karachi

021-111-25-35-
45

021-
6338819

0333-
2262897 contact@matcorice.com

ISO 9001:2000 & 
HACCP URS/FS/012

Mr.S.M. Zia-Ul-Hasan 
Abidi

Asst. Manager 
Production

Pearl 
Confectionery 
(Pvt) Ltd

Confectionery 
/ Biscuits 

A-17/A, Site Avenue, 
Site, Karachi

021-2564462, 
2570235

021-
2575508, 
2564004

0300-
2670677 azabidi@hotmail.com

ISO 9000, Hygiene 
Control URS/FS/006

Ms. Uzma Ibrahim Q/C Officer

Pearl 
Confectionery 
(Pvt) Ltd

Confectionery 
/ Biscuits 

A-17/A, Site Avenue, 
Site, Karachi

021-2564462, 
2570235

021-
2575508, 
2564004

0320-
4060347 info@pearlfoodind.com

ISO 9000, Hygiene 
Control URS/FS/012

Mr. Abdul Khaliq
Production 
Manager

Galaxy Food 
Industries

Fruits & 
Vegetables, 
Fruit Juices & 
Beverages

Galaxy Food Industries 
189-D, Peoples Colony 
Faisalabad 041-8540726

041-
8725194 galaxy.foods@hotmail.com

URS/FS/006 
URS/FS/007

Mr. Abdul Rauf Proprietor
 Abdul Rauf 
Abdul Aziz Rice  

Yusufali Alibahi Building, 
Altaf Hussain Road, New 
Chali, Karachi

021-2626528, 
273688,9

021-
2639156

0300-
8239768 raziz@cyber.ne.pk

URS/FS/011URS/F
S/012

Ms. Gul Sanober
Deputy Director 
(Microbiology) PSQCA PSQCA

Pakistan Standard And 
Quality Control Authority, 
Pakistan Sectt Block 77, 
Karachi 021-9205794

021-
9204784

0334-
3183693 sonober@psqca.com.pk

URS/FS/001 
URS/FS/006

Ms. Shagufta Jabeen
Examinar 
Microbiology PSQCA PSQCA

Pakistan Standard And 
Quality Control Authority, 
Pakistan Sectt Block 77, 
Karachi 021-9205794

0333-
3377628

URS/FS/003 
URS/FS/011

Ms. Amna Khatoon
Examinar 
Microbiology PSQCA PSQCA

Pakistan Standard And 
Quality Control Authority, 
Pakistan Sectt Block 77, 
Karachi 021-9205794

021-
9206165

0300-
2076368

URS/FS/003 
URS/FS/011

Dr. Tahira Zaheer
Deputy Director 
Chemical PSQCA PSQCA

Pakistan Standard And 
Quality Control Authority, 
Pakistan Sectt Block 77, 
Karachi 021-9206534

021-
9204784

0333-
2293506 dr.tahira@hotmail.com

URS/FS/001 
URS/FS/006

Mr. Ghulam Sarwar Director EPB EPB

Export Promotion 
Bereau, Shara-e-Iqbal, 
Quetta 081-9202562

081-
9202053

0300-
9384447 qamar127@hotmail.com URS/FS/009

Mr. Muhammad Abbas Secretary
The Gujratr C C 
& I

Trade 
Association

4th Floor, State life 
Building G.T.Road, 
Gujrat 053-3523012-3

053-
3523011

0300-
6322459 m.abbas2005@yahoo.com URS/FS/001 

Mr. Qamar Anjum Deputy Director EPB EPB

Export Promotion 
Bereau, Shara-e-Iqbal, 
Quetta 081-9202491

081-
9202053

0300-
9384447 qamar127@hotmail.com

URS/FS/009 
URS/FS/011 
URS/FS/012



Mr. Atif Yahya Director Production
Naurus (Pvt) 
Ltd

Fruit & 
Vegetable, 
Snacks and 
ready to eat 
meals, Fruit 
Juices & 
Beverage, 
Spice

C-1/B, Manghopir Road, 
Naurus Chowrangi, Site 
Karachi 021-2577851

021-
2571359 npl@nauus-sundip.com ISO 9001:2000

URS/FS/006 
URS/FS/007 
URS/Fs/008 
URS/FS/012

Ms. Saira Ihsan Khwaja

Senior 
Management 
Counselor

Pakistan 
Institute of 
Management

Management 
Training & 
Development 
Institute

Management House 
Shahrah-e-Iraq, Clifton 
karachi 021-9251711-4

021-
9251715-6 saira@pim.com.pk

URS/FS/002URS/F
S/003

Dr. Mohammad 
Naeemullah Naeem General Manager

Popular Food 
Indus.

Fruit Juices & 
Beverages

Popular Food Industries 
Hyderabad Road Tando 
Adam Sind 0235-571306

0235-
571870

0300-
8956554 mnutdm@yahoo.com ISO 9001:2000

URS/FS/002URS/F
S/008

Mr. Hamid Salam Q.C. Manager
Popular Food 
Indus.

Fruit Juices & 
Beverages

Popular Food Industries 
Hyderabad Road Tando 
Adam Sind 0235-571871

0235-
571870

0302-
3226902 ISO 9001:2000

URS/FS/003 
URS/FS/012

Mr. Zaheer-ul-Hassan
Production 
Manager

Popular Food 
Indus. Unit II

Fruit Juices & 
Beverages

49-KM Multan Road 
Lahore at Bahi Pheru 0494-540399

0494-
540276

0345-
5280912 ISO 9001:2000

URS/FS/006URS/F
S/007

Mr. Sohail Gohar
Production 
Manager

Popular Juice 
Industries

Fruit Juices & 
Beverages

Special Industrial Zone 
Mardan Road Risalpur 
(NWFP) 0937-880262

0937-
880264 sohailpji@hotmail.com

Processing for ISO 
9001:2000

URS/FS/001URS/F
S/009

Ms. Samreen Reserch Officer

Inte. Cen. For 
chemical 
Science KU

Research 
Institutes

HEJ Research Institute of 
Chemistry, Inter. Centre 
for Chemical Science 
University of Karachi

021-4824901, 
4824930

021-
4819018-19

0333-
2301665 samreen115@yahoo.com

URS/FS/011 
URS/FS/012

Mr. Siraj Uddin Siddiqui Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

A-50, Maymar Ahsan 
Banglows, Phase III, 
Ahsanabad Karachi 021-6881013

0333-
39674093

susiddiqui-
19@hotmail.com

URS/FS/006URS/F
S/011

Mr. M. Taha Khan Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

E-25, Alazam Square, 
F.B. Area, Karachi 021-6319597

0333-
2225482 tahafine@hotmail.com

URS/FS/006URS/F
S/011

Mr. Imran Khan Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

I-5, Iqbal Plaza, Phase-1, 
11-C-I, North Karachi 021-6900084

0301-
3321422/ 
0321-
2093359 imranali527@hotmail.com

URS/FS/006URS/F
S/011

Mr. Imran Shahnawaz Assistant Manager
Metatex (Pvt) 
Ltd. Pacakaging

S-29, Mauripur Road, 
S.I.T.E., ear PAF Base 
Masroor, karachi

021-2354301-
10

021-
2354894

0333-
3375098

imranshahnawaz@hotmail.
com

ISO 9001:200 ISO 
22000(In Process) URS/FS/010

Mr. Parvez Ayub Printing Manager
Metatex (Pvt) 
Ltd. Pacakaging

S-29, Mauripur Road, 
S.I.T.E., ear PAF Base 
Masroor, karachi

021-2354301-
10

021-
2354896

0300-
2427161 print@metatex.com.pk

ISO 9001:200 ISO 
22000(In Process)

URS/FS/011 
URS/FS/012

Mr. Nazir Ahmed Chief Executive

Goth Seengar 
Foundation 
(GSF) NGO

Jilllani Chowck Nabi Bux 
Road Khairpur Sindh 0243-714107

0243-
621049

0300-
3124990 gsfkhp@yahoo.com

URS/FS/001 
URS/FS/002 
URS/FS/005

Ms. Shams-un-Nisa Patent Examiner

Intellectual 
Property 
Organization Government

The Patent Office, 2nd 
Floor, Khandawala 
Building, M.A. Jinnah 
Road, Karachi 021-9215488

021-
9215489

0333-
2448956 shms.ipop@gmail.com URS/FS/012

Dr. Lal Khan
Principal Scienific 
Officer

National 
Physical 
Standard Lab.

Govt. 
Research 
Laboratories

NRSL, 16-H/9, 
Islamabad 051-9257464

051-
9258162 drlalkhan@hotmail.com

URS/FS/001URS/F
S/003



Ms. Amna Malik
Reserch Officer/ 
ISO-Coordinator

Industrial 
Analytical 
Centre, at HEJ 
Res. Ins. Of 
Chem. KU

Govt. 
Research 
Laboratories

International Centre for 
Chemical Science, 
Universiy of Karachi 021-4824906

021-
4819018

0345-
3114405

amna-
malik84@hotmail.com

URS/FS/008URS/F
S/010

Ms. Sadia Saeed
Reserch Officer/ 
ISO-Coordinator

Industrial 
Analytical 
Centre, at HEJ 
Res. Ins. Of 
Chem. KU

Govt. 
Research 
Laboratories

International Centre for 
Chemical Science, 
Universiy of Karachi 021-4824906

021-
4819018-9

0345-
3086939

sadiasaeedtanoli@yahoo.c
om

URS/FS/008URS/F
S/010

Ms. Farzana Reserch Officer

HEJ, Research 
Inst. Of 
Chemistry KU

Govt. 
Research 
Laboratories

Institute o Chemistry, 
Karachi University, Lab 
(406) IAC, Farzana 
Saddiq

021-48244906, 
5063423

021-
4819018-9

0300-
2905547 fari406@hotmail.com

URS/FS/002URS/F
S/008

Mr. Asad Jamal
Programe 
Coordinator CRCP

Consumer 
Association

Consumer Right 
Commission of Pakistan 
H. No.13, Str. No. 1,     G-
6/3, Islamabad

051-111-739-
739

051-
2825336

0333-
4262505

asadjamal2006@gmail.co
m URS/FS/004

Ms. Rizwana Shabbir
Research 
Associate CRCP

Consumer 
Association

Consumer Right 
Commission of Pakistan 
H. No.13, Str. No. 1,     G-
6/3, Islamabad

051-111-739-
739

051-
2825336

0345-
5070409 rshabbir@crcp.org.pk URS/FS/001

Mr. Muhammad Nawaz 
Sahi Deputy Director EPB EPB

62-Garden Block Gardon 
Town Lahore 042-9230654

042-
9230609

0300-
9427636 nawaz.sahi@epb.gov.pk

URS/FS/009 
URS/FS/010 
URS/FS/011

Mr. Muhammad Irfan
Assistant Director 
(Rice) EPB EPB

62-Garden Block Gardon 
Town Lahore

042-9230640-
51

042-
9230609

0334-
5007363 mirfan@gmail.com

URS/FS/001 
URS/FS/008 
URS/FS/011

Mr. Nouman Rashid 
Siddiqui Scientific Officer

National Agric. 
Recearch 
Centre ISB

Research 
Institutes

Food Quality & Nutrition 
Program, National 
Agricultural Research 
Centre Park Road, Chak 
Shahzad, Islamabad 

051-9255012  
Ext:3035

051-
9255034

0321-
5036656 noumanrashid@yahoo.com URS/FS/010 

Mrs. Ambreen Sadozi Scientific Officer

National Agric. 
Recearch 
Centre ISB

MINFAL, 
Research 
Institutes

Grain Quality Testing 
Lab., National 
Agricultural Research 
Centre Park Road, Chak 
Shahzad, Islamabad 051-9255067

051-
9255034

0333-
5246247, 
0333-
5602091 URS/FS/006 

Mr. Amer Mumtaz Scientific Officer

National Agric. 
Recearch 
Centre ISB

Govt. 
Research 
Institutes

Food Quality & Nutrition 
Program, National 
Agricultural Research 
Centre Park Road, Chak 
Shahzad, Islamabad 

051-9255012-8  
Ext:3035

051-
9255034

0300-
8337449

amer_mumtaz@yahoo.co.i
n URS/FS/011 

Mr. Tabassum Hameed
Senior Scientific 
Officer

National Agric. 
Recearch 
Centre ISB

Research 
Institutes

Food Quality & Nutrition 
Program, National 
Agricultural Research 
Centre Park Road, Chak 
Shahzad, Islamabad 

051-9255012  
Ext:3035

051-
9255034

0301-
5100432 coral@isb.parknet.com.pk

URS/FS/004URS/F
S/005

Dr. Samina Khalil
Lab. Incharge & 
Quality Manager

National Agric. 
Recearch 
Centre ISB

Govt. 
Research 
Institutes

Grain Quality Testing 
Lab., National 
Agricultural Research 
Centre Park Road, Chak 
Shahzad, Islamabad 051-9255067

051-
9255034

drsaminakhalil@hotmail.co
m

URS/FS/004URS/F
S/005



Dr. Parvez Khaliq
Senior Scientific / 
Dy. Director

Pakistan 
Agricultural 
Research 
Council 

MINFAL, 
(PARC)

Plot # 20, G-5/1, P.O. 
Box 1031- Islamabad

051-9203071-5, 
Ext: 2412

051-
9202968

0321-
5612609 parvez888@hotmail.com

URS/FS/005 
URS/FS/010 
URS/FS/011

Mr. Armughan Rabbani
Marketing 
Executive

Al-Mehmood 
Establishment

Fruit & 
Vegetables

Office # C-1, 3rd Floor, 
Jumani Arcade, 
University Road, Karachi

021-4931980, 
4934382

021-
4948493

0300-
6028119 mahest@super.net.pk ISO 9002 & HACCP

URS/FS/006URS/F
S/012

Mr. Aamir Mansoor Manager QA & RiD
Jayson Foods 
(Pvt) Ltd

Spice, Food 
Ingredients

196, K.M.C.H.S., Karachi 
74800 Pakistan

021-111-529-
766

021-
5206356

0300-
9271763

aamir.mansoor@jaysonfoo
ds.com

URS/FS/010 
URS/FS/011 
URS/FS/012

Mr. Jameel Yousuf Director
Jayson Foods 
(Pvt) Ltd

Spice, Food 
Ingredients

196, K.M.C.H.S., Karachi 
74800 Pakistan 021-4383000

021-
5206356

0321-
2426462

jameel.yousuf@jaysonfood
s.com

 URS/FS/011 
URS/FS/012

Mr. Ahmed Ali Student

Dept. of Food 
Science & 
Technology Student KU

R-137, Sector 8, North 
Karachi

0345-
3241894

URS/FS/006URS/F
S/007

Dr. Alam Zeb Professor

Dept. Food 
Scie. & Tech. 
Agri. Univ. Psw.

Universities 
(HEC 
Recognized) 

Department of Food 
Science & Technology 
NWFP Agricultural 
University Peshawar 091-9216558

091-
9216520

0300-
5840144 drzebalam@hotmail.com

URS/FS/006URS/F
S/011

Mr. Amjad Baig

Manager QC / 
Product 
Development

Bush Boake 
Allen Pakistan 
(Pvt) Ltd

Food 
Ingredients

Azzainab Court, 
Campbell Street, Karachi 
GPO Box No. 5211

021-2576237-
38

021-
2626035

0345-
2177860 bbapak@multi.net.pk URS/FS/006 

Dr. Alam Khan
Meritorious 
Professor

Dept. of Human 
Nutrition, Agri. 
University Psw.

Universities 
(HEC 
Recognized) 

Dept. of Human Nutrition 
NWFP, Agricultural 
University Peshawar 091-9216557

091-
9216520

0300-
5977240 alamkhandr@yahoo.com

URS/FS/008URS/F
S/012

Ms. Asia Latif Lecturer

Dept. of Food 
Tech. Unive. Of 
Arid Agricult. 
Rawalpindi

Universities 
(HEC 
Recognized) 

Department of Food 
Technology University of 
Arid Agriculture, 
Rawalpindi 051-9290151

0300-
5151873

asia_latif_760@hotmail.co
m

URS/FS/001URS/F
S/011

Mrs. Asma Sohail Lecturer

University of 
Arid Agriculture, 
Rawalpindi

Universities 
(HEC 
Recognized) 

House No. B- 1228, 
Satellite Town, 
Rawalpindi 051-9290151

0321-
5006053

asma_amin166@hotmail.c
om

URS/FS/001URS/F
S/009

Ms. Shehla Sammi
Research 
Associate

Dept. of Food 
Tech. Unive. Of 
Arid Agricult. 
Rawalpindi

Universities 
(HEC 
Recognized) 

Department of Food 
Technology University of 
Arid Agriculture, 
Rawalpindi 051-9290151

0333-
5713194 laaibashail@hotmail.com

URS/FS/001URS/F
S/011

Dr. Tariq Masud
Head/ Chairman, 
Associate Professor

Dept. of Food 
Tech. Unive. Of 
Arid Agricult. 
Rawalpindi

Universities 
(HEC 
Recognized) 

Department of Food 
Technology University of 
Arid Agriculture, 
Rawalpindi

051-9290151, 
9290064

0300-
9540524

drmasud_tariq@hotmail.co
m

URS/FS/007URS/F
S/009

Mr. Kashif Sarfraz Abbasi Ph.D Scholar

Dept. of Food 
Tech. Unive. Of 
Arid Agricult. 
Rawalpindi

Universities 
(HEC 
Recognized) 

Department of Food 
Technology University of 
Arid Agriculture, 
Rawalpindi 051-4845045

0300-
5183792 kash_if33@hotmail.com URS/FS/008

Mr. Malik Adil Nawaz Student

University of 
Arid Agriculture, 
Rawalpindi

Universities 
(HEC 
Recognized) 

House # 3K/2, Street # 2, 
New Lalazar Rawalpindi 
Cantt. 051-5522919

0304-
5159015 adil_522@hotmail.com

URS/FS/004URS/F
S/008

Mr. Musaddique Ikram Student

University of 
Arid Agriculture, 
Rawalpindi

Universities 
(HEC 
Recognized) 

Muhammad Ikram Sabir, 
Banglow # D-57, P.O.F 
Havelin Cantt, Dist. 
Abbattabad 0992-811249

0345-
5887598

musaddique-
ikram@hotmail.com

URS/FS/008URS/F
S/010



Mr. Rao Sanaullah Student

University of 
Arid Agriculture, 
Rawalpindi

Universities 
(HEC 
Recognized) 

House # 3K/2, Street # 2, 
New Lalazar Rawalpindi 
Cantt.

0333-
5180836

sanaullah666@hotmail.co
m

URS/FS/007URS/F
S/012

Mr. Fareed-ul-Hassan Assistant Manager
Metatex (Pvt) 
Ltd. Pacakaging

S-29, Mauripur Road, 
S.I.T.E., ear PAF Base 
Masroor, karachi

021-2354301-
10

021-
2354894

0300-
2319866 faried80@yahoo.com

ISO 9001:200 ISO 
22000(In Process)

URS/FS/003URS/F
S/011

Mr. Junaid Zaman Khan
Senior Q.A. 
Coordinator

Metatex (Pvt) 
Ltd. Pacakaging

S-29, Mauripur Road, 
S.I.T.E., ear PAF Base 
Masroor, karachi

021-2354301-
10

021-
2354894

0345-
3121820 junaid_zaman@yahoo.com

ISO 9001:200 ISO 
22000(In Process)

URS/FS/003URS/F
S/011

Mr. Azmat Karim Malik Asst. Manager QA
Metatex (Pvt) 
Ltd. Pacakaging

S-29, Mauripur Road, 
S.I.T.E., ear PAF Base 
Masroor, karachi

021-2354301-
10

021-
2354894 qad@metatex.com.pk

ISO 9001:200 ISO 
22000(In Process)

URS/FS/003URS/F
S/011

Mr. Muhammad Usman 
Ghani Student

Dept. of Food 
Science & 
Technology, KU

Universities 
(HEC 
Recognized) 

H. No 191, Humaira 
Town, Model Colony, 
Karachi

0321-
2504706 mugfst@gmail.com

URS/FS/011URS/F
S/012

Mr. Iftikhar Ahmed President

Hazara 
Chember of 
Commerce & 
Industries

Confectionery 
/ Biscuits, 
Fruit Juices & 
Beverages

Asin Food Industry 26_B -
SIE Abbottabad 0992-381421

0301-
8700720

marble-
7862006@yahoo.com

URS/FS/003URS/F
S/012

Mr. Nazar Hussain Chana President

Mehran Educa. 
Welfair Society 
Sadarrji 
Bhatyoon

Fruit & 
Vegetable, 
Rice, Sugar

C/O Azad Photostat Pirjo 
Goth Taluka Kingri, 
District Khairpur Sind 0243-774200

0301-
3417735

URS/FS/001URS/F
S/002

Mr. Kaleem Ullah Rai Factory Manager
Mitchell's Fruit 
Farms Ltd.

Confectionery 
/ Biscuits, 
Fruit & 
Vegetables

Mitchell's Fruit Farms 
Limited, Factory Renala 
Khurd, District Okara

044-2635907, 
2635908

044-
2621416

0300-
4004194 rnk@mitchells.com.pk

ISO 9001:200 & 
HACCP

URS/FS/001URS/F
S/009

Ms. Amna Iqbal
A. M. (Media & 
Advertisiement)

Mitchell's Fruit 
Farms Ltd.

Confectionery 
/ Biscuits, 
Fruit & 
Vegetables

Mitchell's Fruit Farms 
Limited, 39-A, D-1, 
Gulberg III, Lahore

042-5872392-
96

042-
5872398

0300-
9464343 ho@mitchells.com.pk

ISO 9001:200 & 
HACCP URS/FS/012

Mr. Naveed Ahmed 
Shaikh

A. M. (Human 
Resources)

Mitchell's Fruit 
Farms Ltd.

Confectionery 
/ Biscuits, 
Fruit & 
Vegetables

Mitchell's Fruit Farms 
Limited, Factory Renala 
Khurd, District Okara

044-2635907, 
2635908

044-
2621416

0300-
6900503 rnk@mitchells.com.pk

ISO 9001:200 & 
HACCP URS/FS/002

Mr. Shrafat Ali Anjum
A. M. (Quality 
Control)

Mitchell's Fruit 
Farms Ltd.

Confectionery 
/ Biscuits, 
Fruit & 
Vegetables

Mitchell's Fruit Farms 
Limited, Factory Renala 
Khurd, District Okara

044-2635907, 
2635908

044-
2621416

0333-
4402418 rnk@mitchells.com.pk

ISO 9001:200 & 
HACCP URS/FS/011

Mr. Muhammad Saleem

Management 
Trainee 
(Production)

Mitchell's Fruit 
Farms Ltd.

Confectionery 
/ Biscuits, 
Fruit & 
Vegetables

Mitchell's Fruit Farms 
Limited, Factory Renala 
Khurd, District Okara

044-2635907, 
2635908

044-
2621416

0304-
3550644 rnk@mitchells.com.pk

ISO 9001:200 & 
HACCP URS/FS/006

Mr. Rana Muhammad 
Aslam Section Officer

M/O Food, 
Agriculture & 
Lovestock MINFAL

Room # 411, Block-B, 
M/O Food, Argiculture & 
Lovestock, Islamabad 051-9207089

051-
9210616

0333-
5507031

URS/FS/007URS/F
S/008

Mrs. Shelina Aamir

Programe 
Coordinator, 
Nutrition

Aga Khan 
Health Service, 
Pakistan NGO

G-9/7 Block 7, 
Kahkashan Clifton 
Karachi - 75600 021-5361197-8

021-
5361196

0300-
2199655 shelinaamir@yahoo.com

URS/FS/008URS/F
S/012



Ms. Fehmida Faiz Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

House # B-6 Street No 2, 
Mujahid Colony, National 
Stadium Road Karachi 
East. 021-4974155

0333-
3299583 fehmida-faiz@hotmaill.com

URS/FS/011URS/F
S/012 

Ms. Ambreen Ghani Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

C-75, Block-J, North 
Nazimabad Karachi 021-6674268

0333-
2324474

ambreenghani@hotmail.co
m

URS/FS/011URS/F
S/012

Ms. Rebeiya Abdul 
Hameed Student

University of 
Karachi

Universities 
(HEC 
Recognized) 

403, Madni Terrace, 
Jamshed Road, Karachi

0334-
3003980

rabeiya-
hameed@yahoo.com

URS/FS/010URS/F
S/012

Ms. Rebeiya Abdul 
Hameed Student

University of 
Karachi

Universities 
(HEC 
Recognized) 

403, Madni Terrace, 
Jamshed Road, Karachi

0334-
3003980

rabeiya-
hameed@yahoo.com

URS/FS/010URS/F
S/012

Mr. Tilal Umar Farooqui Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

A-64, Sector 19-A/3, 
Scheme 33 -Main Super 
Highway, Karachi

0333-
3075528 tilal-umar@hotmail.com

URS/FS/010URS/F
S/012

Mr. Dewan Shakir Khan Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

A-211 Rafa-E-Aam 
Society Malir Halt Karachi

0345-
2510664

dewanshakirkhan@hotmail
.com

URS/FS/010URS/F
S/012

Mr .Hammad Ali Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

R 1509/15 F B Area 
Dastagir Karachi # 38

0333-
3305486

hammad_archer1@hotmail
.com

URS/FS/006 
URS/FS/012

Mr.Fahad Wasim Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

KPT House # EK-7 
Andrew Road kemari 
Karachi

0345-
2477047 fahad_fastian@yahoo.com

URS/FS/008 
URS/FS/012

Mr. Mir Riaz Ali Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

H-13 KDA Flats Phase # 
3 Shadman Town North 
Nzimabad 

0300-
2401956 riaz_ali83@hotmail.com

URS/FS/006 
URS/FS/012

Mr. Syed Ali Raza Rizvi Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

B-7 Block # 7 Gulistane 
Johar Karachi

0345-
2411074 aliraza303@hotmail.com

URS/FS/006 
URS/FS/012

Mr. Muhammad 
Ahtasham-ul Haq Student

University of 
Karachi

Universities 
(HEC 
Recognized) 

R-311 sector 16/A Buffer 
zone North Karachi 021-6975148

0300-
3613606 shamiisgr8@yahoo.com

URS/FS/011 
URS/FS/012 

Mr.Tanweer Shriq Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

Flat # 1 Zaman Center 
Block 7 F B Area Karachi 021-6331323 shariqfst@yahoo.com

URS/FS/006 
URS/FS/012

Mr.Syed Fahad Rizvi Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

A-4 Saiban Center SB-
68, Block 13/C 
Gulshaneiqbal 3002698651 fst_110@yahoo.com

URS/FS/006 
URS/FS/012

Mr.Muhammad Yasir Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

Flat # F14 Block 8 F C 
Area Karachi 3452661198 yasir_fstian@yahoo.com

URS/FS/006 
URS/FS/007

Mr. Shoaib Latif Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

Block # CPO ,H 151 
hanif SRE Karsaz  
Karachi 021-4940014 3333695670 fstian@gmail.com

URS/FS/002 
URS/FS/011 & 12

Mr.Muhammad 
Naeemuddin Student

University of 
Karachi

Universities 
(HEC 
Recognized) 

House #1357 Block 8 F 
B Area Karachi

0333-
0336907-
0300-
2594651 anssann01@hotmail.com

URS/FS/006,7,10,1
1,12

Mr. Rashid Ali Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

H # E 48 Staff Town 
University Of Karachi

0300-
2594651 captrashidfst@hotmail.com

URS/FS/006,7,10,1
1,12

Ms.Sana Hameed Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

A 200,Block 5 Gulshane 
Iqbal Karachi

0300-
2348755

sana_lucky17@hotmail.co
m

URS/FS/010 
URS/FS/011 

Ms. Samia Naz Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

A 292 Block D North 
Nazimabad Karachi 3012283143 newsana240@hotmail.com

URS/FS/011 
URS/FS/012 



Ms.Madiha Islam Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

G -7 Noman Center 
Block 5 Gulshan-e-Iqbal 
Karachi 3002090925 haeya_25@hotmail.com

URS/FS/011 
URS/FS/012 

Ms.Habiba Hameed Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

R-14 Sunley Bunglows 
She-33,Sec 34 -A 
University Road Karachi 3333046659 geniushh@hotmail.com

URS/FS/02 
,011,012 

Ms Kawish Anwer Mallick Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

A-922 Sector 11/A North 
Karachi 

0304-
4084790

kawish_mallick@hotmail.co
m URS/FS/011,012 

Mr.Muhammad Umair 
Ahmed Khan Student

University of 
Karachi

Universities 
(HEC 
Recognized) 

211/7 Orangabad 
Nazimabad Karachi

0345-
3438655 NIL URS/FS/010,012 

Ms.Nargis Abid Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

Tariq Bin Zayad Society  
Jinnah Avenue Road 
Malir Halt Karachi

0300-
7040705 nargis_fstian@hotmail.com URS/FS/08 , 011

Ms.Sidra Tul Muntaha Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

1093 P.I.B Colony 
Karachi

0333-
3404810

muntaha_march@yahoo.c
om URS/FS/08 , 011

Mr Burhan Bashir Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

F # 303 Block BXL 
Karachi Center 

0345-
2386528 burhanbawa@hotmail.com URS/FS/010,012 

Ms.Nida Rizvi Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

B-77 Rabia Palace main 
Rashid Minhas Road 
Opp.Alladin Park

0345-
2368658 cutynido@hotmail.com URS/FS/010,012 

Ms Tana Bader Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

E283 Kausar Town Malir 
Karachi 021-4507118

0333-
3209420 tahabader@yahoo.com

URS/FS/06,08,011,
012 

Ms.Uzma Ambree Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

55/ C Rafah-e-Aam 
Society Malir Halt 

0300-
2583808 NIL URS/FS/08,011,012 

Mr.Syed Afaq Ahmed Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

Flat # 01 Razia Center 
North Karachi

0345-
3438655 NIL URS/FS/06,012 

Ms.Samrah Jameel Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

 51 Block ! North 
Nazimabad Karachi 
74700

0333-
2265092

samrahansari@hotmail.co
m

URS/FS/1,3,6,7,8,1
0,11,12 

Ms,Sobia Hameed Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

A 203 Bisma Garden 
Near Jouhar Chorangi 
Gulistane kohar

0321-
8919755 tamian_84@hotmail.com URS/FS/010,012 

Mr.Muhammad Asad Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

Flat -403 Block C-14 
Rabia Petals Abul 
Isphahani Road Karachi

0345-
2979947

asad-
haha@yahoo.com,smartgu
y_ku_84@hotmail.com URS/FS/010,012 

Ms.Sohni Siddiqui Student
University of 
Karachi

Universities 
(HEC 
Recognized) 

H# 276  , St A 13 
DIAECH society 
Gulistane Johar Block 9

0300-
2935177 sohni_fstian@hotmail.com

URS/FS/2,3,5,6,7,8,
9,10,11,12 

Mr.Naveed Zafar
Manager 
Marketting & HR

Aromabas Rice 
Mill Rice

1 - Aibak Block New 
Garden Town Block 055-6587060

055-
6587080 nil aromabas@brain.net.pk URS/FS/007

Mr.Arshad mehmodd Klair Manager Inventory
Aromabas Rice 
Mill Rice

1 - Aibak Block New 
Garden Town Block 055-6587060

055-
6587080 NIL aromabas@brain.net.pk URS/FS/011

Mr. Amir Aziz Awan
Manager Food 
Quality & Safety Al Riaz Rice Mill Rice

Kot Khazri G T Road 
Post Code 52001 Tehsil 
Wazirabad Gujranwala

055-6587060-
6587070

055-
6587080

0333-
2203938 alriazpk@brain.net.pk URS/FS/012

Mr.Ali Asghar Qayyum
Manger Quality & 
Preservation Al Riaz Rice Mill Rice

Kot Khazri G T Road 
Post Code 52001 Tehsil 
Wazirabad Gujranwala

055-6587060-
6587070

055-
6587080 alriazpk@brain.net.pk URS/FS/008



Mr Mehmood Akhtar Technical Manger PCSIR PCSIR
NPSL Plot # 16 - H/ 9 
Islamabad

051-9257462-
67 Ext 243 3005197589 NIL URS/FS/001 & 009

Dr Mushtaque Ahmed Quality Manager PCSIR PCSIR
NPSL Plot # 16 - H/ 9 
Islamabad 051-9258168

051-
9258162 3005203416

mushatq1999@yahoo.co.u
k URS/FS/001 & 009

Mr Muhammad Ishaq Ali 
Khan

Pricipal Scientific 
Officer NPSL NPSL

NPSL Plot # 16 - H/ 9 
Islamabad 0519257464-7

051-
92588162

0333-
5156622

ishaqalikhan2005@yahoo.
com URS/FS/007 & 009

Mr.Muhammad Younas Scientific Officer NPSL NPSL
NPSL Plot # 16 - H/ 9 
Islamabad

051-9257462-
66 Ext236 NIL NIL NIL URS/FS/001 & 009

Ms Faiza Nutritionist
The Kidney 
Center

Research 
Institute

The Kidney center PG 2 
197/7 Raffiqui Shaheed 
Road 02-5661000 NIL nil fayza_rani@yahoo.com

URS/FS/002 & 008 
& 12

Ms Hunainah Mujeeb Student
Karachi 
University

Universities 
(HEC 
Recognized) 

8/1 Liaquat  Avenue 
Model colony Karachi 3212787132 hunainah_84@yahoo.com URS/FS/010 & 12

Ms Hina Kamal Student
Karachi 
University

Universities 
(HEC 
Recognized) 

B-50 Block 1 Gulistane 
johar Karachi 021-4631556

0300-
2578707 hinakamal02@hotmail.com URS/FS/06 , 10 ,11

Ms Hira Ahmed Student
Karachi 
University

Universities 
(HEC 
Recognized) 

113-A Billys Homes 
Sector 38-A Gulzare Hijri 021-4646348

0321-
2829806 ku.fst12696@yahoo.com URS/FS/06 , 10 ,11

Ms Hafsa Hira Student
Karachi 
University

Universities 
(HEC 
Recognized) 

C-11 Abdullah Terrace 
Block 16 Gulistane johar 321-3793437 hh-leo28@yahoo.com URS/FS/010 & 12

Mr Nafees Ahmed Manager
Falah Trading 
Agency Confectionary

Baharia Bakery BC2 M T 
Khan Road 021-5611419

021-
1650749

0300-
9214278 nafees49@yahoo.com URS/FS/06 ,11

Mr.Amjad Saleem Chief WTO cell 

Chief WTO cell 
Agriculture 
Department 

Research 
Institute 

 R# 152 2nd Floor 
Agriculture House 21 
Davis Road Lahore 042-9203501

042-
9203504 3008821071 wtocell_agri@yahoo.com

URS/FS/1,2,3,4,5,6,
7,10,11,12

Mr.Salik Javed Butt Research officer

WTO Cell 
Agriculture 
Department 
Punjab

Research 
Institute

 R# 152 2nd Floor 
Agriculture House 21 
Davis Road Lahore 042-9203501

042-
9203504

0300-
8449866 wtocell_agri@yahoo.com

URS/FS/1,4,5,6,7,1
1

Mr.Irfan Rasool Research officer

WTO Cell 
Agriculture 
Department 
Punjab

Research 
Institute

 R# 152 2nd Floor 
Agriculture House 21 
Davis Road Lahore 042-9203501

042-
9203504 NIL wtocell_agri@yahoo.com

URS/FS/1,4,5,6,7,1
1

Mr.Tariq Mehmood
Deputy 
Director(E&M)

Directorate of 
Agriculture 
Economics & 
Marketting 
Punjab

Research 
Institute

Directorate of Agriculture 
House 21 Davis Road 
Lahore 042-9200778

042-
9203927

0333-
4433510 NIL URS/FS/1,4,6,7,12

Mr Waheed Ahmed R&D Manager
Capital Food 
Industry

Confectionary
& Snacks

P# 220/230 Street 7 ,I-9 
Industrial Area Islamabad 051-4449177

051-
4445448

0333-
5189674

waheedft@gmail.com,wahe
ed@capitalfood.com.pk URS/FS/9 11

Mr.Asif Razzaq Asst.Entamologist

Barani 
Agriculture 
Research 
Institute PO 
Box 35 
Talagang Road 
Chakwal

Research 
Institute

Barani Agriculture 
Research Institute PO 
Box 35 Talagang Road 
Chakwal 0543-594499

0543-
594502

0333-
8408402 NIL URS/FS/01

Mrs Shama Firdous Scientific Officer PCSIR
Research 
Institute

Food & Biotechnology 
Research Center PCSIR 
Lahore

042-9230688-
95

0321-
4423688 izaancheema@yahoo.com URS/FS/06 & 7

Mr Nusrat Niaz Project Officer

The Network 
For Consumer 
proitection

Consumer 
association

40-A Ramzan plaza G-9 
Markaz Islamabad 051-2261085

051-
2262495

0300-
5388456 NIL URS/FS/1,3 & 9

Mr Mudassar Alam 
Tahirkheli

Project Coordinator 
CPL

The Network 
For Consumer 
proitection

Consumer 
association

40-A Ramzan plaza G-9 
Markaz Islamabad 051-2261085

051-
2262495

0300-
5902136

mudasser@thenetwork.org
.pk URS/FS/1 & 9



Mr.SafeerUllah Khan
Editor Sarif ki 
Pasand

The Network 
For Consumer 
proitection

Consumer 
association

40-A Ramzan plaza G-9 
Markaz Islamabad 051-2261085

051-
2262495

0333-
5340993 safeer@thenetwork.org.pk URS/FS/1 & 11

Mr.Qaisra Sheikh General Machines 

Packaging 
machine 
supplier SME

Qiasra Sheikh Theh 
Zaildara Gulberg 3 lahore

042-5852215-
2883566

042-
5882062

0304-
4023753 qaisra_sheikh@yahoo.com URS/FS/1 ,7 & 12

Ms. Ayesha Nasib Director Marketting

nacks and 
ready to eat 
meals

304 W DHA Lahore 
Cantt. 042-5749323

0321-
8466408 perfectapril@hotmail.com URS/FS/06,11 & 12

Ms Rukhsana zaffar CEO

Neudrol Herbal 
Research 
Products For 
Hair regrowth & 
Skin Problem

SME Fats ,oil 
and Food 
ingredients

114 G3 Johar Town 
Lahore 042-8497618 425300803

0300-
4401876 neudom277@hotmail.com URS/FS/06,10 & 12

Ms. Samiya Khawar 
Mumtaz

Co-Founder / 
Director Daali Earthfood

Fruit & 
Vegetables, 
Pulses, 
Grains & 
Beverage, 
Fats & Oils, 
Rice

18-A, Mian Mir Road, 
Street "C", Lahore 042-8433453

0300-
8496897

daaliearthfoods@yahoo.co
m URS/FS/05,11 

Dr. Shehla Javed Akram
Consultant 
Nutrition

Akram Medical 
Complex Lhr

SME, Others, 
Min. of 
Comm.

2-B Main Gulberg, 
Lahore

042-5710400-
406

042-
5751488

0300-
8442010

shehlajavedakram@yahoo.
com ISO 9001:2000 URS/FS/01,11 & 12

Mrs. Shazia Ahmed Administrator
Mezbern 
Associates

Woman 
Chamber Of 
Commerce

304-W, Phase III, DHA, 
Lahore Cantt 042-5749323

0321-
8466308 URS/FS/06,11 & 12

Mrs. Rehana Mazhar Director Al Fajar
SME Sec. W 
C C & I 

64/9, Sarfaraz Rafiq 
Road Cantt Lahore 042-6106663

0345-
4160281 URS/FS/05,11 

Syed Qamar Ali Shah
Production 
Manager Habib ADM Ltd Sugar

243M, mauza Baroot, 
Hub, District Lasbella, 
Balochistan 0853-302215

0853-
303285 habibark@cyber.net.pk

ISO 9001:2000
HACCP

KOSHER URS/FS/007,8

Mr. Fazal Ahmed Lab Incharge Habib ADM Ltd Sugar

243M, mauza Baroot, 
Hub, District Lasbella, 
Balochistan 0853-302215

0853-
303285 habibark@cyber.net.pk

ISO 9001:2000
HACCP

KOSHER URS/FS/007,8

Ms. Tahira Mohsin Ali Student
Karachi 
University

Universities 
(HEC 
Recognized) 

JM-32, Machyara 
Mansion, Flat 6 , Soldier 
Bazar, Karachi 021-2227477 tahira_fst@yahoo.com URS/FS/011,012 

Ms. Kishwar Jehan Student
Karachi 
University

Universities 
(HEC 
Recognized) 

B-323,325 Steel Town, 
Karachi 021-8227244 kishwar_ku@yahoo.com URS/FS/011,012 

Mr. M. Rafiq Qureshi Deputy Director EPB Islamabad EPB

26-D, Kashmir Plaza, 
Blue Area, Islamabad, 
Pakistan

051-9207642- 
9212174

051-
9201736- 
9201596

0345-
5430639 epbisp@ntc.net.pk URS/FS/009

Mr. Muahmmad Tariq 
Khan Manager EPB Islamabad EPB

26-D, Kashmir Plaza, 
Blue Area, Islamabad, 
Pakistan

051-9207642- 
9212174

051-
9201736- 
9201596 epbisp@ntc.net.pk URS/FS/001

Mr. Kamran Nadeem Director Production
Ahmed Food 
(Pvt.) Ltd.

Fruit & 
Vegetables,
Spice

Ahmed House, D-112, 
Ahmed Avenue, S.I.T.E., 
Karachi 111-987-789 2564570

0300-
2219877 afipkltd@cyber.net.pk

URS/FS/003,006,00
7

Mr. Ijaz Ahmed
Senior Scientific 
Officer PCSIR, Lahore PCSIR

Food & Biotechnology 
Research Centre, PCSIR 
Laboratories Complex, 
Ferozpur Road, Lahore

042-9230688-
95

042-
9230705

0333-
4289176 ijazft@yahoo.com URS/FS/006,009



Mr. Imran Ul Haq
Senior Scientific 
Officer PCSIR, Lahore PCSIR

Food & Biotechnology 
Research Centre, PCSIR 
Laboratories Complex, 
Ferozpur Road, Lahore

042-9230688-
95

042-
9230705

0345-
4129992 huq_imran@hotmail.com URS/FS/006,009

Mr. Sajjad Nabi Scientific Officer PCSIR, Lahore PCSIR

Food & Biotechnology 
Research Centre, PCSIR 
Laboratories Complex, 
Ferozpur Road, Lahore

042-9230688-
95

042-
9230705

0300-
4938868 sajjadnabi@hotmail.com URS/FS/006,0011

Mr. Tauqeer Ahmed Scientific Officer PCSIR, Lahore PCSIR

Food & Biotechnology 
Research Centre, PCSIR 
Laboratories Complex, 
Ferozpur Road, Lahore

042-9230688-
95

042-
9230705

0321-
4144121 imtauqeer@yahoo.com URS/FS/004,010

Mr. Sajid Hussain Scientific Officer PCSIR, Lahore PCSIR

Food & Biotechnology 
Research Centre, PCSIR 
Laboratories Complex, 
Ferozpur Road, Lahore

042-9230688-
95

042-
9230705

0301-
4264904 saji-1229@yahoo.com URS/FS/008,011

Mr. Zeeshan Ali Scientific Officer PCSIR, Lahore PCSIR

Oils Fats & Allied 
Products, PCSIR 
Laboratories Complex, 
Ferozpur Road, Lahore

042-9230688-
95

042-
9230705

0321-
4370742 shani363@yahoo.com URS/FS/007,009

Dr. Shaista Jabeen Khan
Senior Scientific 
Officer PCSIR, Lahore PCSIR

Food & Biotechnology 
Research Centre, PCSIR 
Laboratories Complex, 
Ferozpur Road, Lahore

042-9230688-
95

042-
9230705

0334-
4026859 dr_shaista13@hotmail.com URS/FS/004

Ms. Asma Saeed
Senior Scientific 
Officer PCSIR, Lahore PCSIR

Food & Biotechnology 
Research Centre, PCSIR 
Laboratories Complex, 
Ferozpur Road, Lahore

042-9230688-
95

042-
9230705

0321-
4207053 asmadr@wol.net.pk URS/FS/001

Mr. S.S. Tahir Director
PCSIR, 
Islamabad PCSIR

PCSIR, 1-Constitution 
Avenue, Sector G-5/2, 
Islamabad

051-9225387, 
9225388

051-
9225372, 
9219266 pcsir@comsats.net.pk

URS/FS/001,004,00
9

Ms. Syeda Afifa Batool Scientific Officer
PCSIR, 
Islamabad PCSIR

PCSIR Lab, Plot No 16, 
Sector H-9, 
Environmental Analytical 
Labortory, Islamabad 051-9258161

0333-
5123131 afa892@hotmail.com URS/FS/006, 011

Ms. Razia Kalsoom Scientific Officer
PCSIR, 
Islamabad PCSIR

PCSIR Lab, Plot No 16, 
Sector H-9, 
Environmental Analytical 
Labortory, Islamabad 051-9258161

0333-
5188055 chemistgal@hotmail.com URS/FS/001,004

Mr. Zuzzer Ali 
Shamsuddin

Chief Scientific 
Officer PCSIR, Karachi PCSIR

Food & Feed Safety Lab., 
FMRRC, PCSIR 
Laboratories Complex, 
Karachi 021-4655328

021-
4641847 fnfsafety@yahoo.com URS/FS/002,004

Mrs. Liaquat Sultana
Principal Scienific 
Officer PCSIR, Karachi PCSIR

PCSIR Lab Complex, 
Karachi

021-4642894-
98

021-
4641847

0345-
3821147 URS/FS/011

Dr. Khalid Jamil
Principal Scienific 
Officer PCSIR, Karachi PCSIR

Food & Marine 
Resources Research 
Centre, PCSIR Lab 
Complex, Karachi

021-4642894-
98

021-
4641847

0333-
2265683 kjamil57@hotmail.com URS/FS/006

Syed Abdul Ali
Senior Scientific 
Officer PCSIR, Karachi PCSIR

Food & Marine 
Resources Research 
Centre, PCSIR Lab 
Complex, Karachi

021-4642894-
98

021-
4641847 URS/FS/012



Mr. Mobeen Ahmed Khan
Senior Scientific 
Officer PCSIR, Karachi PCSIR

Food & Feed Safety Lab., 
FMRRC, PCSIR 
Laboratories Complex, 
Karachi

021-4642894-
98

021-
4641847 fnfsafety@yahoo.com URS/FS/010

Mrs. Nabeela G. Dar Scientific Officer PCSIR, Karachi PCSIR

Food & Marine 
Resources Research 
Centre, PCSIR Lab 
Complex, Karachi

021-4642894-
98

021-
4641847

0333-
2233560 URS/FS/012

Mr. Aftab Ahmed Scientific Officer PCSIR, Karachi PCSIR

Food & Feed Safety Lab., 
FMRRC, PCSIR 
Laboratories Complex, 
Karachi

021-4642894-
98

021-
4641847 fnfsafety@yahoo.com URS/FS/008

Mr. Muhammad Kamran Scientific Officer PCSIR, Karachi PCSIR
PCSIR Laboratories 
Complex, Karachi

021-4642894-
98

021-
4641847

0333-
2437184 kamikorish09@yahoo.com URS/FS/012

Mr. Korish Hasnain Sahir Scientific Officer PCSIR, Karachi PCSIR
PCSIR Laboratories 
Complex, Karachi

021-4642894-
98

021-
4641847

0300-
2159542 korish_so@yahoo.com URS/FS/008,011

Mr. Aftab Ahmed Khan Scientific Officer PCSIR, Karachi PCSIR

Food & Marine 
Resources Research 
Centre, PCSIR Lab 
Complex, Karachi

021-4642894-
98

021-
4641847

0333-
2144944 aftab72@akunet.org URS/FS/003,008

Mr. Javed Iqbal Scientific Officer PCSIR, Karachi PCSIR

Food & Feed Safety Lab., 
FMRRC, PCSIR 
Laboratories Complex, 
Karachi

021-4642894-
98

021-
4641847

0320-
5072445 ok-javed@hotmail.com URS/FS/010

Mrs. Hamida Abid
Principal Scienific 
Officer

PCSIR, 
Peshawar PCSIR

Food Technology Centre, 
PCSIR Lab Complex, 
Peshawar 091-9216244

091-
5844215

0333-
9140528 kjamil57@hotmail.com URS/FS/006

Mr. Saeed Akhtar
Senior Scientific 
Officer

PCSIR, 
Peshawar PCSIR

PCSIR Lab Complex, 
jamrud Road, Post 
Office,  Peshawar 
University,  Peshawar. 
N.W.F.P.

091-9216240-
42

091-
9216232

sajadoom2006@yahoo.co
m URS/FS/008,009

Mr. Ahmad Ali Junior Engineer
PCSIR, 
Peshawar PCSIR

PCSIR Lab Complex, 
jamrud Road, Post 
Office,  Peshawar 
University,  Peshawar. 
N.W.F.P.

091-9216240-
42

091-
9216232

0333-
9111911 URS/FS/012

Mr. Javed Ali

Junior 
Experimental 
Officer

PCSIR, 
Peshawar PCSIR

Food Microbiology 
Section, PCSIR Lab 
Complex, Peshawar

091-9216240-
42

091-
5844215

0333-
9310788 javedpcsir@hotmail.com URS/FS/011

Syed Faisal Azhar Planner
Packages 
Limited Packaging

Flat No.A-004, Yasir 
Terrace, Phase # 1, 
Block # 10, Glustane-e-
Johar. Karachi 021-5045320

021-
5045330

0333-
2309282 faisalaz@packages.com.pk ISO 9001:2000 URS/FS/007, 012

Mr. Kamran Qayyum Chief Executive Bridge Impex Rice

Suite # 32, 3rd Floor, 
landmark Plaza, Jail 
Road, Lahore-Pakistan 042-5713449

042-
5713449

0300-
8466299 bridgeimpex@cyber.net.pk

URS/FS/002,004,00
9

Mr. M. Najeeb Usmani Student
Karachi 
University

Universities 
(HEC 
Recognized) 

I/122, Cantt Bazar, Malir 
Cantt, Karachi

0333-
2422539 URS/FS/006,007

Mr. M. Tanveer Student
Karachi 
University

Universities 
(HEC 
Recognized) 

I/122, Cantt Bazar, Malir 
Cantt, Karachi

0321-
8922191 URS/FS/006,007

Mr. Asif Rafiq
Manager Factory 
Operaction

Zain 
Enterprises

Confectionery 
Biscuis

M-1, 8-Manya Society, 
Khalid Bin Waleed Road, 
Karachi

021-4853205, 
4934179

021-
4934179

0333-
2176107 aseefqa@yahoo.com URS/FS/005,008

Mr. Rizwan Basharat In Charge

Intellectual 
Property 
Organization Govternment

92-A, Sabzazar Scheme, 
Multan Road Lahore

042-7820631, 
7842118

042-
7820631

0300-
8263668 lahore@ipo.gov.com

URS/FS/006URS/F
S/007

Ms. Nasira Taj Manager Ahmed Food

Fruit & 
Vegetables, 
Spice

Ahmed House, D-112, 
Ahmed Avenioue SITE, 
Karachi 021-2563520-4

021-
2564570 afipkltd@cyber.net.pk ISO 9001:2000

URS/FS/010URS/F
S/011



Ms. Rakhshanda Faridi Chemiest Ahmed Food

Fruit & 
Vegetables, 
Spice

Ahmed House, D-112, 
Ahmed Avenioue SITE, 
Karachi 021-2563520-4

021-
2564570 afipkltd@cyber.net.pk ISO 9001:2000 URS/FS/012

Mr. Mohammad Shaban 
Uppal Consultant 

S. Zia-Ul-Haq & 
Sons.

Snacks and 
ready to eat 
meals

C-127, Gulshan-e-Iqbal, 
Block-9, Opp. Aziz Bhatti 
Park, Karachi 021-4818859

021-
4993856

0300-
8284106 shaban-uppal@yahoo.com ISO 9001:2000

URS/FS/010URS/F
S/011

Mr. Yasir Khan Zada
Management 
Associate SMEDA, NWFP SMEDA

Ground Floor, State Life 
Building, The Mall 
Peshawar Cantt.

091-111-111-
456

091-
5286908 yasirk@smeda.org.pk URS/FS/001

Mr. Khurram Riaz Dar Assistant Manager SMEDA Queta SMEDA

15-A, Chaman Housing 
Scheme, Naear Airport 
Road Quetta

081-2831623, 
2831702

081-
2831922

0321-
8037928 kdar@smeda.org.pk URS/FS/001

Mr. Muhammad Javed 
Afzal

Manager Traning 
Services SMEDA Lahore SMEDA

8th Floor, LDA Plaza 
Egerton Road, Lahore

042-111-111-
456

042-
6304926-7

0333-
4214710 javedafzal@smeda.org.pk URS/FS/002

Mr. Syed Noor Zaman
Management 
Associate SMEDA Queta SMEDA

15-A, Chaman Housing 
Scheme, Naear Airport 
Road Quetta

081-2831623, 
2831702

081-
2831922

0300-
9384384 noor@smeda.org.pk URS/FS/002

Mr. Mukesh Kumar Manager Sind
SMEDA 
Karachi SMEDA

5th Floor Bahria Complex-
2, M.T. Khan Road, 
Karachi

021-111-111-
456

021-
5610572

0300-
2170441 mkumar@smeda.org.pk URS/FS/002

Mr. Mohammad Ali Assistant Manager SMEDA, NWFP SMEDA

Ground Floor, State Life 
Building, The Mall 
Peshawar Cantt.

091-111-111-
456

091-
5286908 mali@smeda.org.pk URS/FS/003

Mr. Syed Mustafa Afzal
Management 
Associate SMEDA Lahore SMEDA

8th Floor, LDA Plaza 
Egerton Road, Lahore

042-111-111-
456

042-
6304926-7

0300-
4279800 mustafa@smeda.org.pk

URS/FS/002,003,00
8

Mr. Mohammad Iqbal
Regional Business 
Coordinator SMEDA Queta SMEDA

15-A, Chaman Housing 
Scheme, Naear Airport 
Road Quetta

081-2831623, 
2831702

081-
2831922

0300-
3843987 URS/FS/003

Mr. Syed Abbas Mehdi Assistant Manager
SMEDA 
Rawalpindi SMEDA

39-Civil Lines Mayo 
Road, Rawalpindi 051-9273020

051-
5111055

0333-
5216907 abbasm@smeda.org.pk URS/FS/004

Mr. Muhammad Alamgir 
Chaudhary Provincial Chief SMEDA Lahore SMEDA

8th Floor, LDA Plaza 
Egerton Road, Lahore

042-111-111-
456

042-
6304926-7

0333-
4315262 alamgir@smeda.org.pk

URS/FS/011URS/F
S/012

Mr. Feroz Ahmed Assistant Manager
SMEDA 
Karachi SMEDA

5th Floor Bahria Complex-
2, M.T. Khan Road, 
Karachi

021-111-111-
456

021-
5610572

0333-
3326606 feroz28@gmail.com URS/FS/004

Mr. Babar Shahbaz
Management 
Associate

SMEDA 
Karachi SMEDA

5th Floor Bahria Complex-
2, M.T. Khan Road, 
Karachi

021-111-111-
456

021-
5610572

0345-
2115249 bshabaz@smeda.org.pk URS/FS/006

Mr. Hamid Minas
Regional Business 
Coordinator SMEDA Lahore SMEDA

SMEDA RBC, Lahore 
Chamber of Commerce & 
Industry, 11, Shahrah-E-
Aiwan-E-Tijarat, Lhr

041-111-222-
499

042-
6368854

0321-
5296596 hamidm@smeda.org.pk URS/FS/006

Mr. Malik Yasir Khan 
Awan

Management 
Associate SMEDA Queta SMEDA

15-A, Chaman Housing 
Scheme, Naear Airport 
Road Quetta

081-2831623, 
2831702

081-
2831922

0321-
8038041 myasir@smeda.org.pk URS/FS/006

Mr. Mujahid Saleem Assistant Manager SMEDA, NWFP SMEDA

Ground Floor, State Life 
Building, The Mall 
Peshawar Cantt.

091-111-111-
456

091-
5286908

0333-
9113601 mujahid@smeda.org.pk URS/FS/007

Mr. Zeeshan Ahmed Assistant Manager
SMEDA 
Karachi SMEDA

5th Floor Bahria Complex-
2, M.T. Khan Road, 
Karachi

021-111-111-
456

021-
5610572

URS/FS/007 
URS/FS/008

Mr. Ali Khan Manager SMEDA Queta SMEDA

15-A, Chaman Housing 
Scheme, Naear Airport 
Road Quetta

081-2831623, 
2831702

081-
2831922

0333-
7803773 akhan@smeda.org.pk

URS/FS/007 
URS/FS/009

Mr. Israr Hussain Bahtti
Regional Business 
Coordinator SMEDA Sukkur SMEDA

SMEDA C/O, Sukkur 
Chamber of Commerce & 
Industry Bunder Road 
Opp. Mehran View Plaza, 
Sukkur 071-5628414

071-
5623059

0300-
9314948 israrh@smeda.org.pk

URS/FS/008 
URS/FS/010



Mr. Ikhttar Ahmed Khoso
Regional Business 
Coordinator

SMEDA 
Larkana SMEDA

SMEDA, Bukhari 
Shopping Centre, 
Railway Staction Road, 
Opp. Almanzar Cinema, 
Larkhana 074-4053104

0301-
3511922 ikhtiar@smeda.org.pk URS/FS/011

Mr. Muhammad Uzair Ali
Management 
Associate

SMEDA 
Karachi SMEDA

5th Floor Bahria Complex-
2, M.T. Khan Road, 
Karachi

021-111-111-
456

021-
5610572

0333-
2304140 uzair@smeda.org.pk URS/FS/012

Mr. Muhammad Tauseef 
Mukhtar Assistant Manager SMEDA Lahore SMEDA

8th Floor, LDA Plaza 
Egerton Road, Lahore

042-111-111-
456

042-
6304926-7

0300-
6621079

tauseef.mukhtar@smeda.o
rg.pk URS/FS/012

Mr. Muhammad Umair 
Zaheer ISO Coordinator Lal Qila 

Snacks and 
ready to eat 
meals 021-4388363-4

0300-
2268973 ptaiso-desk@ici.com ISO 9001:2000

URS/FS/008 
URS/FS/011

Dr. Babar Ehsan Bajwa Manager Technical

Pk. Harticulture 
Devel. & Export 
Board

Ministry of 
Commerce

126 Y, 2nd Floor, 
Commercial Area, Phase 
III DHA, Lahore

042-111-111-
742

042-
5727160 behsan@phdeb.org.pk

URS/FS/004,005,00
6

Ms. Nadia Farhad Student
Karachi 
University

Universities 
(HEC 
Recognized) 

A-91- Block 2, Shah 
Faisal Colony Karachi 
75230 4586678

0333-
3270798 nadiafarhad@hotmail.com URS/FS/010

Mr. Muhammad Jamil Partiner

Green Acres 
Poultry 
Products

Food 
Ingredients

29 Garden 1 Empress 
Market Saddar Karachi

021-2252840, 
2227826

021-
2232350

0300-
8203991 greenacrespp@yahoo.com

URS/FS/011 
URS/FS/012

Mr. Naeem Sadiq Chief Executive
Quality 
Concerns

Research 
Institutes

F-15-2, 4th Gizri Street 
DHA, Karachi 021-5831008

021-
5831099

0333-
3518539

qualityconcerns@gmail.co
m URS/FS/003

Mr. Ayaz Ghani Director
Madina Floor 
Mills SME

D-32, Block-7, Gulshan 
Iqbal, Karachi

021-4973151, 
4815995

021-
4973150

0300-
8251461

agani@knowledgehub.pk.c
om

URS/FS/002,003,00
8

Mr. Liaquat Ali Research Officer WTO MINFAL

38-W, Khalid Plaza 2nd 
Floor Blue Area Jinaha 
Avenue, Islamabad 051-9212635

051-
9206472

0300-
9774470 ali_minfal@yahoo.com URS/FS/004,009

Mr. Anwer Aziz Director QA

Higher 
Education 
Commission PNAC EX

C&T Building H-8, 
Islamabad 051-9040670

051-
9258744

0333-
5169834 anweraziz@hec.gov.com

URS/FS/006,007,00
9

Mr. Abdul Azeem Diwan Director Avente Foods
Fruit & 
Vegetables

Z-515, Darul Aman 
Society, Main Stadam 
Road Karachi 021-4925177

021-
4941792

0321-
8282111 kascochem@cyber.net.pk URS/FS/011,012

Mr. Musarrat Ullah
Manager Advisory 
Services

Systems. 9000 
(Pvt) Ltd

4-C, 5th Zamzama 
Commercial Lane, DHA 
Phase-V, Karachi 021-5876219

021-
5837771

0300-
2372527 musarrat-ullah@gmail.com URS/FS/008

Mr. Mohammed Asim 
Khan Chief Engineer

Madina Floor 
Mills

Puleses, 
Grains & 
Cereals

H.O, D-32, Block-7, 
Gulshan-e-Iqbal Karachi

021-4973151, 
4815995

021-
4973150

0320-
4331999 asimkhan@hotmail.com

URS/FS/008,010,01
1,012

Ms. Fatima Farid Research Fellow PARC MINFAL
R-183, 15/A- Bufferzone 
Central Karachi 021-9243188

021-
9243838

0333-
3007972 mghaniiq@yahoo.com URS/FS/011  

Mr. Atif Bilal Siddiqui

SME Consultant 
(marketing and 
Manager)

Octagon 
Consulting 
Services

Research 
Institutes

M2-13, Eden Towers, 
Main Boulevard Gulberg 
III Lahore

0321-
8432442 info@octagon.com.pk URS/FS/006,007

Ms. Areefa Azam

SME Consultant 
(Management & 
WTO)

Octagon 
Consulting 
Services

Research 
Institutes

M2-13, Eden Towers, 
Main Boulevard Gulberg 
III Lahore

0321-
9455049 areefaazam@gmail.com URS/FS/006,007

Mr. Muhammad Aslam 
Chaudhri

Advisor (Marketing 
/FSQA/ + MR

Chenab Rice 
Mills Rice

Factory: Industrial Area 
Kamoke, Dist. 
Gujranwala                    
H.O. 4, Umar Plaza, 1, 
Mozang Road, Lahore      042-7242702

042-
7242709

0300-
9453237 chenrice@nexlinx.net.pk URS/FS/009

Mr. Arshad Mahmood 
Klair Manager Purchase

Aromabas Rice 
Mills (Pvt) Ltd Rice

Kot Khazri G T Road 
Post Code 52001 Tehsil 
Wazirabad Gujranwala

055-6587060-
90

055-
6587080

0346-
6038553 aromobas@brain.net.pk URS/FS/009



Mr. Muhammad Tauqir 
Malik Managing Partner

Gulf Majestic 
Impex Sector SME

2, Captain Jamal Road, 
Sanda Kalan, Lahore 042-7140374

042-
7143181

0300-
9453235 gmi@brain.net.pk URS/FS/007

Mr. Muhammad Ashraf Mill Manager
Chenab Rice 
Mills Rice

Factory: Industrial Area 
Kamoke, Dist. 
Gujranwala                    
H.O. 4, Umar Plaza, 1, 
Mozang Road, Lahore      042-7242702

042-
7242709

0302-
6496280 chenrice@nexlinx.net.pk URS/FS/007



 
 

 
Annexure - H 

Training Record Files 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Safety Training Courses on International Standards & Regulations 
PAK/AIDCO/2002/0382/13    Implemented by 
A project funded by European Union                                                   



 
 

 
Annexure - I 

Sectoral Analysis 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Safety Training Courses on International Standards & Regulations 
PAK/AIDCO/2002/0382/13    Implemented by 
A project funded by European Union                                                   



                     Food Safety Training Courses on International Standards & Regulations   
                     PAK/AIDCO/2002/0382/13                                                                                       Implemented By                                                                  
                     A project funded by European Union    
              

Page 1 of 1 
Issue 01 

 
 
Sector-wise Analysis of Participation for the twelve (12) courses conducted in Karachi, 
Lahore & Islamabad 

SME
39%

Regulatory Bodies
20%

NGO's
3%

Universities
17%

Research Laboratories
18%

Consumer Association's
3%

SME
Regulatory Bodies
NGO's
Universities
Research Laboratories
Consumer Association's

 
 
 
The analysis reveals a reasonable balance in terms of representation from the various sectors 
as determined in the project objective established by Project ToR. SMEs were the largest group 
with approximately 40% share.  
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      Delegates Trained at the Food Safety Training Project – Sector-wise Analysis    

Sectorial Distribution Course ID Course Location 
Total No. of 
Participants 

enrolled 

Total Number of 
Participants 

attended SME Regulatory 
Bodies NGO's Universities Research 

Laboratories 
Consumer 

Association's 

URS/FS/001 Capacity Building 
Workshop Islamabad 35 34 2 13 3 4 9 3 

URS/FS/002 Training of 
Trainers Karachi 22 21 8 7 1 4 1  

URS/FS/003 Accelerated 
Learning Karachi 17 15 9 3   3  

URS/FS/004 Intro to 
22000:2005 Islamabad 27 19 3 6 2 3 4 1 

URS/FS/005 Intro to 
22000:2005 Karachi 32 24 12 3  1 7 1 

URS/FS/006 HACCP Lahore 29 24 11 5  2 6  

URS/FS/007 Intro to 
22000:2005 Lahore 32 20 7 6  2 5  

URS/FS/008 ISO 22000 LA 
(IRCA) Karachi 19 16 10 1  3 1 1 

URS/FS/009 ISO 22000 LA 
(IRCA) Islamabad 20 13 4 4  1 3 1 

URS/FS/010 Genetically 
Modified Products Karachi 27 26 9 1  13 3  

URS/FS/011 Food Borne 
Hazards Karachi 29 28 15 3  7 3  

URS/FS/012 
Food Packaging, 
Labeling & 
Nutrition 

Karachi 30 26 15 1 1 6 3  

Total 319 266 105 53 7 46 48 7 
Ratio in terms of  % ages  - -   39.47   19.92   2.63   17.29   18.05   2.63  
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Conclusion of Capacity Building Workshop on Food Safety 
 
Nov 01 to 03, 2006  
Holiday Inn, Islamabad. 
 
 
Following recommendations were raised by the delegates after a participative workshop hosted 
by URS & PFSSRP : 
 
Food Safety Authority of Pakistan (FSAP) must be established which should be an 
independent and autonomous body in all respects. Board members may include 
representatives from consumer groups, food industry, academia, legal experts, Ministry of 
Health, Ministry of food, agriculture and livestock.   
 
FSAP would be addressing the following issues on a priority basis : 
 
a) We all understand that certain food laws are either outdated or do not include certain 

food products produced in Pakistan. Food laws, including packaging and labeling, need 
to be revised involving all stakeholders. 

 
b) A food standards division should work under the umbrella of FSAP. They would ensure 

that the standards comply with WTO and CODEX requirements. International Standards 
may be used as a benchmark keeping in view the local requirements. This division 
would be a contact point for industry on all updated information on standards and 
international trade requirements. 

 
c) FSAP will be responsible for enforcement of food laws in all food sectors. Monitoring 

and evaluation system must be in place to ensure implementation and compliance of 
set standards. 

 
d) FSAP to ensure appropriate coordination among the ministries, labs, food industry, 

research institutes and enforcement agencies. Liaison between regulators and food 
processors needs to be improved. 

 
e) Accreditation of food testing laboratories must be ensured. Appropriate lab facilities may 

be provided in every district. 
 
f) Food safety awareness to be promoted in general public through electronic and print 

media at regular intervals. Food safety topics may be included in primary syllabus.   
 
g) An effective system of Rapid Alert and Communication, to be established using 

experience of SAARC countries. 
 
h) Food safety and quality statistics to be shared with public through website / media. 
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i) Consumer protection and complaint resolution authority may be established at district 

level including representatives from consumers, food industry and law enforcement 
agencies. 

 
j) To ensure the compliance of food safety standards and regulations both for import and 

export shipments. Inspection and testing of imported food shipments to be conducted by 
FSAP. 

 
k) Food inspectors recruitment criteria to be upgraded to graduation level followed by 

continuous professional development. Pay scales may be revised accordingly. 
 
l) Regulations for appointment of qualified personnel in food processing units may be 

reviewed as already enforced in case of pharmaceutical industry. 
 
 
 
Prepared by : Khalid Aslam Malik 
                      Workshop facilitator 
  URS Regional Manager (North) 
                     Contact # 0333 4775822 



 
 

 
Annexure - K 
Training Process QA 
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 FORM NO 9 
QA Training Session 

 
Course Ref        :  QA Assessed By :  

Course Title :  Signature & Date :  

                                                                                                                      
                                                                                                                                     Not Satisfied        Satisfied        Highly satisfied 
 

1. Venue (Arrangements) 
    

       - Seating Arrangements, Size of Room, Lighting  
1 

 
2 

 
3 

 
4 

 
5 

 
6 

       - Basic Requirements (Water, Stationery) Atmosphere, Environment, Noise 1 2 3 4 5 6 
       - EU Visibility (in terms of promotional material) 1 2 3 4 5 6 
       - Audio / Visual support  1 2 3 4 5 6 
       - Food quality & service 1 2 3 4 5 6 
2.  Welcome brief &  introduction on project aims and objectives: 

 1 2 3 4 5 6 

 
3.   How was the Registration desk managed? 

      

 

1 2 3 4 5 6 

 
4.  How were the training materials presented?  

 
 

1 2 3 4 5 6 

 
5.   Did the course commence on time?  

 
Yes No 

 
6.  Was an attendance / time keeping log maintained? 

 
 

1 2 3 4 5 6 

 
7.   Was the trainer maintaining discipline during the session for e.g. distraction / 

interruption by mobile phones? 
 
 

1 2 3 4 5 6 

 
8.   Was the trainer engaged with the delegates? 
 
 
 

1 2 3 4 5 6 

9. How was the trainer’s rapport with the delegates? 

 
   

1 2 3 4 5 6 
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Not satisfied  

 
Satisfied Highly 

satisfied 

10.  How was the Trainer’s presentation in terms of  :    
        

       -       Speed 
1 2 3 4 5 6 

  

          -       Clarity in Speech   
 1 2 3 4 5 6 

          -       Interaction              
 1 2 3 4 5 6 
          -      Body language                             
 1 2 3 4 5 6 
          -      Support by practical examples 
 1 2 3 4 5 6 
 
11.  Did the trainer involve the entire group in discussions? 

 
 

1 2 3 4 5 6 

12.  Who were the most involved/least involved delegates? 
                        Involved                                                        Least Involved 

1. _______________________       1.   _______________________ 

2. _______________________       2.   _______________________ 

3. ______________________         3.  _______________________ 

Comments: 

13. Were the course exercises practical and based on local industry relevant issues 
/ scenarios  

 
 

1 2 3 4 5 6 

 
14.  Overall how was the tutor’s management of course delivery in terms of:       
          -   Course sequence 1 2 3 4 5 6 
          -   Knowledge sharing 1 2 3 4 5 6 
          -  Time, discipline 1 2 3 4 5 6 
          -   Equal emphasis on all participants 1 2 3 4 5 6 
15. How was the networking amongst delegates, the trainer and the URS’s 

representative? 
 

 

1 2 3 4 5 6 

 
16. How were the tea breaks schedule maintained? 

 

 

Yes No 

 
17. Was the feedback questionnaire completed by all participants? 

 

 

Yes No 
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18. Obtain feedback from delegates on the URS’s administration process and dissemination of information to them in   

respect to this project. 
 
_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 
 



 
 

 
Annexure - L 

Format and Analysis  
of Course Feedback Form  
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Delegates Feedback Analysis 
 

Satisfaction Level - Capacity Buillding Workshop
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91% delegates felt that objectives of attending the capacity building workshop were met 
with overall satisfaction rating of 4.42 (Highly Satisfied).  

Satisfaction Level -  Tutor Development Programs
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90% delegates felt that the objectives of attending Training of Trainers (ToT) were met 
as compared to 85% for the Accelerated Learning (AL) with corresponding average 
satisfaction of 5.05 and 4.95 respectively.   
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Satisfaction Level - Introduction to ISO 22000 Courses 

1.0

2.0

3.0

4.0

5.0

6.0

Stim
ula

tin
g

Rele
va

nt 
to 

my w
ork

Goo
d d

isc
us

sio
ns

Flex
ibl

e s
tru

ctu
re

Well c
on

du
cte

d

Dem
an

din
g

Cha
lle

ng
ing

Well S
pa

ce
d O

ut

Goo
d u

se
 of

 tim
e

Goo
d l

eve
l o

f a
cti

vit
y

Training Quality Attributes

A
ve

ra
ge

 S
at

is
fa

ct
io

n 
Ra

tin
g

Islamabad

Karachi 

Lahore 

Low

High

 
81% Lahore delegates felt that the course objectives were met as compared to 94% in 
Karachi and 100% in Islamabad. Overall satisfaction rating was 4.96 (Highly Satisfied) in 
all three courses.    
 

Satisfaction Level - Fundamental Food Safety Concepts
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In terms of meeting the course objectives, the Food Borne Hazards course was rated 
highest (94%) with HACCP (92%), Food Packaging, labelling & nutrition (90%) and 
Genetically Modified Products (84%). A high level of satisfaction was achieved with an 
overall rating of 5.1.  
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Satisfaction Level - Auditor/Lead Auditor Courses
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92% delegates felt that the course objectives were met during the delivery of 
Auditor/Lead Auditor Courses with an overall satisfaction level of 4.78 (highly satisfied)  
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Form: 10 
Training Feedback Form 
 
Course Ref        :  Date  :  

Course Title :  Name / 
Signature (Optional) 

:  

 
The aim of this course is to  
 
 
 
  
 
1. Did your participation in the course help you to achieve the above objective? 

□ Yes    □ No 
     
2. If you could please take some time out and rate your experience in attending this session 

against the following criteria : 
                                                    
                            Highly satisfied          Satisfied              Not Satisfied 
      6         5          4         3           2        1   

Stimulating      □        □          □         □           □        □  Boring  

Relevant to my work      □        □          □         □           □        □ Irrelevant  

Good discussions      □        □          □         □           □        □ Limited discussions  

Flexible structure      □        □          □         □           □        □ Rigid structure  

Well conducted      □        □          □         □           □        □ Poorly conducted  

Demanding      □        □          □         □           □        □ Not demanding  

Challenging      □        □          □         □           □        □ Patronizing  

Well spaced out      □        □          □         □           □        □ Too condensed  

Good use of time      □        □          □         □           □        □ Poor use of time  

Good level of activity      □        □          □         □           □        □ Poor level of activity  

 
3. What skills have you picked up from attending this course: 
 

 
 
 
 
4. What was the most significant topic discussed during the training? Can you please tell why. 
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5. What part of the course was of least interest to you and why? 
 
 
 
 
 
 
6. How do you think your exports will benefit directly from this course? 
 
 
 
 
 
 
7. Where and how do you think the learning from the course will be utilized by your organisation/firm. 
 
 
 
 
8. Do you see the needs for such interventions/courses in the future: 
 
 
 
 
9. Any suggestions: 



 
 

 
Annexure - M 

Sample Training  
Certificates 
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Collection of Pictures 
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