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Duration: 14 June-11 July, 2017
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ECONOMIC & COMMERCIAL COUNSELLOR'S OFFICE /
EMBASSY OF THE PEOPLE'S REPUBLIC OF CHINA IN BANGLADESH

s

BC / EC No. 73/ 2017 Date: 3 April, 2017

Economic Relations Division (ERD)

Ministry of Finance

Government of the People’s Republic of Bangladesh
Dhaka

With a view to further promoting the traditional friendship and cooperation
petween China and developing countries, and meanwhile accelerating human resource
development and economic social progress in the People’s Republic of Bangladesh,
Ministry of Commerce of the People’s Republic of China will hold a Training Course
on Food Processing and Preservation Technology for Developing Countries from
14 June to 11 July, 2017 in Beijing, China and has the honor to invite 1-5 officials.

1. Qualification for Participants

1) Participants ar¢ supposed to be under 45 years old;

2) Proficiency in English listening, speaking, reading and writing;

3) In good health and without epidemic diseases. serious high blood
pressure. cardiovascular/ cerebrovascular disease, of mental diseases: not
disabled or pregnant;

4) Not allowed 10 take family members or friends to attend the Scminar;

5) Having Official Passports.

2. Major Activities
See details in Project Description.
3. Material to be prepared by Participants

1) Business cards and 1 passport size photo;

2) Other materials needed.
4. Expenditures
1) The following expenditures will be covered by the Chinese side:

. Round trip flight ticket;
. Boarding and lodging during the Seminar;

. Local transportation in China;
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Project Description

Name 2017 Training Course on Food Processing and Preservation Technology for Developing Countries
Organizer China National Research Institute of Food and Fermentation Industries
Time June 14*2017 to July 11%2017 Language English
Invited Participants are administrative and technical staff in agriculture and food industry, production,
Countries research, teaching, business units, etc.from developing countries
Number of 25
Participants persons
A Under 45 for officials at or under director’s level; under 50 for
ge o ; .
officials at director general’s level.
In good health with health certificate issued by the local public hospitals;
without diseases with which entry to China is disallowed by China’s laws and
Requi regulations; without severe chronic discases such as serious high blood pressure,
cq;nr(;}r\ncnts Health cardiovascular/cerebrovascular diseases and diabetes; without metal diseases or
P or the epidemic diseases that are likely to cause serious threat to public health; not in the
articipants process of recovering after a major operation or in the process of acute diseases;
not seriously disabled or pregnant.
Language Capable of listening, speaking, reading and writing in English
others Family members or friends shall not follow
Host City Beijing Local Temperature Summer ,20-34°C
. al Shanghai: 25-34°C
Cities to visit .. Shdnghan,’ Local Tempcrature £
Zhejiang (Hangzhou) Hangzhou: 26-35

Notes NONE
Contact Person(s) Hao PENG / Junhuan LIU
Telephone 0086-10-53218352
Contact of
the Cell 0086-15811250200(PENG) 0086-18101031092(L1U)
Organizer
Fax 0086-10-53218357
E-mail biotechonfood@126.com, huangytt@hotmail.com
A.g?:t Established in 1955, China National Research Institute of Food and Fermentation Industries
Organizer (CNRIFFI) is China’s most prominent scientific research institute in food industry with the longest

history and largest scale, as well as the most important technical platform in food industry and




founder of multiple food sectors. Since its establishment, CNRIFFI has won more than 60 awards
on national, ministerial and provincial levels and has undertaken nearly 800 scientific research
projects on national, ministenai and provincial levels. By providing services worth hundreds of
billions of RMB yuan for over 10.000 enterprises, the Institute has made tremendous contribution
to the development of China's food industry. Building on its strong technical capacity, CNRIFFI
has retained authority in R&D of new food products and technologies, standards formulation,
quality inspection, etc. CNRIFFI also functions as secretariats of national and international
standards formulation organs for over 10 products and secretariat of several food industrial
associations. Besides. 6 nationai centers are attached to CNRIFFI, namely: the National Food
Quality Supervision and Inspection Center, the National Standardization Center of Food &
Fermentation Industry, China Industry Culture Collection Center, China-Germany International
Center for Brewing Quality and Safety, National Information Center of Food & Fermentation
Industries, Beijing Engineering Research Center of Protein and Functional Peptides and
International Training Center

Since 2005, sponsored by the Ministry of Commerce of China, CNRIFFI has organized 82
seminars and technical training courses for developing countries, covering such themes as food
safety management, food safety inspection technology, biotechnology application in food industry,
agricultural products processing, food processing and preservation technology, fruit processing and
comprehensive utilization, etc. Through these foreign-aid training programs, food safety and food-
related biotechnology trainings provided by CNRIFFI have become a major platform for
international human resource training and technical exchanges. By the end of 2016, over 3,100
officials and tcchnical personnel from 129 developing countries have participated in various
training programs which have effectively advanced food technology and economic growth in
devcloping countries and played an imiportant role in promoting cooperation and exchanges, trade

and technical transfer in China's food industry.

Training
Course
Content

Entrusted by Ministry of Commerce of the People's Republic of China, China National
Research Institute of Food and Fermentation Industries (CNRIFFI) will organize “2017 Training
Course on Food Processing and Prescrvation Technology for Developing Countries™ from June
14* to July 11*, 2017, which will last for 28 days. This program will cnable participants to
understand development situation of China’s food processing and preservation technology, grasp
techniques and methods applicable to their own countries for rough and deep processing of
different varicties of agro-products, which will help participants broaden their horizon, strengthen
ability to solve problems concerning food processing and prescrvation in their home countries.
Focusing on the theme of “food processing and preservation technology”, this training course will
include various lectures covering such areas as processing technology of grains, tuber crops. fruits
and vegetables, dairy products, fish products and food preservation technology, food factory
designing and factory visits. Field investigation in Shanghai and Hangzhou city of Zhejiang
Province will ‘also be included in the training course. Through a series of practical activitics, we
hope to strengthen links between developing countries and R&D institutes as well as equipment

manufacturers in China. ’




This program aims to showcase the development and achievements that China has scored in
food processing technology and help participants fully understand the status quo, development
trend and experiences of China's efforts in this area. Through this program, we hope to establish an
effective platform for communications between China and other developing countries in food
processing and preservation technology development and between domestic and international

experts, thus facilitating bilateral cooperation and trade of technology and products.




Registration Form

Name of the seminar/training course:

e | BEALD RO IS [F]

EriliHb g1

Family name

First name

Position

45

gL O

M A

K O

Passport No.

Nationality

Sex

Name of 1institute

Date of Birth

Ldligdage

Mail Address

of Institute

Religion

Food abstention

Address of Home

Tel E-mail
Person to be contacted
Fax .
in emergency
. Phone to be contacted
Cell .
in emergency
Signature Date
REEEY O EHEAH O
LS N

Both Signature and Scal (&4

Date (HID




INFORMATION FORM OF PARTICIPANT (3 &{zEH%)

I .Name of the seminar/training Course (FF&/8IBELH):

Il.Personal Data (MAER)
1.Surname ()
Given Name (%)
2.Gender (P£51): Umale (5),  Ofemale (40
3.Date of Birth (4 HIH):
4.Place of Birth (HHZEHh):
5.Nationality ([E ).

Photo (R H)

6.Mother Tongue (BFE); 7.Religion (CGEHO:
8.Food Abstention (TR E2EE):

9.Health Condition (fZFEIRI):

10.History of hypertension, cardiovascular and cerebrovascular disease or infectious
disease (il i oo I 56 08 1k S 0 X A% %978 52 )+ CiYes ZNo

If yes, please specify (WIH, HFEAULH):
11.Mail Address Ci{ZHihL):

Phone (EL1%): Fax ({ZE):
E-mail CHL-FIEFE):
12.Permanent Address ([H € Bk &bt ):

13.Person to be contacted in emergency (2B HELR N
Name (#E4): Address (Hihl):

Phone (HLi%): Fax (f£H):
E-mail CHLFHEFE):
14.Statement of present work 7] LAEE M ):

Name of Institute ( B4V ):




Position (HH4%) Date of appointment (fLHRH} 8] )

Brief description of duties (757 ):

15.Work experience (Starting from current position) (LAEZ ;)

Date (H ) Position ! £ % Brief description of duties (HR77)

[6.Education and/or professional qualifications ({77 5 5 & L HAFR)

Date (i fa]) Level %% Awarding Institution (% F HA47)
17.Working Language Proficiency (Please tick) ( T{Fifi 5 2hBIEED

Reading (i#): excellent ({£%5) , Ogood (§F) , Cfair (—f%) , Opoor (§1#)
Listening (W7): Clexcellent (4£75) , Clgood (4f) , Ofair (—f%) , Cpoor (¥2)
Speaking (it): [excellent (#£7%) , Ogood (4F) , Cfair (—f%) , [poor (¥1%E)
Writing  ('5): Oexcellent (£75) , [lgood (4F) , Tifair (—#%) , Opoor (%)

[II.Personal Statement (N AFHA)

[ certify that I have answered the above questions truthfully and completely to the best
of my knowledge. 1 agree to report any relevant alteration in the information given
above. I pledge to observe all the Chinese laws and regulations and will respect the

local customs during my stay in China for the training course.
(IR UL GBI ERE, 8. HAs), KN bmE7077. SiIE,
FAORERE ST P RREHE . VR, B AR D

Signature (A N%E57) Both Signature & Seal (%57i)

Date ( H#R) Date (HED



4

U
- \u‘;
TJ
Attachment 2 ,
Information of Nominee
Sl. | Family Given Work Rank Passport Birth Date Passport |Gender Office and
No. | Name Name Unit Number Expiry Cell
Date Number
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PHYSICAL XAM]\AHOI\ RECORD FOR FOREIGNER
- N ¥ |
s O g Male '; oA i J1 L 1
. . : : e z
| Sex 0 & Female § Date of birth Y M i I g
1 T T |
! MO T , 5
| AT 1 i
| Present mailing address Bloo d 1 i
! S :
T B Type | @
| il i TN R shoto |
E ‘ =
*! Nationality { I lace of birth { j
5 . i - §
R R T W Sl O R S RI G I  F R N B B R SR t
}. Have vou ever had any of the following diseasces? ( Each item must be answered © Yes " or " No ) !
\ - Typhus fever O No O VYes i fij  Bacillary dysentery WNo WYes |
1 ! Poliomyclitis O No UYes A AT T MJ Brucellosis UNo UvYes !
1 #. Diphtheria O No O Yes gy PR 98 Viral hepatits Niy s
L vy 4 Scarlet fever O No O ves i A W 'ii‘ﬁ BROEORE ‘ R |
L , . o e e o LNe WYes
Dl b A Relapsing fever ONo U Yes Puerperal strcplococcus infection ;
! , " s s e !
‘: ELOR LI B . ST S O el , %
v , o O No O Yes L . v S O No OYes
i Typhoid and paratypboid {ever Epidemic ct:rcb('ospmnl meningits 1
I H
| i
; ] e 1 . AN L y2E Ty R TN P o e FodliRt R it B PRE ON -1 e |
S F T R S R T A R T CREITUG I L3 T A §
“sowou have any of the following diseases or disorders cndangering the Public order and seourity” |
Vel itom must be answered < Yes Tor T No T
i |
| % 4 #1 Toxicomania ONo Uy |
DR AR ATEL Mental confusion ONo OYes |
| S - . i
LK 0 %0 Psychosis: M 4F M Manic psychosis UNo OvYes |
i o . . - o -
!‘ i A Y Paranoid psychosis ONo OYes |
! - Ay, - . B ey . - .
4 B0 Y Hallucinatory psychosts U No U Yes
[ D SR N il Ifs |
Height cm  Weight kg Blood pressure nuniiy
hof HOgE S
[)w Joprent Nourishment Neek
W AL Iwonow o AL hie
Vision {7 R Corrected vision 47 R Eyes |
SN VO ————— - o
g Bk ' G
Colour sense Skin Lymph nodes ;
i * e R e 3
Ears Nosc Tonsils i
!
O il R
| Heart Lungs Abdomen |




Rk
Spme

I Tk
Extremitics

Mg R %
Nervous system

e W

W,

Other abnormal findings

M X S

Chest X ~ ray exam.

ECG

L

L ER
UL 3w
HETIRC R D)
Laboratory exam.
( HIV, Syphilis

serodiagnosis )

B U S S N T VA £

None of the following diseases or disorders found during the present examination:

A Cr R
PANS 15 S

’

do gk

BE R K B

Q % FL Cholera " a # #  Venereal discase
O WG Yellow fever Q FHbER44%  Opening lung tuberculosis
a R % Plague Q X ¥ 9 AIDS
O A 4 Leprosy QO ¥ ® 45 Psychosis
5L L A B
Suggestion Official stamp
!
&
o s o H #4
o * Date

Signature of physician




