Annex 10 – Report on Olive Oil Production - Caspian Sea Project - Turkmenistan

Report - Input number 1 from November 29th until December 5th, 2004 

1) 
INTRODUCTION

Input aim was to assist the Grant applicant to procure small scale olive oil processing equipment and advice on installation and processing. Additional help in marketing and business planning as directed by project staff was requested.

Very interesting project knowing first olive trees have been planted 70 years ago but nobody decides before to produce olive oil.

2)  ANSWERS TO OLIVE OIL MANUFACTURE QUESTIONS

2.1) 
How to store the olives after harvest collection before oil extraction?

Olives must be transported from the field and stored in aired plastic boxes in order to avoid any heating up. These boxes or plastic tanks can be piled. That means they don’t take place when they ate empty (to simplify transport from factory to field) and they don’t take too many place when they are full because they are piled.

2.2) 
Does the olives storing method have an influence on quality extracted oil?
Yes, storing method is important. It affects the oil quality. It has to avoid heating up fruits, causing a fermentation with lost of organoleptic characteristics.

2.3) 
What are the best methods of olives storing after harvest collecting?
There is only one method: in aired plastic tanks stored in the shadow, never below the sun, in an aired room. We remind olives must be processed as soon as possible, one day but never more 4 days after harvest collecting.

2.4) 
What is olive oil shelf life?
Shelf live of olive oil is about 2 or 3 years if oil is produced at low temperature (no more 27°C) and without processing water. Storage must be done in stainless steel tanks without oxygen in order to maintain all the organoleptic properties of oil.

After bottling shelf life is one year but it can be more if bottles are stored in a dark room.

2.5) 
After what storing term oil is forbidden to be used?
If production parameters (mainly temperature and no water added) and storage parameters (mainly darkness in stainless steel tank and lack of oxygen) are respected in order to guarantee an high content of poliphenol and high resistance to oxidation, the oil storage does not have any temporary term.

2.6) 
What is the best method for olive oil storing?

As already mentioned (see 2.4 and 2.5) best way to store oil is in stainless steel tanks without oxygen. The worst enemies of oil quality during storage are:

a)  Water utilisation during process (as the water solubilize the poliphenol);

b)  High temperature during process or storage (as temperature affects the lipase);

c)  Light (as it increases oxidation).

2.7) 
In which country exists the best olive oil extraction technology?
Olive oil is produced:

a)  In most of countries all around the Mediterranean Sea : Spain, Portugal, France, Italy, former Yugoslavia, Albany, Greece, Turkey, Syria, Lebanon, Israel, Tunisia, Morocco;

b)  In South America and South Africa;

c)  In Australia and New Zealand.

Since several years, Italy is considered as the country where exists the best olive oil technology.

2.8) 
What are work flow and technology chain of olive oil extraction process?
a)  Washing and defoliation section (olives are defoliated, washed and dried);

b)  Crushing section (olives are crushed at low temperature);

c)  Kneading section( oil drops are increased, at low temperature in the pasta);

d)  Centrifugation section.

See Chapter 6 below.

2.9) 
What is more convenient ware for olive oil storing? What is influence of different kinds if ware for olive oil quality?

As explained (see 2.6 above), the best way is to store oil in stainless steel tank, even if it’s more expansive.

It’s possible to store oil in plastic reinforced by fibreglass tank but it lets light to get in, so the photosynthesis starts together with oxidation.

2.10) 
What are physiological needs of human’s organism in olive oil?

Extra virgin olive oil is a fruit juice with specific organoleptic and aromatic characteristics, which make it the best components in the nutrition. Production of olive oil increased from the introduction of Mediterranean diet in USA by Professor Keys. According to this diet, olive oil using prevents cardiovascular and many other diseases. See Annexe 1.1.

2.11) 
Where and how the ripe and overripe olives are processed?

Nowadays it’s spread at an international level to process olives when they pass from green colour into red (See question 2.14 below). 

Its better to process ripe and overripe olives as cocktail snack (see Annexe 1.2) instead to produce bad olive oil

2.12) 
Is olive oil quantity and quality depending of fruit colour (green, red or black)? If yes, then how?
One of the olive oil characteristics is the content of natural antioxidants (poliphenols) which guarantee the oil stability in time. There are two poliphenol kinds: lipo soluble or hidro soluble.

In overripe fruits the concentration of liposoluble poliphenols passes from from oil state to liquid state and, by consequence, the quantity of natural antioxidants decrease.

This is why it’s better to process red-green olives.

2.13) 
Is it allowed to mix oil extracted from olives of different colours?
Yes, it’s possible to mix oils extracted from olives of different state of ripe. Mainly in order to obtain oil in accordance with market request.

2.14) 
To describe of olive harvest collection method. What is best method for oil extraction?

Manual collection is the best method of harvest. It’s done when olives are green-red with a very strong junction between fruit and the leaf-stalk. Harvester collects fruits in a bucket then bucket is emptied in aired plastic tanks.

Mechanical collection is used for overripe olives, when junction between fruit and leaf-stalk is lower. It’s available for low quality and big production. Harvester uses a stick to move the branches. Olives fall down a canvas cover laid on the ground below the tree.

2.15)
 Is it possible to extract oil from fallen olives?
If you want to make good mashed potatoes you generally sort rotten vegetables? For olive oil it’s the same rule. Meanwhile it’s possible but olives being damaged by the falling, quantity of oleic acid increases and therefore organoleptic characteristics are loose

2.16) 
To describe physical and chemical olive oil composition (minerals, chemical elements, acids and etc.) extracted by different methods
See Annexe 1.3 attached

2.17) 
To provide State Certification Agency with information about International Standards in order to establish new standard allowing the counterpart to sell olive oil 

See chapter 9.2 below and Annexe 1.5 attached

3) 
SAFETY
Former canning factory visited doesn’t include safety equipment as extinguisher for instance. Knowing oil is a combustible; this kind of equipment is absolutely needed.  This extinguisher can be bought locally.

We should pay attention to power installation, mainly for wires with good insulation, because there is sometime water on the ground (fruits must be washed) meaning electrocution risk.

4) 
CLEANLINESS AND HYGIENE
The former canning plant is a typically example of soviet time factory. Floor in earth, walls not tiled, most of pipes are in black iron. 

Olive oil processing unit should be installed in a separate room following cleanliness and hygiene Western Standard if the Association want to receive the Turkmen Standard Certification without difficulties.

That means a steep (to collect and drain away wastewater) ground in concrete or tiled walls tiled lights, wash basin and water heater.

Tiles, washbasin and water heater can be bought locally.  In addition an anti-fly system should be installed and a washer power machine must be supplied. They will be added in the list of small equipment imported or locally bought.

We can already remind some simple procedures for workers, workshop, tools and equipment:

	Item
	Procedure
	Comments

	Workers
	Wash hands and forearm with soap before work starting as well as each new procedure
	A washbasin, and if possible a 50 litres electric water heater should be installed in the workshop

	
	Wear a clean white coat and cap or scarf
	Coat must be cleaned everyday, at least once a week

	
	Wipe shoes on a wet mop installed at each workshop entrance
	Mop must be cleaned with water containing antibacterial liquid  as often as possible

	Workshop
	Clean floor as often as needed with a mop
	

	
	Clean floor with the washer power machine every day and at least once a week
	Fill the washer power tank with antibacterial liquid 

	
	Check and replace, if necessary, the anti fly system
	

	Small tools
	Clean as often as possible
	As knife, spoon, etc.

	Equipment
	Check if they are clean before each processing.

Clean after each processing
	In using clear water


5) 
MAINTENANCE AND STARTING UP
Waiting for maintenance instruction delivered by the supplier we have to choose. An EU Expert should be requested to make this work.

6)
 PROCESSING AND RECIPES
6.1) 
Olive oil
a)  Processing

Before to extract olive oil, it’s necessary to obtain the ointment (pomace). Pomace is a mix of grinded stones and pulp in which water, oil and solid phases separation is favoured.

All kind of olive oil extraction are launched on the same processing, as follow:

	Item
	Processing
	Comments

	Reception and storage 
	After collection, olives are stored in the workshop between one to maximum four days. Storage conditions are important because fermentation can occur in given a bad test to olive oil.
	100 special plastic tanks should be imported with the processing equipment

	Defoliating
	Before crushing, leaves branches and junctions must be separated from fruits. 
	Hand made

	Washing
	Olives must be washed, mainly in case of phitosanitar treatment, to take off dust, then dried 2 or 3 hours  to avoid water addition in the process
	An existing bath can be used with renewed water


	Crushing
	Several possibilities :

Stone mill

Crusher with metallic teeth

Hammer crusher

Drum crusher

Excentred crusher
	We should chose an excentred crusher for several reasons:

Low maintenance

continuous working

High output

easy cleaning



	Kneading
	This step to facilitate the 3 phase’s separation in the pomace. Micro drops of oil are gathered in bigger drops, emulsion oil + water is broken. Kneading temperature must not exceed 27°C.
	We chose a water-cooled kneader

	Extraction
	Two steps. One to share the liquid phases (water+oil), one to share oil from solid part. Four solutions :

- press

- centrifugation

- percolation

- water bath
	We chose a centrifugal machine

	Storage
	Oil will be collected in buckets before to pour a stainless steel tank of capacity 10to 20 cubic meter. This tank should be connected with a Nitrogen bottle to maintain an internal pressure of 1.04 bar in order to avoid oil oxidation
	Second hand stainless steel tanks are available (coming from wine factories

	Bottling
	It exist filling machine but we have decided to bottle by hand. Bottling is made when there is an order
	To save money

	Storage after bottling
	Glass bottles must be stored in cardboard boxes in a dark room
	To avoid photosynthesis


b) 
Bottling:

At this step, I wish to stress on packaging. 

Olive oil must be bottled in glass bottles. A glass factory exists in Ashgabat. Best and cheapest solution should be to use existing design, as for vodka or wine instead to create a new model (see photo attached at the end of this report). Bottles and cap prices are as below, without minimum of order.

	Volume in Litre
	Bottle Price in Ma/Unit
	Cap Price in Ma/ Unit
	Comments

	1
	Not available
	
	

	0,7
	Not available
	
	

	0,5
	1000
	350
	Two nice models

	0,25
	500
	350
	


6.2) 
Olives in brine

Since 50 years, olives collected are send to Tadjan (more than 650km !) in containers partially filled with water (to avoid fruits hurting).

They are processed in brine by the Tadjan factory before to be packed in glass jar with twist off cap.

Etrek Association sells raw olives at 7000 Ma/kg.

Processed olives are sold 25000Ma/kg by Tadjan. (but we haven’t seen such olives on the market).

If we consider packaging price (around 5000 Ma) and transport cost we see Tadjan Kombinat wins more than the farmers.

During our Etrek visit, we have received several kg of green olives processed by the Association in Etrek. I have given samples to Nissa Hotel and Bouygues (The famous French building Company).

Nissa Hotel has given an order (see annexe 6.2) for 20kg/month at a price of 50,000 Ma/kg. That means the beneficiary can receive each month one million of Manates (32 Euros) in selling only 20kg. I advise to contact Bouygues (Mr Charly Senter, General Manager, tel 35 83 37) and other hotel and restaurants of Ashgabat to find other clients.

In addition with olive oil, farmers should process several kinds of olive in brine. I have to find specific recipes. See Annexes 1.2 and 1.4.

	Product
	Processing
	Comments

	Green olives in brine
	Already made by the association
	See Annexe 1.4

	Green olives with other ingredients
	garlic, red and green pepper, with or without stones
	see price recording in chapter 9.3

	Black olives
	waiting for recipes
	see Annexe 1.2


Olives in brine must be packed in glass or plastic jars or canned. 

May be the existing canning equipment (see photos at the end of the report) could be reused but I had no time to check this point which were not included in my mission. Therefore it’s always possible to pack processed olives in glass jars or in polythene boxes to compete with imported products.

See below jars and cap prices

	Volume In Litre
	Jar Price in Ma/Unit
	Poliphin Box Price In Ma/Unit
	Cap Price In Ma/ Unit
	Comments

	1
	Not available
	
	
	

	0,65
	4000 to 8000
	1250
	included
	including twist-off cap

	0,50
	Not available
	
	
	

	0,25
	Not available
	600
	included
	including twist-off cap


I guess we could use this jar to pack 350-400g or 125g of olives (net weight)

6.3) 
Other products
In Balkan region thousand of camels are bred. Few are milked. Traditionally only shall and agrarian are produced for self consumption, few is sold excepted during holidays time.

With 5 litres of camel milk it’s possible to produce 25 litres of shall (in adding water) and 1.5 litre of Agaran.

Shall price is 1300 Ma/litre

Agaran price is 10000 Ma/litre

Theoretically a farmer can receive 25x1300+ 1,5x10000= 47500 Ma for 5 litres of camel milk. But shelf life is short. Very often only a part is sold.

On the contrary camel cheese can be sold during 3 months after production. It contains all vitamins, proteins, healthy bacteria’s, oligo elements.

	Product
	Processing
	Comments

	Camel cheese
	in using camifloc(few grams for 5 litres) recommended by the World Food Organisation and used in Western and Eastern Africa since many years
	One test made in Ashgabat


A farmer can produce between 800g and 1 kg of soft cheese with 5 litres of milk. This cheese can be sold at 50/60000 Ma/kg, may be more. 

A good way to improve breeders incomes. This could be including in the project targets.

7) 
INCOME PRICES AND PRODUCTION COSTS

It’s too soon to train farmers to calculate income prices and production costs. We don’t know all elements excepted olive price (7000 Ma/kg)

Some comments:

a) 
Income price depends of efficiency (how many litres of oil by kg).

b) 
It’s important to add value in using wasted part. For instance grinions (solids) and margine (liquid) can be used to feed animals or to fertilise fields.

See below (Chapter 9.3) oil and olive price recorded on the market.

8) 
PROBLEMS ENCOUNTERED
a) 
Small problem of transport knowing the project had no car available during my input. Lost of time to catch a taxi. EU Experts are not always able, as me, to travel independently.

b) 
Big problem with Epidemiological laboratory. The man encountered refused to answer to our questions, giving completely ridiculous reasons and false information, for instance to deliver 2 litres of olive oil for analyse every 3 months.

9) 
RECOMMENDATIONS FOR FUTURE DEVELOPMENT
9.1)
 Give and maintain skills level:

When equipment to produce olive oil will be received, a training should be organise not only to use it but also regarding maintenance, fruit collection and preparation, olive oil storage and bottling, olive oil sales and marketing.

9.2) 
Obtain the Licence and the State Certification:
This is an important point needing to be managed by our Local experts and the beneficiary. 

Even if we have equipment it will be impossible to sell (and may be to process) if we have not received authorisation in time. During this input we have met:

a)  TURKMEN FOOD ASSOCIATION:

Mrs Anetova, Deputy Manager, has given the list of documents necessary to obtain the licence for meat, dairy, oil, beverage and confectionery processing. At least 16 documents or formalities are requested.

1) 
Application for reception of the licence;

2) 
Copy of constituent documents notarially certified;

3) 
Copy of Certificate of State Registration of the enterprise, and/or the Extract from United State Register of legal persons (notorially certified);

4)  Essential elements card or a bank certificate about availability of the settlement account;

5)  Compliance certificate;

6)  Wholesomeness certificate;

7)  Documents confirming the origin of the process equipment (contract, GTD, etc.);

8)  Certificate of workshop fire prevention condition;

9)  Certificate of workshop sanitary condition;

10)  Certificate of output in assortment with indication of using specifications and technical documentation;

11)  Patented trade mark (label, caps, emblems);

12)  contract about laboratory examination;

13)  Lease of the confirming documents about the ownership of the workshop;

14)  Bank receipt of payment of 25% of the established licence fee (625,000,00 Ma);

15)  Education of the technologist;

16)  Certificate of State Tax Service.

In addition we have to meet the Turkmen Food Association Specialist, Mr Shashmurat Babaev, and supply information coming from European Community about olive oil certification.

b)  TURKMEN GOSSTANDARD

We have met a deputy of Chief of State Service, Mr Amandjaev.

We have received the application form, which with we must attach:

1)  A copy of constituent documents;

2)  the list of specialists employed;

3)  information about technological equipment;

4)  justification of specifications and technical documentation availability;

5)  A report of examination of labour safety knowledge of firm employees; 

6)  Information about the enterprise and its object;

7)  Guaranty of payment.

Fee depends of the number of rooms in the workshop. It seems price is 375,000,00 by room (to be discussed)

c) 
EPIDEMIOLOGIC LABORATORY

Happily Analyses should be made in the Velayat laboratory, because the man encountered in Ashgabat seems very special (see point 8, b above).

I advice to fight for:

1)  Number of analyses/year: knowing it’s a seasonal production product will be the same during one year if oil is stored in good conditions. One analyse every quarter is too much. Once a year should be enough;

2)  Quantity of product by analyse: 2 litres is unacceptable (200,000,00 of product!);

3)  Price of analyses  (unknown today).

9.3) 
Sales and marketing
In chapter 6.2 we have given an example to sell. Our Local Expert and the beneficiary must continue this work.

Our beneficiary requested a sales price of 25000 Ma/kg for green olives in brine. Knowing imported products price we have not hesitated to double this price.

Therefore please find below a price recording which could help this marketing work.

a)  Olive oil

	Brand
	Origin
	Volume in Litre
	Unit price/Ma
	Price/litre/Ma

	Coopoliva
	Spain
	1
	225000
	225000

	Acorsa
	Spain
	1
	285000
	285000

	Carborali
	Spain
	0,5
	285000
	570000

	Ibarna
	Spain
	2
	385000
	193000

	Coopoliva
	Spain
	5
	500000
	100000

	ABPSA
	Russia
	0,75
	180000
	240000

	Interdis
	France
	1
	220000
	220000

	Morales
	Spain
	1
	250000
	250000

	Morales
	Spain
	2
	200000
	100000

	Coopoliva
	Spain
	0,5
	135000
	270000


We can see price/litre is included between 100000 and 570000 Manats. The cheapest, Coopoliva (Spain) is very bad quality. Certainly not a virgin olive oil. This is why we think Etrek Olive oil should be sold at 100000 Ma/litre.

b)  Olives in brine

	Brand
	Origin
	Product
	Unit price/Ma
	Price/kg/Ma

	Yanpas
	Turkey
	Green 
	110000
	110000

	Yanpas
	Turkey
	Green + pepper
	130000
	130000

	Yanpas
	Turkey
	Black with stone
	90000
	90000

	Yanpas
	Turkey
	Black with stone
	150000
	150000

	Coopoliva
	Spain
	Green in jar
	40000
	160000

	Coopoliva
	Spain
	Black in jar
	25000
	150000


Olives in brine (green and black) should be sold at 50000 Ma/kg, minimum price to hotel, organisation and retailers. 

9.4) 
Assortment:

As usual, it’s difficult to come on the market with only one product.

For olive oil we need to have several kind of packaging (form and volume), but also several kind of quality and several kind of taste.

It should be better to sell also olives in brine (green and black) in bulk, in glass or plastic jars

9.5) 
Equipment to import or to buy locally
As usual it’s better to buy locally equipment. They are cheaper and it’s simpler to buy. This is why our advice will be to buy only equipment unobtainable in Turkmenistan.

a)  Imported equipment

It’s well known Italy is European Leader regarding olive oil processing. In France, in Spain, in Greece, most of producers prefer to buy Italian equipment. We have received 3 offers:

	Supplier
	Oliomio
	Il Molinetto
	Rapanelli Fioravante

	Address
	50028 Tavarnelle Val di Pesa Florence - Italy
	
	Viale Umbria,14 - 06034 Folinio - Italy

	Tel
	+39 055 8071568
	+39 0731 648038
	+39 0742 355 241

	Fax
	+39 055 8071293
	+39 0731 648038
	+39 0742 355 260

	email
	oliomio@oliomio.it
	info@ilmolinetto.com
	v.seri@rapanelli.com


	Item/Capacity
	Toscana Enologica Mori

80-100kg/h
	Il Molinetto

150-250kg/h
	Rapanelli

200-300kg/h

	Defoliator
	yes
	no
	yes

	Washing system
	yes
	no
	yes

	Screw elevator
	yes
	no
	yes

	Crusher
	yes
	yes
	yes

	Kneader
	yes
	yes
	yes

	Decantor
	no
	yes
	yes

	Conveyor
	no
	no
	yes

	Tank
	no
	yes
	yes

	Centrifugal separator
	yes
	yes
	yes

	kit assembly
	no
	yes
	yes(including installation)

	Filling machine
	yes
	no
	no

	TOTAL EXW
	22807,00 Euros
	47500,00 Euros
	49000,00 Euros


Following offers received (attached) we can make a simple analysis:

	Criteria
	Oliomio
	Il Molinetto
	Rapanelli Fioravante

	Quality/price
	Worst
	Medium
	Best

	Performance/price
	Worst
	Medium
	Best

	kind of equipment
	semi-professional
	Professional
	Professional

	Reference
	in Iran, close to Etrek
	unknown
	in Afghanistan

	Agreement to sell separately equipment
	Yes
	No
	No

	Delivery terms
	to be defined
	available
	to be agreed

	installation
	not included
	Not included
	included


Conclusion:

a)  If we had no limit of money, my advice will be to buy Rapenelli Equipment. It is more modern and efficient.

b)  If we had the possibility to buy separately equipment, my advice will be to choose Rapenelli instead of Il Molinetto. But only Oliomio agree to supply separated items.

c)  If we were sure all the fruits collected are processed in olive oil, our advice will be to buy Rapanelli Equipment. But, with a maximum harvest of 60 tonnes during 3 months, we can expect to process 60/90=667kg/day=67kg/hour. In this case, Oliomio is enough.

THIS IS WHY our conclusion is to buy to TOSCANA ENOLIGICA MORY (see Supply agreement attached):

· ONE OLIOMIO 100 TF (3 phases), containing crusher, kneader and centrifugal separator at 15550,00 EUROS;

· ONE JOLLY 20 FILTER with rubber impeller pump for oil at 1452,00 EUROS;

· TOTAL: 17002 EUROS.

d)  Other equipment to be imported :

· ONE pH Tester Hanna Checker 1 (code HI98103) = 33,01 Euros 

· ONE Set of Buffer Solution pH4 and pH75code HI 7004 and 7007) = 18,00 Euros

· ONE Thermometer with cable 0-150°C (code HI98509) = 28,01 Euros

· 100 aired plastic tank (capacity 20kg of olives) at 25,00 Euros/unit = 2500,00 Euros

These 4 items should be paid to and bought by Oliomio before to be grouped with their equipment.

Main office of Hanna Instruments SpA is:

Via E.Fermi, 10

35030 Sarmeola di Rubano

Padova

Tel 049 873 8811

Fax 049 873 8865

e)  Transport:

It will be very expensive to transport equipment and accessories in using airfreight (5 Euros/kg), or in using one truck or one container for a so small shipment.

We have contacted Mr Charly Senter, Turkmen Bouygues Genral Manager. His company imports many products from Italy. He agrees to transport our order in one of his truck or container. The set price should be around 1000 Euros to be paid on delivery in Ashgabat. See Transport Agreement project attached

We should inform him when and where the equipment should be taken. All documents (invoice, data sheet, export form EUR1) should be ready in time.

f) 
Equipment to buy locally

Regarding our budget, we can import only specific equipment not available on the Turkmen market. But this equipment must be completed locally by:

a) 
Workshop building:

Our local expert must look for ingredients 5breeze blocks, cement, sand, tiles, white paint, plastic pipes for waste water, electric wires, lights and workers) in order to calculate the cost of workshop building.

b)  Other equipment :

Our local expert must look for prices of:

· One electric water heater;

· One full equipped(with hot and cold water taps) washbasin;

· One washer power machine;

· One Second Hand stainless steel (E304) tank capacity 10 to 20 tonnes for oil storage;

· One bottle of compressed nitrogen;

· 1000 glass bottles to start first bottling;

· 5 white coat.

9.6) 
Ingredients and packaging
For olive processing we don’t need specific ingredients, excepted salt, available on the market.

For other processing (as camel cheese or other dairy product) we’ll see later if it’s possible.

9.7) 
Laboratory

A true food processing workshop needs absolutely a laboratory. To check incoming and outgoing products. To fight with State administration if necessary. 

This is why I have included in the project to supply some equipment with basic equipment.

But I advise to include a wider equipment including training for laboratory assistants in the project

10) 
CONCLUSION
Within a few days we have collected many information about olive processing and discovered very clever people with an entrepreneur mind in Etrek. I thank them for fair collaboration and I wish them good health, prosperity and skills improving.

Same thanks to our local experts, Eziz and Timur, as well as my interpreter, Natalie.

We have time to be ready for next season.

Even if the equipment chosen is not the most efficient, we will be able to produce olive oil as well as the Iranian farmers close to Etrek.

It was pleasant to work on olive project, because olive tree is Peace Symbol so needed by each Country.

As long as I will stay valid, I’m ready to bring my help to this nice people.

Guy Porcedda EU short term expert for food processing and sales development. December 5th, 2004
