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USDA FFPr 2018 Project GEORGIA SAFETY and QUALITY INVESTMENT in LIVESTOCK (SQIL)

Scope of Work
	Charge code:
	205 GFP

	Procurement number:
	GFP-2020-PROC-0054

	Date Developed:
	Nov/ 19 /2020

	Assignment Title:
	Development of Manual on the Production of Dairy Acidified Products (რძემჟავა პროდუქტების წარმოების სახელმძღვანელოს შემუშავება)

	Assignment Dates:
	Level of Effort (LoE) - 50 workdays, starting on December/15/2020 and ending in March/30/2020.

	Assignment Manager:
	Mzia Kuznetsova



I. Project Overview
With funding from the U.S. Department of Agriculture, Land O'Lakes Venture 37 is leading an innovative, demand-driven Food for Progress Safety and Quality Investment in Livestock (SQIL) project to improve food safety and quality along Georgia’s dairy and beef value chains. Throughout the project, Land O’Lakes is partnering with Michigan State University and the Georgian Farmers’ Association, uniting agribusiness know-how with industry leading food safety acumen and deep Georgian agribusiness connections. From farm-to-fork, this project aims to reduce losses, improve food safety and quality, boost competitiveness, productivity and trade within the Georgian dairy and beef market systems.
SQIL will be implemented through targeted facilitative interventions that identify and support entrepreneurs within the dairy and beef market systems with the attitude and willingness to become more competitive. SQIL initiatives also reflect a commitment to increasing opportunities for women and young people and improved resilience to climate change. The project aims to achieve these goals through an integrated approach that has six interlinked components:
· Expand Market Access​. Strengthen and expand existing dairy and beef industry associations in Georgia to serve as a knowledge and marketing platform for the domestic dairy and beef products. Support the association members to develop industry lead Seal of Quality (SOQ) standards and certification process to represent Georgian measures of excellence and international manufacturing best practices. The effort will be accompanied by a national multimedia campaign to raise domestic consumers’ awareness of the SOQ and alert the agribusiness industry to the benefits of achieving higher food safety and quality standards. ​
· Improve Sanitary and Phytosanitary Standards​. Build the capacity of farmers and Georgian dairy and beef business operators with technical assistance, using the successful training model promoted by Michigan State University (MSU) across its global food safety training programs. Work with government institutions to disseminate public extension content and food safety information. Support the National Food Agency (NFA) over the project duration to build the operational infrastructure and human resource capacity within the agency. Refine the food safety training curricula within Georgia’s top universities offering food safety–oriented degree programs. ​
· Improve Post-Harvest Handling and Storage​. Conduct an analysis of the cold storage, transportation and logistics system across the targeted regions and identify areas for management and infrastructural improvements as they relate to the dairy and beef market systems. Leverage supply chain optimization tools to determine their baseline capacity, logistics and management functionality of operators. Forge linkages between selected firms and commercial banks offering loan products to facilitate lending for infrastructural improvements. ​
· Improve Productivity​. Use the project innovation fund and technical assistance to incentivize entrepreneurial businesses to scale different models for extension services, increased competitiveness and input provision to dairy and beef farmers. Integrate and embed with input providers and buyers training topics and tools that educate farmers on improved and more productive farm management practices. Organize annual herd and carcass competitions to enable farmers to showcase their livestock and the results of their improved practices, and input providers to highlight the benefits gained from using more productive livestock rearing techniques, technologies and practices.
· Improve Access to Financial Services​. Use the project innovation fund to focus on increasing product, service and business model innovation for embedded extension services and improved food safety and quality within the dairy and beef market systems. Co-investment partners will be selected using a competitive process. Investments will be coupled with technical assistance to support co-investors to implement their business growth plans. Promote linkages to commercial banks for continued financing. Provide technical support to insurance providers and financial institutions to further the development of livestock insurance products, scale them, and improve linkages between insurance and credit provider’s products that decrease lending risk.
· Capacity Building to Inform Food Safety Policy Development​. Mobilize policy experts to assess the Government of Georgia’s (GoG) food safety policy and provide technical assistance to GoG on policy and institutional formulation and reform that enables Georgia to meet international standards. Work with industry associations to develop plans and benchmarks for proposed policy reforms impacting food safety. Facilitate Georgian associations’ engagement with governmental working groups and civic forums to advocate for dairy and beef industry growth.


Overview of the role of the consultant 

The overall role of the STTA will be to support SQIL on development a Manual on principles and practices related to manufacture of dairy acidified products.



II. Goal / Objectives of the Assignment 
The quality and safety of dairy and dairy products produced in Georgia is still not at a high level due to the lack of practical textbooks, skills, and professional staff in the production. However, there is a great demand for dairy products among the local population. Georgia is an importer of dairy products, with much more imports than exports. Despite the fact that Georgian dairy products are exported to different countries, Georgian producers are still focused on the local market.
According to the data of recent years, the percentage distribution of dairy products produced in Georgia after cheese falls on different types of lactic acid products, such as Matsoni, yogurt, kefir, sour cream and others. 
Although Georgia Governmental Decree # 152 on Technical regulation of milk and milk products defines the name of lactic acid products and the relevant requirements for their production, The unified manual, which will gather the specifications, technology and production practices of local and imported lactic acid products in Georgia, has not been developed yet and these information is not largely accessible.
Purpose of the SoW is to develop educational material (not less than 50-70 pages including annexes/photos) concerning above mentioned issues. Educational materials will support dairy processors to receive information regarding dairy acidified product types and their production. The material will be printed and distributed through sector associations and extension service providers. The electronic version of the material will be available online through Blog Agronavti, application Agronavti, GFA website and SQIL Facebook page. In addition, 1,000 copies of the manual will be printed and distributed through RDA regional consultation centers, GFA and other sectoral associations.
The Manual should cover all aspects related to dairy acidified products manufacture. Detailed content should be introduced by consultant including but not limited to the following topics:
· General principles of regulation of dairy acidified products
· Current food safety regulations, including Business Operator Responsibility (Recognition; Traceability, etc.)
· Good manufacturing practice related to the production of dairy acidified products GMP; Good hygiene practices GHP; HACCP system (including general HACCP plan)
· Specific machineries and equipment for the production of dairy acidified products
· Manual should cover all local and imported dairy acidified products in the manual
· Characterization/specification of dairy acidified products (Matsoni, airan, varenzi, yogurt, kefir, kumis, prostakvasha, sour cream, cottage cheese, etc.) and private technology of their production
· Requirements for raw materials (including milk, bacterial cultures, food additives, flavorings, concentrates, etc.)
· Requirements for packaging materials used in the manufacture of dairy acidified products
· Laboratory practices for dairy acidified products
· Providing information about dairy acidified products to customers (examples of labels)
· Specification of dairy acidified products with PDO, PGI, TGS indication
· Specific technology to produce dairy acidified products, frequently used in modern Europe and the USA

III. Key Activities/Tasks

The STTA is expected to execute the tasks that will be inclusive of the following performance:
· Develop General concept and methodology to be used for developing the manual
· Develop draft manual for SQIL staff revisal
· Adopt manual concept based on stakeholders and SQIL staff feedback 
· Develop detailed manual (including sources and annexes)
· Provide relevant high-quality photos of visual materials for the manual
· Develop a short resume of the manual (10-15 pages) for mobile application Agronavti (Geo and Eng).
The consultant will work in close coordination of SQIL technical staff. The consultant will be responsible solely for development of the requested materials/services. All other logistic issues like possible travel, organizing the workshop, printing and dissemination of materials will be undertaken by the SQIL project. 


IV. Deliverables

	Deliverable
	Deliverable description/specifications
	Target Completion Date 
(mm/dd/yy)

	Concept of manual for suggestion with SQIL staff
	· General concept and methodology to be used for developing the manual
· Content of the manual
	01/05/2021

	 Manual
	· Draft version of the manual (including sources)
	02/25/2021

	Annexes to the Manual 
	· Related pictures and other annexed to be included in the manual
	03/05/2021

	Public presentation of the Manual
	· Online Presentation of the Manual to Stakeholders
· Updated manual based on feedback from stakeholders
	03/15/2021

	Additional tools for spreading of the Manual
	- Final version of the completed manual 
- Short resume of the manual for application Agronavti (Geo and Eng)
- All materials should be provided (electronically and hard copies)
	03/30/2021



All interested candidates should submit their proposals with the following information:
· Curriculum Vitae (CV) that should also include references of past employers or contractors 
· Physical and Email address, phone number (if not indicated in CV)
· Documents certifying education/qualification
· Past performance providing a chronological list of implemented similar projects (information must include brief description of work performed and samples of work).

All proposals must be submitted in English no later than December 04, 2020, 17:00 Georgian Local Time. 
Please submit electronic proposals to mkuznetsova@landolakes.org. Late proposals will not be accepted.
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