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Farmer to Farmer East Africa
Volunteer Assignment Scope of Work
NOTE: THIS SCOPE OF WORK IS AWAITING FINAL EDITS
	Summary Information

	Country:
	Uganda

	Assignment Code: 
	UG103

	Country Project:
	Maize Country Project

	Host organization:
	Integrated Disabled Women Activities (IDIWA)

	Assignment title:
	Review processing and product development procedures for Mango Juice

	Type of Volunteer Assistance:
	Technology Transfer (T) 

	Type of Value Chain Activity:
	Processing (P)

	Preferred assignment dates:
	January – February, 2016

	Objective:
	Review the product development and production process for mango juice, develop standard operating procedures (SOPs) and provide guidance on development of a HACCP system. All this is geared towards streamline the production processes in accordance with UNBS (Uganda National Bureau of Standards) quality standards for fresh juices.

	Desirable Volunteer Knowledge and Skills: 
	· Food Technologist with expertise of working in a beverage industry/processing facility. 

· Experience working with SMEs in a developing country especially in agro-processing enterprises  


A. BACKGROUND

Integrated Disabled Women Activities (IDIWA) is a voluntary, not for profit non-Governmental Organization established in 2000 purposely to empower People with Disabilities (PWDs), women and other vulnerable groups to maximize their potential and improve their standard of living through Human rights advocacy, Economic Empowerment and Sustainable Livelihoods, Education, Health and Reproductive Rights. 
As part of ensuring economic empowerment of its beneficiaries for sustainable livelihoods, IDIWA received funding from USAID to support establishment of a fruit juice processing plant. The plant has been equipped with juice processing equipment with capacity to process 200-300 litres of fruit juice per day. The plant will initially focus on processing and packaging of mango juice- ready to drink and as a juice concentrate. A trial production run is planned for December, 2016. However, support and training for staff is still needed to ensure compliance to food quality and safety standards for juice processing. 

This forms the basis for this volunteer assistance, to support the production team of the organisation in the process of ensuring that a safe, nutritious and quality product is produced and marketed with in Iganga and surrounding districts. 
ISSUE DESCRIPTION:
In the past few years, Uganda’s agricultural development strategy as well as the overall economic policy have put renewed emphasis on transforming the agricultural sector as a way of alleviating widespread poverty among the population. These policy efforts have especially targeted revitalizing the county’s agro-industrial sector with primary focus on agro-processing and value addition activities both at the primary and industrial levels. As a result, various actors in the value chain including producers, processors, researchers (e.g.  post-harvest and product development scientists), traders, marketers as well as consumers are taking advantage of these developments both to make their own contribution and to reap from the accruing economic benefits. The fruits and vegetable value chain is no exception to these positive developments. Agro-based processing and product development private enterprises are coming up at an unprecedented pace in both urban locations and relatively affluent rural areas targeting local consumers and distant markets. For the rural areas, this offers special advantage in providing a nearby market for farmers’ produce while also availing easily accessible and potentially affordable products to the rural poor consumers. 
IDIWA, has set up a juice processing factory, as part of the economic empowerment initiatives for its beneficiaries to venture into the competitive juice processing environment. The facility is located in the Eastern Region- Iganga District which is one of the prime areas for mango production; this will ensure reliable supply of raw materials for the facility especially during the peak production seasons and reduced transportation costs. This will translate into guaranteed markets for small-holder mango farmers, employment opportunities for the youth and a relatively affordable all year round available product for the consumers in this region. The host is however, being faced with technological challenges- especially with operation - maximising production and processing a product that meets required quality and safety standards. Addressing challenges of shelf life stability given that the goal is to market a 100% natural mango product as a niche product to compete favourably with other mango juice processors in the market. Standardisation of processes and procedures is critical for this process to ensure consistency, more so, as the product is still under development phases and the staff still need training to adhere to hygiene and processing requirements.  
This volunteer technical assistance is quite broad in nature, focusing on review and streamlining the entire production process, and product flow, recipe refining, developing standard operating procedures and as well as initiating establishment of a HACCP system. The volunteer will review the process with staff and from observations of the current production processes and recipes- work with the staff to identify solutions offer possible recommendations and to ensure that the product is of desired quality and safe for consumption. 
C. SPECIFIC OBJECTIVES OF THE ASSIGNMENT
The overall objective of this volunteer assignment is to review the production process for mango juice processing, develop standard operating procedures (SOPs) and provide guidance on development of a HACCP system to streamline the processing of the product to meet UNBS quality standards. 
Specific Activities will include:
1. Review production report from the first trial run and discuss solutions identified by the production team to manage arising challenges  

2. Observe the production process for mango juice/concentrate and offer possible recommendations. 

3. Refine the production process with the team based on observations, refine the product recipe, initiate shelf life studies for the product 
4.  Conduct a cost benefit analysis based on different recipes or product formulations and decide on the most profitable recipe to adapt
5. Developing standard operating procedures (SOPs) and quality control procedures for the entire production process 

6. Review of UNBS standards – initiate the process of setting up a HACCP system that will be critical in the process of applying for a product quality mark.

7. Review the waste disposal/recycling system and provide recommendations as appropriate.
The training will cover the entire mango juice production process. The volunteer will achieve this through working with the IDIWA team charged with this unit. The volunteer will also interface with the consultant food technologist who comes in periodically to support the organisation. 

D. ANTICIPATED RESULTS FROM THE ASSIGNMENT
As a result of the volunteer assignment, IDIWA will have SOPs in place and the staff will be more knowledgeable on how to produce a safe, nutritious, shelf stable mango juice product for consumer population. With the knowledge and skills acquired, the host will be in position to apply and acquire the UNBS standard mark for quality and this will open wider market opportunities that can be penetrated by the organisation.

The anticipated deliverables include:

· Trainings conducted and people trained 
· SOPs and Quality control procedures developed 

· Refined/proposed product recipes 
· Training manual compiled for refresher staff training and orientation of new staff 
· Debriefing with USAID and in country group presentations after assignment

· Field trip report and expense report
E. SCHEDULE OF VOLUNTEER ACTIVITIES IN UGANDA
	Day
	Activity

	Day 1
	Travel from home to US international airport

	Day 2
	Arrival at Uganda Entebbe Airport picked by Fairway Hotel shuttle and travel to Kampala, check in at the Hotel.

	Day 3
	At 9.00 am, the volunteer is greeted at the hotel by CRS staff and thereafter proceed to CRS office for introductions and briefings including host brief, logistics and expectations and anticipated outcomes. Any Hand-outs/materials prepared by the volunteer will be printed at CRS offices.   

	Day 4
	Travel to Iganga district to commence the assignment. 

	Day 5
	In the morning CRS introduces the volunteer to IDIWA management team. Together with CRS and the management, the volunteer will review and finalise the action -plan. The action plan should include group presentations to be done after the assignment. In the afternoon, the volunteer will be oriented by the executive director around the processing facility and discuss results of the trial run, challenges, proposed solutions and the work plan with proposed activities, and targets to be achieved during the first production phase.  

	Days 6
	· Pre-planning and preparation for processing of Mango juice. This will be a time for the volunteer to observe the entire process from raw material reception, handling until final product packaging. 

· Discussion of the questions and comments from the process together with staff.

	Days 7 - 10
	Conduct training for production team in the production process, hygiene training, identify and managing CCPs and, any other additional topics as the volunteer will deem fit in order to address host needs. 

	Day 11
	Developing SOPs and Quality control procedures 

	Day 12- 13
	Review of SOPs with staff and training on how to use the procedures during the planning and actual production processes

	Day 14
	Conduct a second juice production – incorporating solutions identified to manage production challenges. Review the production process and make final recommendations.  .

	Day 15
	Guide the food technologist on how to conduct shelf life studies for the product

	Day 16
	Wrap up with discussions of the recommendations and development of an action plan for implementation of the recommendations. 
Travel back to Kampala

	Day 17
	Debriefing at CRS office with USAID mission and CRS staff. The volunteer will finalise with reporting and submit all required deliverables

	Day 18
	Depart for USA

	TBD
	Outreach event in the US


F. ACCOMODATION AND OTHER IN-COUNTRY LOGISTICS
In Kampala, the volunteer will stay at Fairway hotel, www.fairwayhotel.co.ug. While at the host in Iganga, the volunteer will stay at Hotel Continental. The hotel has all the basic facilities such as running water, and electricity. 

CRS will pay for hotel accommodation, and provide volunteer with per diems to cater for meals and other incidentals. The volunteer will get an advance which has to be cleared before departing Uganda. For more information, please refer to country information that will be provided.
Host contribution–IDIWA has committed to mobilize the production team to fully participate in the trainings to be conducted by the volunteer.  One staff from IDIWA will be allocated to work closely with the volunteer, during the preparations and actual trainings, to ensure that key staff are trained and will continue training other staff and members even after the assignment is completed.
G. RECOMMENDED ASSIGNMENT PREPARATION
· The volunteer should prepare materials for hand out which can be printed at CRS office in Kampala before commencement of the assignment. Flip charts, markers, masking tapes can be obtained at CRS offices in case the volunteer wishes to make some illustrations. In this case the volunteer will be expected to prepare training materials and have hand-outs printed at CRS offices for distribution to the participants.  

· CRS strongly recommends that the volunteer becomes familiar with information on Uganda’s Agro-processing industry- specifically for the horticultural sector, challenges and opportunities prior to arrival in the country as well as country information that will be provided.
H. KEY CONTACTS
	CRS Baltimore
	CRS EA Regional Office

	Maria Figueroa

Volunteer Recruitment Manager 
EA Farmer to Farmer Program

228 W. Lexington Street

Baltimore, MD 21201

410-951-7366

Email: maria.figueroa@crs.org
	Nyambura Theuri

Deputy Project Director

EA Farmer to Farmer Program

P.O. Box 49675 – 00100

Nairobi, Kenya

St. Augustine Court Karuna Close Road

Email: nyambura.theuri@crs.org

	CRS Uganda

	George Ntibarikure

Project Director,
Farmer to Farmer Program

Uganda

Office Tel: +256 031 226 5658 

Mobile cell phone +256 772 472 103 

Email: George.ntibarikure@crs.org
	Elizabeth Pfifer

Country Representative
CRS Uganda

Office Tel: +256 031 226 5658
Mobile cell phone +256 772 724 796

Email: Elizabeth.pfifer@crs.org


	Host contact

	Elizabeth Kayanga

Executive Director

IDIWA

Tel: +256-772 449270

Mobile: +256-704 608675

Email: idiwaelizabeth@gmail.com
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