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ECONOMIC & COMMERCIAL COUNSELLOR'S OFFICE

EMEASSYoFTHEPEoPLE,SREPuBLICoFCHINAINBANGLADESH

BC I EC No' 73l 2017 Date: 3 APril' 2017

Economic Relations Division (ERD)

MinistrY o1 Finance

Covernment ol the People's Republic of Bangladesh

Dhaka

With a vieru to ftrrthc'r promoting the traditional friendship and cooperation

between china and ot';;;;;;* tount'its' and. meanwhile accelerating human resource

developmentandeconomicsocialproglessinthePeople,sRepublicofBangladesh'

Minisrry o[ commerc. oiur. people,s Republic of china will hold a Training course

onFootlProcessingo.ndPrese,,tttionTeclmologtlorDevelopingCoantriesfrom
14 June ro 1l Juli,, zoriin g.ijing, China and has the honor to invite 1-5 oflicials'

I ' Qualification for Participants

l) Participants arc supposed to be under 45 years old;

2) Proficienty in Ungti't' listerring' speaking' reading and writing;

3) In good health and without epidemic diseases' serious high blood

prcssurc.cardiol,ascular,/Cerebro\,asculardisease.ormentalciiseascs:noi

disabled or Pregnanti

4)Notallorveitotakefamilymembcrsorfriendstoattendthescminar;
5) llaving Official PassPorts'

2' Maior Activities

See details in Project Description'

3. Material to be preparert by Participants

1) Brrsiness cards and 1 passport size photo;

2) Other materials needcd'

'l' BxPenditures

l) The following expenditures will be covered by the Chinese side:

. Round triP flight ticket;

' Boarding and lodging during the Seminar:

. Local transPortation irl China;
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Project Description
Name 20 I 7 Training Course on Food Processing and Preservation Technology for Dcvcloping Countries

Organizrr china National Research Institute of Food and Fermentation Industries

Time June 14h,2017 to July I lu,20l7 Language English

Invited
Countrie s

Participants are adtninistrative and technical staffin agriculture and food induslry, pro6uction,
research, teaching, business units, etc.from developing countries

Number of
Participants 25 persons

Requircments
for the

Participants

Age Under 45 for offlrcials at or under director's level; under 50 for
officials at director general's level.

Hcalth

In good hcalrh with health certilicare issued by the local public hospitals;
without discases with which enrry to china is disallowed by ihina's laws and
regulations; without severe chronic diseases such as serious high blood presswe,
cardiovascular/ccrebrovascular diseascs and diabetes; without metal diseases or
epidemic diseases tlrat are likely to cause scrious threat to public health; not in the
process of recovering after a major operation or in the process of acute ctiseases;
not seriously disabled or prcgnant.

Language Capablc of listening, spcaking, reading antl writing in English

othcrs Family members or frrends shall nor follow

Host City Beijing Local Tcmpcrature Summer ,20-34'C

Cities to visit Slranghai,
Zhejiang (Hangzhou) Local 'l'empcraturc Shanghai: 25-34e

Ilangzhou: 26-35

Notes NONE

Contact of
the

Organiz-er

Contact Pcrson(s) FIao PENG / Junhuan LIU

Telcphone 0086-t0-5321tt352

Cell 0086-158t 1250200(pENc) 0086-1810t031092(Lru)

Fax 0086-1 0-532 r 8357

E-mail biotechonfood@ I 26.com, huangytt@Jhotmail. corn

About
The

Organizer

Estabtished in 1955, China National Research Institute of Food and Fermenration lndustries

(CNRIFFI) is China's most prominent scientific rescarch institutc in food industry with the longcsl

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



Training
Coursc
Content

loundcr of multiple food sectors Since its establishment, CNRIFI-I has won more than 60 awards

on national. ministerial and p:crlncral ler.els and has undertaken nearly 800 scientific research

projects on national, ministenal and provincial tevets. By providing services worth hundreds of

billions of RMB yr:an for o\,er 10.000 enterprises, the lnstitute has nrade tremendous contribution

to the dcvclopmcnr of Chins's food industry. Building on its strong tcchnical capacity, CNRIFFI

has retained aurhority in R&D ol new food products and technologies, standards formulation,

quality inspection, erc. CIiRIFFI also functions as secretariats of national and intemational

standards formulation orga:ts tbr over l0 products and secretariat of several food industrial

associations. Besides. 6 natronai centers are attached to CNRIFFI. namely: the National F'ood

euality Supen.ision and Ir:spection Center, the National Standardizatiort Center of Food &

Fellenration Industrl., China Industry Culture Collection Center, China-Gcrmany International

Center for Bre*,ing Qualrtl and Safety, National lnformation Center of Food & Fermentation

Industries. Beijing Engineering Research Center ol Protein and Functional Peptides and

International Training Center

Since 2005, sponsored by the Ministry of Commerce of China, CNRIFFI has organized 82

scminars and technical training eourses for developing countries. covering such themes as food

salety management, foorl safety inspectiorr technology, biotcchnology application in lood induslry,

agriculrural pro6ucts processing, food processing and presen'ation technology, fruit processing and

comprehensive utilization, etc. Thlough these foreign-aid training proglams, food safety and food-

related biotechnology rainings provided by CNNFFI have become a major platform for

intemational human resourcc training and tcchnical excbanges. By thc end of 2016, over 3,100

olficials and tcchnical personnel from 129 devcloping countries have participated in vartous

training programs which havc efltcrivety advanced lood technology and economic grorvth in

dcvcloping countrics anrl playe{ an important role in promoting cooperation and exchanges, tfadc

and technical ffansfer in China' indu

F.ntrusted by N{inistry of Cornmerceof the People's Republic ofChina, China National

Research Institute of Footl and F'ermentation Industrics (CNRIFFI) rvill organize "20l? Training

Course on Food Processing and lrrescn'ation Technology for l)eveloping Countries" lrorn June

l4D to July 11",201?, which will last for 28 days. This program'*'ill cnable participants to

understand developmerrt situation of China's food processing and prcservation technology, gra.sp

tcchniques and mcthods appticable to thcir or'"'n countries lor rough and decp processing r:f

4iflerent varieties ofagro-products, wlrich will help participants broaden their horizon, strengthen

ability to solve probtems concerning food proccssing and prescrvation in their homc countries.

Focusing on the tlreme of "food processing and preservation technology", thi's training course will

include various lectures covering such area,s as proccssing technology of grains, tuber crops' lruits

and vegetables. dairy products. fish products and food preservation technology. lood factory

6esigning and. facrory visits. I;ield investigation in Shanghai and Hangzhou city ol Zhejiang

province will also be includcd in thc training course. Through a series ol practical activitics, wc

hope to strcngthen links betrveen dn,eloping countrie.s and R&D inslitutcs as well as equipnlcnl

mauufacturets in China.



This program aims to shorvcase thc dcvcloprnent and achievements that China has scorcd in

food processirrg technology and help participants fully undersund the starus quo, development

trend and experiences of China's eilorts in this area. Through this program, we hope to establish an

effective platforrn fbr cotnmunicatiolrs betwecn China and other developing countries in iood

processirrg and presen'ation technology developrncnt and between domestic and intemational

thus faci bilatcral ion and trade oftechnolosv and
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Registration Form

\ame oll thc- seminarr'trzLining course:

ttrt I 'n*,I Ll f{ Ntr I"iilrlE'Ilnl 1*-rltltE.*.

Fami I y namc

F-irst name

Position

qnfii) W,2\'L&-D)L a d)trr& - ttilL)it-U F r-l

ltxll0,f,) *+ll0 [ F,'*i:': -' z+.ifrfib'. e
Passport No.

Nationarl ity

)'tramc of institute
Sex

l)iLte of Ilirth

Mail Addrcss

of lnstitLrtc.rrngil.lga-

ReIirEion

Address o1' IIome

Irood trbstention

Tcl Il-mai 1

Fax
Person to be contacted

in emergency

Cell
Phone to be contercted

in emergcncy

i gnature Date

E6*dtrEIl n tr?.;ffi)rL\. tr

bfr\'4hL.H,n.

I3oth Signattrre trnd Scal (r1.tri4t!4H.) Date ( EliE)
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INFORMATION FORM OF PARTICIPANT (+ftiH,H,*)

[ .Name of the seminar/training Course (ffitb/*l\!frf,,ffi),

3.Date of Birth ( lll+. E HX )'

4.Place of Birth ( H4.iU)'

II.Personal Data (f,A.E,H. )

I .Surname ( &4 )

GivenName (Z)
Photo ( F,(H )

2.Gender ('lSrlt])' Imale (E), nfemale ({)

5.Nationality ( [Efg ),

6.Mother Tongue ( EiE ); T.Religion (*'t*),
8.Food Abstention ( f A+^tr, ),
g.Health Condition (,feH)ftiX, ),

l0.History of hypertension, cardiovascular and cerebrovascular disease trr infecticrus

disease ( HrfuIE, ,L'[E.dn Ag+lE,t+trffi klt*ffiF1, L__'res I\o
If yes, please speci{.v GnH, t1t*r-Hi){Hfi),

I l.Mail Address ( E'Hjt!,!I )'

Phone ( tr i.fr),

E-mail ( H,+fiBfH ),

Fax (4tH)'

l2.Permanent Address ( tr EHX.Aillill ) 
'

l3.Person to be contacted in emergency ( H,€, l€7X,4X A)\)
Name (l+Z), Address ( j&,j:l ),

Phone ( H,ifr),

E-mail ( H+t]rllffr),

Fax ( l+H),

l4.Statement of present work ( *HiI,fF'f+iiX,),

Name of Institute (+,fU)'



Position (tIF,+)

Brief description of duties ( HfiHJlfr ),

Date ol appointment ('itHElll' lgl )

1 5.Work experience

Date (EF,E)

(Starting from currcnt

Position ti;:.:*
position) (:l^ffL|'it)

Brief description of duties ( SX fr )

l 6.Education and/or professional qual i tications ( #l E H fi & € iLHXtvlt )

Date ( Hilgl ) Ler el -:i;'; Au'arding lnstitution ( +{+ +-.iiZ )

l T.Working Language_
Reading (i+-): Eexcellent (ftrt),

I-istening ( ufi ): Eexcellent (fiirt) ,

Speaking ( iH,)' I-lexcellent (|krt) ,

Writing (5), Eexcellent (lhfi)

Proficiency ( Please tick) ( f ..ff i'J'-i&*fEtr )

Dgood (il-) , flfair (--ltrq) , Ipoor (+i#)

[good (r+) , trfair (-fit) , Ipoor (.+i*)

trgood (r+) , flfair ( -fiq) , lpoor (+iE)

, [-Jgood (r+) , trfair ( ^l{t) , Ipoor (.+iE)

Ill.Personal Statement (+z\FryE)

I certify that I have answered the above questions truthfully and corrpletely to the best

of rny knowledge. I 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.

(frfifrlflUl:iH,H,},H.I5H*. iH " tnh *th, lilLltffifntil'n . ?i)lF.Alal,

+tiftitris++,[r]i*1+. i*i1,il, +E*]i!t \{a. )

Signatr-rre (A/,*i?) Both Signature & Seal ( *i.F- )

Date ( ES.E) Date ( E,tE )
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Attachment 2

Information of Nominee

1-F"rily
I Name

I

l
st:'
No.

mily I Given
lme I Nam"

Work
Unit

Rank Passport
Number

Bifth Date Passport
Expiry
Date

Gender Office
Ce

Num



i;tl ) l, ilj ;,l.

,r\ il ]l:l,r,,i,r;Jll

f i ili.i

.1'r' ! i ;l.il

i
r.l l! i lLi

','): lij, ii,
'i ,'Jrlt,ritl tirtd

Typhus lcvcr

i) lliorr ryc lit rs

1) i pi rtlrcri;i

Scurlct ltvcr

l{ellpsirtg 1u cr

{,1 t,}: ;t,

DNo DYcs

'JNo UYcs

Ll No fJ Ycs

ul N,r {J Ycs

[.] Nci ! \'cs

ii No U Ycs

Jfu..)

l\{,t'
{ I N;\TIO

i+l fi{ I}acillar.v ciYscntcrv

/t: fl. 1 I ;i'; I i: llrtrucllosi'

J11 ,1, "1 tJl i' \'irrrl lr,-1,.rlrlr

r*' 'ii,I JlJi tit l-']. ilii [i r,1!

Pucrpcral strcptococcus inlcctl,rl

;rii 1:' 'i1i ljiii {t ihl llll rti

ll I'irlerrric c, rt-l'ro:f trtltl ttttlt itl tl i:

)

.,)

Ll No ll )'cs
lJ lir, U Yes

t"l ir,r J t,',r

iJ Ir, *..1 Yes

i1\-J.'\rr J lC,

i itrl :-l ,i
c\ I l;.

d
Yes uI i\ L)

.j. t., li tr.i ir i: lit]fi, N. i: Ji.,{tl,r]i }u ( /i} ili if;j}ii'i. i,iii,"riiiJi; tliiiili l,rl,Ii " li " rli: " .lrl- " ,

..,1ri'r:i'r':rryt,i-tltc1'ollrrqirlttiiscrscl;ortli:;ordcrscliJtillgeilllgtlrcPublictlrrlel llld:!'illil\''

ij,'.1; i',cnrrilust ilc anslt'crcd '\'cs " 
"'i 

" N,-'" )

i'i l;) )tr:. lbricoutanta

l,\ ltl {ii iiL l,'lcrrtiil confusron

f,i irlr ,ri Psychosis: N'lanic psychosis

Paranoid psychr.lsis

I lallucinatory Psvcitirsis

iik fI- 111

r': tr I Jrll
1{ ..Li li-

i:rj 'i;i 11,

f] Nt.r U \'';s

Ll No ul Ycs

..} No O Yr-:s

u No [] Ycs

"l N,r i-l )i:s

tl' l{,1

PIIYSI(]AT, TiXAI\ N ITEC]ORD FOIT FO
I

iv'l.rlc ',': 'ltilt. "' 
Jl

I

--t--'--
,,t il I i:, 'l rr'r rrl

Nationairty I i'lrcc of'birtli
- -- i -

Ilrvc \'oil r,r.cr lacl lni,ol'tJrc lirliou,ing discasis'1 ( Iiach itcrn lllust l)c attswcrcd "

t{t ,l'fr: dr it iri.

tl\

tlll,l fi, }.
cm Wcight

i\ it
kg

rfrl

I]loori
li.

pr:d:istlrc

,aa:,, ')

nrritl I rr

.1i. if 'lr'i iil
I)cvcloprttcttt

ii'i ;i. ti; /it
Nourisltnicnt

lfr r.1: it )t
Ctrrrcctcil visiou

, Jr i/.rr rt tlir

Ncch

lti
li1'cs

L,:1.
:ji I

;r odcs

ti,i ljt 'i.'1;

Tonsils -*-*--" --t
I

lll; l.i
'J\ .tt)

/t, Lit( .rJ
1u'isit;it

)1.

F ar:;

Airdonrcn i



/

]i U Dt [],
(-)thcr abnormal fi ndings

Il0,'ti, x t*+ftfi
ChestX*raycxam

{t gfi:rr&G
('trl.l',r'itifiIil .

fi*'&rilt iti# i2ltli )

l-aboralory cxarn.

( HtV, Syplrilis

scrotliagnosis )

I 'i- ji ;,t 'I 'i: i- ,ij +Ii )r 1t * ia 4tj ;t /; 
^ 

A ',i! ,EI A'J fi, i)t ,

None of thc follorving tliseases or disortlers found during the present examination:

U lY tt, Cltolcra

U j,ti{llrrr; Yellow fevcr

tl ffi ,.t Plague

il ,i,l 11 I.eprosy

n fl, lru Vcncrcal discasc

U )"tl./.'YillrFfrlil. opening lung tubcrcukrsis

of W riiAms
Ll ffi iilr )fi Psychosrs

lll J]{
Dxtrcniitics

i$ t+. ii 'it
Nervous systcnr

f,( :il"
Suggestion

llr ,rlj S '?-

Signrturc of physician

ttit tl{ri"i{r,:;i
Official starrrp

l-t Il

Date


