Value Chain for Selected Food
Stuff and Possible Entry Points
for Food Safety Risks
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Why select milk? (1)
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Why select milk? (3)
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Why select milk? (2)
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Why select grapes and raisins? (1)
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Why select grapes and raisins? (2)
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INPUTS

- Feeds/ Concentrates
- Vaccines/ Medicines
- Animal sheds

- Labor

- Utilitities

SERVICES

- Technical services
- Veterinary services
- Animal health
advice

- Training

MONITORING

- Quality control
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Individual/Private farms (producing

fresh grapes and raisins)

i...p-| Dehkan farms (producing fresh grapes
INPUTS r+> and raisins)

- Fertilizers :
- Pesticides I
- Water for irrigation s ey R TG g T | S, TRR T
- Labor |
-Utilitities 1

: Intermediaries

|

! !

I Export Market
SERVICES | (Russia,
“Technical IL Kazakhstan)
services i ey T e | ey e iy iy

v
Small processors/
......... ..-» Wholesalers enterpnses
MONITORING

- Quiality control

flow of product

flow of services /inputs/monitoring

flow of information

A\ 4

Retailers/shops

y

/

Large Processors/
enterprises (raisins,wine)

Distributors

v

Supermarkets

y

Export Market
(Russia,
Kazakhstan and

other CIS countries)

Domestic consumers




Possible food safety risks pertaining to
milk and grapes and their entry points (1)
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Possible food safety risks pertaining to milk
and grapes and their entry points (2)

Processing

Milk

- unhygienic transport facilities
- poor handling/sanitation
- improper storage and packaging
- unhygienic processing
units/slaughter houses
- use of contaminated water
\ / - use of prohibited food additives
Potential food safety hazards ;
along the chain Marketing and
Transport

Grapes/raisins /
- unhygienic transport
facilities
- improper storage/handling
- improper grading/ packaging
[Comsmzion ] o

Note: hazard is any biological, chemical or physical agent with the potential to cause an adverse health effect.



Minimizing food safety risks through an

Integrated food chain approach: HACCP (1)
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Minimizing food safety risks through an

Integrated food chain approach: HACCP (2)
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Minimizing food safety risks through an
iIntegrated food chain approach: HACCP (3)
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