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The Global Center for Economic Growth and Agricultural Development,' Office 
of Agriculture and Food Security (G/EGAD/AFS), in collaboration with the regional 
bureaus and field missions, is designing, for start-up iri• FY 2000, a program whose 
objective is to help developing and transition economy countries increase food quality 
and export earnings. Areas of program focus will include:  

• Promoting a science-based legal, regulatory and policy .framework for international
trade in food products and

. .

• Adapting and applying food processing technologies and marketing systems to create
value-added products or improve the safety and quality of processed products for
domestic and global markets.

Given the nature of the proposed activity, it is expected that universities are the most 
likely partners to lead the implementation. The program will be implemented through a 
grant or cooperative agreement to one or more universities. Universities would be 
expected to mobilize the best combinations of public and private sector partners that can 
bring their respective talents and resources to bear on the program objectives. These 
could include other universities, agribusiness enterprises, trade associations and U.S. 
government regulatory agencies. 

It is expected that such partnerships will support U.S. private agribusiness investment in 
the food industry sector of countries to increase their efficiency, lower production costs, 
and decrease transaction costs associated with marketing. 

This is a particularly urgent need because global trade, now more than ever, looms as a 
potential choke point for economic growth and market expansion in most ofUSAID's 
client countries. The Under World Trade Organization Agreement on Sanitary and 
Phytosanitary Measures (SPS Agreement), countries will have to adhere to the "rules of 
the road", including science-based food safety and quality standards, in order to compete 
in international markets. Currently, the discussions which determine these standards are 
dominated by consuming countries, setting long-term trade parameters without the 
optimum, fuJly-informed, participation of the developing countries that account for much 
of the raw materials and fresh food exports. Food trade issues are arguably the single 
most controversial topic in current global trade negotiations. It is in the interest of US 
and other industrialized country agribusiness, as well as in the interest ofUSAID's client 
countries, to "level" this playing field.
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The purpose of this activity is to improve the quality of food, and thereby pro.vi de 
sustainable income and employment opportunities, in selected developing and transition 
economy countries and to prepare countries to participate more fully in world trade. 
Accomplishing this purpose requires attention to two principal sets of food industry 
issues, by developing within the PFID partnership, the following areas of excellence: 

(a) Promoting a·science-based legal, regulatory and policy framework for 
internati<;inal trade in food products, including:

• global trade regime enhancements in food safety and quality under 
the Sanitary-Phytosanitary (SPS) agreement of the World Trade 
Organization (WTO) ,

• improving national food codes and control systems to reflect a 
science-based approach to ensuring safe food for domestic 
consumption and for export ...

The purpose of this element ofPFID would be to help client country 
governments, industry associations, growers and exporters meet or exceed 
international and importing country standards and regulations designed 
either to. protect the consumers (food safety) or the farmers (food quality, 
or phytosanitary, considerations). Collaboration between universities and 
industry, both in the US and in client countries, can also help inform and 
enhance global and regional negotiations on food safety and quality trade 
regulations and standards. The food quality element in the program will 
also address, of course, the more basic question product quality as a 
matter of competitiveness with the quality of product buyers can source 
from other countries. 

(b) Adapting and applying food processing technologies and marketing
systems to create value-added products or to improve their safety and
quality for domestic and global markets, by addressing the following sub­
industries:

• Packing, storage and transportation to processors,

• Processing and packaging of fruits, vegetables, meat, fish, dairy
products, specialty foods and beverage products using a variety of
technologies, including canning, freezing, refrigeration, dehydration,
and aseptic manufacturing, and














