Project Description of Seminar on Agriculture and

Livestock Products Processing for Developing Countries

	Name 
	Seminar on Agriculture and Livestock Products Processing for Developing Countries

	Organizer 
	Hubei Vocational College of Bio-Technology

	Time
	October 26- November 15, 2022
	Language
	English

	Countries
	Developing Countries
	Number of Participants planned
	30

	Training Objective 
	Through the training, participants will have an overview of China's agriculture and livestock product processing technology and the development of agricultural and livestock product processing industry. They are supposed to benefit from the experience of China's agriculture and livestock product processing industrialization to improve their agriculture and livestock product processing level. At the same time, the seminar will also build a bridge for agricultural technology exchange and cooperation between China and other developing countries.

	Requirements for the Participants
	Professional Background
	Officials, experts, researchers, teachers or management staff from agriculture and livestock product processing related departments, developing countries

	
	Language
	Capable of listening, speaking, reading and writing in English 

	
	Others
	Able to use zoom, and able to complete the project schedule 

	Content of the Training Courses
	Main training courses and content  

The seminar provides a series of lectures, discussion sessions and online virtual visits. The professional lectures will introduce the processing technology of agriculture and livestock products, as well as the development situation and successful experience of the processing industry in combination with the actual needs of developing countries.
General review of China: Introduce China's physical geography, population, ethnic group, religion and history, political system and administrative divisions, economy, culture and education, etc.

Overview of China's agriculture: Introduce the general situation of China's agricultural resources, agricultural structure adjustment, agricultural development and the great achievements in the construction of new countryside.
(3) Application of enzymes in food processing: Introduce the bioengineering technology related to enzymes, including enzyme engineering technology, protein engineering technology, enzyme structure determination, functional analysis, detection technology, etc.

(4) Influence of viticultural conditions on grape and wine aroma quality: Introduce the influence of climate, sunlight, moisture, soil nutrients, air and heat on grape and wine production and quality.

(5) Processing technology of livestock products: Introduce processing technology of meat products, dairy products, egg products, comprehensive utilization technology of livestock and poultry by-products, etc.

(6) Development and utilization of agricultural and livestock products: Introduce the processing, storage, preservation, standardized production and quality control of agricultural and livestock products, and the application of advanced technologies in the development of agricultural and livestock products.

(7) Cheese making: Introduce the raw materials, principles, methods, steps and nutritional value of cheese making.

(8) Contamination and prevention of Staphylococcus aureus in food production and processing chain: Introduce the microbial properties of Staphylococcus aureus, the harm of Staphylococcus aureus contamination in food production and processing chain, and the prevention measures of Staphylococcus aureus.

(9) Overview of food additives: Introduce the definition of food additives, varieties, classification and quality standards, history of food additives, advantages and disadvantages of food additives, etc.

(10) Processing of fruit and vegetable products: Introduce the processing technology of fruit and vegetable products, fresh-keeping of fruits and vegetables, quick-freezing of fruits and vegetables, drying of fruits and vegetables, sugar and pickling of fruits and vegetables and other technologies.

Food fermentation and processing technology: Introduce the important role of fermentation in food preservation and processing, basic methods, technology utilization, etc.

(12) Health effects of natural food colorings and their applications in food processing: Introduce the advantages, types, nutritional and health value and application prospects of natural food colorings as a natural food additive.

(13) Water activity and its application in food processing and preservation: effects of water activity on microbial growth, oxidation of oils and fats in food, enzyme activity, food texture, and applications in food storage and processing industries.

(14) Food industry by-products and treatment methods: different types, characteristics, treatment methods and utilization ways of food industry by-products.

(15) Current situation and trend of agricultural and livestock product processing: market development environment of China's agricultural and livestock product processing industry, overall operation situation and existing problems of product processing, development prospects, etc.

(16) Edible mushroom processing technology and product development: Analysis of current situation and prospect of conventional edible mushroom processing technology, such as salting and drying.

Food thermal processing and sterilization technology: heat treatment principle, heat treatment and product quality, pasteurization and other food heat treatment and sterilization technology.

2. Online virtual visits

Cloud visit to famous agricultural and livestock product processing enterprises in Hubei Province, investigated the practical application of processing technology of agricultural and livestock products in modern enterprises, such as product processing, storage, preservation, standardized production and quality control, and provide the successful experience of leading enterprises in agricultural and livestock products for reference.

3. Cloud cultural visits

Cloud visit to China's famous cultural attractions, Participants can experience the world's natural and cultural heritage and the development achievements of China's reform and opening up. 

4. Exchanges and discussions
 Experts will share China's experience in the development of agricultural and livestock product processing technology, and exchange views on the current situation, problems and development of agricultural and livestock product processing technology in developing countries.

5. Brief introduction of lecturers and professors
All the teachers invited for this seminar have rich experience in teaching, scientific research and practical work.

(1) NIE Zhongming: Associate Professor, School of Foreign Language and Foreign Trade, Wuhan Polytechnic College.

(2) SHUAI Chuanmin: professor of China University of Geosciences (Wuhan),

director of Institute of modern project management of China University of Geosciences (Wuhan), Hubei Provincial Expert for Government Special Allowance.

(3) MA Aimin: Professor of Huazhong Agricultural University, doctoral supervisor, director of Hubei Society of Microbiology, Director of Wuhan Society of Microbiology.

(4) YUAN Fang: Associate Professor, Huazhong Agricultural University, mainly engaged in Fruit and vegetable flavor chemistry.

(5) FU Xing: Associate professor, Doctor of Huazhong Agricultural University, Deputy Secretary General of Asian Egg Association, and a fixed member of National Technical System Research Office of Laying Hen Industry. His research interests include the functional properties of egg proteins and the application of new enzyme preparations in egg processing.

(6) WANG Xiaohong: Professor and doctoral supervisor of College of Food Science and Technology, Huazhong Agricultural University, mainly engaged in basic and applied research of food safety testing technology.

(7) LI Jinquan: Professor, doctoral supervisor, College of Food Science and Technology, Huazhong Agricultural University, selected in the Outstanding Talents Training Program for agricultural research. He has long been committed to the research of phage prevention and control mechanism of foodborne pathogens and the discovery of phage dark matter.

(8) HUANG Wen: Professor and doctoral supervisor of College of Food Science and Technology, Huazhong Agricultural University, Leader of the development and utilization team of medicine and food homologous resources, College of Food Science and Technology, Huazhong Agricultural University; Member of Hubei Toxicology Society; Director of Hubei Association for Science and Technology; Director of Hubei Edible Fungus Association; Hubei Province characteristic agricultural products deep processing and comprehensive utilization innovation team member. 

(9) WU Ting: Lecturer, College of Food Science and Technology, Huazhong Agricultural University, PhD in Applied bioengineering, Ghent University, Belgium. Her research direction is natural fruit and vegetable products.

(10) XU Yan: Lecturer at the College of Food Science and Technology, Huazhong Agricultural University. She graduated from the University of Helsinki in 2018 with a PhD. Her research interest is the properties and applications of exocytosis from lactic acid bacteria.

(11) ZHANG Jiuliang: Doctor of Medicine, Associate professor, graduated from Tongji Medical College, Huazhong University of Science and Technology, majoring in pharmacy (bachelor degree) and pharmacology (Doctor degree). He is mainly engaged in the research of the mechanism of dietary composition nutrition intervention on chronic diseases and the research and development of the new generation of functional foods or dietary supplements.

(12) YIN Tao: PhD, Associate Professor, College of Food Science and Technology, Huazhong Agricultural University, member of National Bulk Freshwater Fish Processing Technology Research and Development Sub-Center.

(13) LIU Ying: Doctor, Associate professor of Huazhong Agricultural University, master supervisor .

6. Final test/assessment

Participants should submit a country report after the training.



	Notes
	1. The seminar uses the Zoom platform for online training, which requires access to   network, computer, microphone, and camera, etc.

2. During the training, participants need to abide by the class rules and be punctual for the courses, certificate will be issued based on the attendance rate.

3. Please enter zoom meeting 15 minutes in advance and change the name in consistent with your ID. Please turn on your camera when entering the meeting so that the host could record the attendance. During the presentation, the host will mute all. 

4. Requirement: Please stick to the agenda and do not quit training without prior notification.

5. For the information safety and privacy, please do not record, take screenshot or share to the social media. The materials will be sent to participants after the lectures.

6. Participants need to prepare for the materials for the discussion, and submit materials as requested. 

7. Full-English lectures will be provided, or equipped with English simultaneous or  alternative translation.

	About the Organizer
	Hubei Vocational College of Bio-Technology is the organizer of Foreign-Aid Training Programs determined by the Ministry of Commerce in the 1990s. Over the past 32 years, the college has successfully implemented 94 foreign-aid training projects sponsored by China Ministry of Commerce and 27 bilateral training courses sponsored by IFAD project for Egyptian agricultural officials. 2652 officials and technicians from 128 countries have attended the training in the college. the college has successively organized bilateral training programs for 16 developing countries, including Egypt, Niger, Namibia, Bangladesh, Tajikistan, Mali, Afghanistan, Uzbekistan, Lesotho, Chad, South Sudan, Kazakhstan, Ethiopia, Cambodia, Pakistan, and Burkina Faso, and implemented fruitful bilateral communication and cooperation.
The college actively serves the BRI construction, insisting on the combination of management training and practical technical training from the actual needs of participating countries. The training covers ten major fields such as crop planting, animal husbandry, ecological agriculture, facility agriculture, agricultural biotechnology, cotton processing, textile production, economic and trade legal system construction, and digital economy; The training language covers English, French and Russian; The participants come from 128 countries on five continents, and more than 80% of them are local government cadres at the department level or above, as well as university teachers and technicians of the National Agricultural Research Institute.

	Contact of the Organizer
	Contact Person(s)
	Ms. Livia & Mr. Alan  

	
	Phone(office)
	027-87697456(Livia)，027-87697390(Alan)

	
	Mobile phone
	0086-15527225885(Livia), 0086-13659821251 (Alan)

	
	Wechat
	0086-15527225885(Livia), 0086-13659821251 (Alan)

	
	E-mail
	515011610@qq.com (Livia), 89763710@qq.com (Alan)


