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PART I: OVERALL PROJECT DESCRIPTION 
 
1. Brief Project Description (300 words max): 

 
Seafood is a perishable commodity that undergoes several chemical and biological changes 
immediately after capture. These changes deteriorate the quality and safety of seafood and are 
hastened by poor temperature control along the supply chain. Proper cold chain management and 
monitoring at every stage of the supply chain is a critical requirement to extend its shelf-life and 
ensure its freshness, safety and economic value along the supply chain. This project is funded by 
Singapore to upgrade the knowledge and technical capability in cold chain management for seafood in 
the ASEAN region. The objectives of the project are to assist in upgrading the regional seafood 
industry in cold chain management and technologies, as well as to develop generic guidelines on cold 
chain management for the ASEAN regional seafood industry. This project will be implemented by 
Post-Harvest Technology Centre of the Agri-Food and Veterinary Authority of Singapore 
(PHTC/AVA) as SEAFDEC’s Collaborating Centre for MFRD Programmes, with participation from 
the ASEAN-SEAFDEC Member Countries. The key project activities include a Project Inception and 
Planning Meeting, Workshop on Cold Chain Management for Seafood, Supply Chain/Cold Chain 
pilot trials in Member Countries, followed by a Project Evaluation and Progress Meeting. Member 
Countries will use the results and data from the pilot trials, as well as technical knowledge gained 
from the Workshop, to develop the generic guidelines on cold chain management for seafood for 
publication. The project would conclude with an End-of-Project Meeting. The expected outputs for 
this project are: a Workshop on Cold Chain Management for Seafood and a publication on generic 
guidelines on cold chain management for seafood.  
 
2. Background and Justification 
 
Seafood is an important commodity in many ASEAN member countries and serves as an important 
source of foreign exchange and food supply for these countries. There is an increasing demand for 
seafood as consumers around the world recognize their nutritional value. However, seafood is very 
perishable and several chemical and biological changes occur immediately after capture and/or 
harvest. The deterioration process of seafood quality by microbiological metabolism, oxidative 
reaction and enzymatic activity is accelerated by poor temperature control along the supply chain. 
Thus, good cold chain management is one of the most critical requirements to keep the seafood 
product fresh and safe, extend shelf life and to maintain its quality and economic value from catch to 
consumer. 
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Throughout the seafood supply chain, the seafood industry relies on proper cold chain to ensure the 
commercial viability of the seafood products. Modern technologies for seafood production at the 
aquaculture farms, seafood catch on the fishing vessels, pre-harvest considerations, post-harvest 
handling techniques, processing, packaging, storage, distribution and transportation modes, wholesale 
and retail constitute integral parts of the seafood cold chain management process. Only proper 
management at every stage of this cold chain would enable the supply of fresh, quality, wholesome 
and safe seafood to consumers. This cold chain may take various forms including ice, refrigerated 
seawater, refrigerated compartments and cold stores. Low temperature conditions have to be 
supported by careful, hygienic handling practices during processing, storage and transportation to 
effectively reduce the spoilage of fish. 
 
The implementation of cold chain for seafood in the ASEAN region involves a number of challenges. 
One of the major challenges is the lack of or limited integrated supply chains from farm to fork where 
each industry player regards itself as a separate entity and does not impose cold chain requirements on 
the next stage in the supply chain. However, any breakage in the cold chain would have cumulative 
effects on the final quality of the seafood. The great diversity of species combined with multiple 
international origins and production methods (fishing or farming) further complicate the cold chain 
requirements. Secondly, seafood and many other traditional fish products in the ASEAN region are 
largely handled by small and medium-sized establishments which lack appropriate facilities, 
technologies and knowledge in adopting cold chain practices. Lastly, cold chain management is still 
seen as non-mandatory in many countries; some cold chain guidelines may have been established but 
cannot be enforced as regulation. 
 
Notwithstanding these challenges, there is substantial opportunity to create a platform for the ASEAN 
region to share knowledge, experiences and cost-effective technologies on the cold chain management 
for seafood. A set of general guidelines may be established to serve as a benchmark for member 
countries when developing their own national guidelines. Cold chain management of seafood should 
be promoted to safeguard consumer health and food security and to ensure the sustainability of the 
seafood industry. 
 
The project is proposed based on the following Resolution and Plan of Action as endorsed at the 
ASEAN-SEAFDEC Conference of 2011: 
Resolution 20: Optimise the utilisation of catch from water to market by reducing post-harvest losses 
and waste to increase fish supply and improve economic returns through promotion of appropriate 
technologies and facilities along the supply chain. 
 
Plan of Action D58: Introduce and provide support for the development and application of 
technologies that optimise the utilisation of catch, reduce post-harvest losses, wastes and discards in 
commercial and small-scale fisheries and processing operations, through improved processing, 
facilities   and   infrastructure   development, on-board   and   on-shore handling, storage, distribution 
and marketing of fish and fishery products.  
 
Plan of Action D63: Promote and conduct training programs and develop training materials to 
upgrade the technical skills and competencies of personnel in the public and private sectors on 
fisheries post-harvest technology and food safety management system.  
 
This project is also in line with the SEAFDEC Program Thrust II on Enhancing Capacity and 
Competitiveness to Facilitate International and Intra-Regional Trade. 
 
3. Project Overall Objectives, Outcomes, Outputs, Indicators and Activities   
 

3.1 Objectives, Outcome and Output of the Project 
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3.2 Overall Scope/Description of Project 

 
Activity Description 

Activity 1: 
Project Inception and Planning 
Meeting 
 

 
A 2-day Project Inception and Planning Meeting will be held in 
Singapore to discuss and plan for all project activities. Two 
participants each from Brunei, Cambodia, Indonesia, Lao PDR, 
Malaysia, Myanmar, Philippines, Singapore, Thailand and 
Vietnam who are involved in the seafood industry will be invited 
to attend; one of whom should be from the private sector. The 
meeting will provide an opportunity for a better overview and 
understanding of the seafood cold chain resources and practices in 
these countries, and briefly assess the requirements/ deliverables 
for each project activity.   The meeting will also identify the key 
project leader in each country and commercial co-operants, if any, 
for the project.   

Activity 2: 
Workshop on Cold Chain 
Management for Seafood 

 
A Regional Workshop on Cold Chain Management for Seafood 
will be organized by MFRD and conducted in Singapore. MFRD 
proposes to engage an overseas expert in seafood cold chain 
management to be the resource speaker/trainer for this workshop. 
Two participants from each country will be invited to attend, one 
of whom should be from the private sector. The workshop will 

Objective Outcomes Outputs Activities 
Objective 1:  
To assist in 
upgrading the 
regional 
seafood 
industry in cold 
chain 
management 
and 
technologies. 

Outcome 1: 
Establishment 
and improvement 
of cold chain 
management and 
technologies in 
the regional 
seafood industry. 

Output 1:  
Workshop on 
Cold Chain 
Management of 
Seafood.   
 
Output 2:   
Supply Chain/ 
Cold Chain Pilot 
Trials 

Activity 1: 
Organization and conduct of Project 
Inception and Planning Meeting, 19 – 20 
May 2015, Singapore. 
 
Activity 2:  
Organization and conduct of Workshop on 
Cold Chain Management for Seafood, 17 – 
19 November 2015, Singapore. 
 
Activity 3:  
Organization and conduct of one-year 
Supply Chain/ Cold Chain pilot trials in 
participating Member Countries in 2016. 
 
Activity 4:   
Organization and conduct of Project 
Evaluation and Progress Meeting, 25 – 27 
July 2017, Singapore. 

Objective 2:  
To develop 
generic 
guidelines on 
cold chain 
management for 
the seafood 
industry in the 
region. 

Outcome 2: 
Development   of 
generic guidelines 
on cold chain 
management for 
seafood.   

Output 3:  
Generic guidelines 
on cold chain 
management for 
seafood.   

Activity 5:  
Preparation and publication of Guidelines 
on Cold Chain Management for Seafood in 
2017 

 Output 4:   
End-of-Project 
Meeting 

Activity 6:   
Organization and conduct of End-of-Project 
Meeting in 4th qtr of 2017 
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Activity Description 
include lectures and hands-on practicals on the best practices and 
technologies for seafood cold chain management, incorporating 
discussion of end-user and food safety specifications. Participants 
will learn the temperature logging techniques to monitor the cold 
chain from harvest to end-user/consumer, with measurement of 
product quality parameters (e.g. microbiological analyses, drip 
loss, quality index development, etc.). Participants will also be 
taught how to undertake supply chain monitoring within 
companies or with specific seafood groups, and develop 
performance indicators to evaluate the impacts of adopting proper 
cold chain practices in the seafood business. Good manufacturing 
and handling practices to ensure product safety and quality will 
also be emphasized in the course. Field visits to a few Singapore 
seafood companies may be arranged to understand the supply chain 
practices in Singapore’s seafood industry. 
 
The workshop will also discuss to agree on the necessary steps and 
timelines to meet the project objective to develop a set of generic 
guidelines on cold chain management for the seafood industry in 
the region. 

Activity 3: 
Supply Chain/ Cold Chain Pilot 
Trials  
 

 
Each participating Member Country will conduct pilot trials to 
implement cold chain management at either one stage of the 
seafood supply chain, or across the whole integrated supply chain. 
The performance of the cold chain practices adoption will be 
evaluated with the defined criteria by the country. This activity will 
be conducted for a period of about one year. The results and data 
of the pilot trials will be useful when developing the generic 
guidelines on cold chain management for the seafood industry in 
the region. 

Activity 4: 
Project Evaluation and Progress 
Meeting 
 
 
 

 
A 3-day Project Evaluation and Progress Meeting will be held in 
Singapore at the end of the pilot trials to discuss and evaluate the 
results of the pilot trials and to discuss and plan for the subsequent 
project activities i.e. drafting of the generic guidelines on cold 
chain management for seafood and the End-of-Project Seminar. 
Two participants from each country will be invited to attend. 

Activity 5: 
Preparation and Publication of 
Guidelines on Cold Chain 
Management for Seafood 

 
The preliminary draft Guidelines developed by Member Countries 
at the Project Evaluation and Progress Meeting will be edited by 
MFRD into a first draft which will be circulated to the relevant 
authorities in Member Countries for further comments and 
amendments, if any. MFRD will then revise the first draft into a 
final draft to be endorsed by Member countries at the End-of-
Project Meeting.    

Activity 6: 
End-of-Project Meeting  

 
An End-of-Project Meeting will be organized in Singapore or 
another Member Country as agreed to share the results of the 
project among the Member Countries and to finalize and endorse 
the Guidelines for publication. Two participants from each 
Member Country will be invited to attend i.e. the Key Project 
Leader and SEAFDEC National Coordinator. 
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3.3 Activity, Sub-activity and Proposed Budget for 2013-2019  
 

 (Unit: USD) 

Activity Sub-
Activity 

Y1 
2015 

Y2 
2016 

Y3 
2017 

Y4 
2018 

Activity 1:  
Project Inception and Planning 
Meeting 

 
- 

21,720 - -  

Activity 2:  
Workshop on Cold Chain 
Management for 

 
- 

55,960 - -  

Activity 3:  
Supply Chain/ Cold Chain Pilot 
Trials 

 
- 

- 10,000 -  

Activity 4:  
Project Evaluation and Progress 
Meeting 

 
- 

- - 21,720  

Activity 5:  
Preparation and publication of 
Guidelines on Cold Chain 
Management for Seafood 

 
- 

- - - 5,000 

Activity 6:  
End-of-Project Meeting 

 
- 

- -  21,720 

 Sub-Total 
Budget 

77,680 10,000 21,720 26,720 

 
PART II: ACHIEVEMENT OF 2018 PROJECT IMPLEMENTATION  

 
1. Achievements of the Project Implementation for the present year <2018> 

 
 
Activity 6: End-of-Project Meeting 
The End-of-Project Meeting was successfully conducted in Singapore from 18 to 20 April 2018 to 
share the results of the project and to finalise and endorse the final draft of the Guidelines by the 
Member Countries. The Meeting was attended by 21 participants from both government and private 
sectors of 10 ASEAN-SEAFDEC member countries. The member countries presented updates on the 
implementation status and progress of the seafood cold chain pilot trials conducted as well as 
discussed and evaluated the results of the pilot trials including issues and challenges encountered 
during implementation and national activities conducted. Further comments from member countries 
were collated, and the participants discussed and finalised the guidelines on Cold Chain Management 
for Seafood. The guidelines were distributed to member countries for endorsement by the relevant 
authorities, and will be presented at the next PCM in 2018 for approval to seek endorsement at the 
next SEAFDEC Council Meeting and AFCF in February 2019.  
 
2. Information of Present Year Activity including Involved Stakeholders  
 

List of Actual  
Sub-activity  

Type of 
activity* 

Number of Participants Spent Budget 
(USD) MCs SEAFDEC Others 

Activity 5:  
Preparation and 
publication of Guidelines 
on Cold Chain 
Management for Seafood 

IV. Policy 
development 
activities 

10 Member 
Countries 

- - - 
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List of Actual  
Sub-activity  

Type of 
activity* 

Number of Participants Spent Budget 
(USD) MCs SEAFDEC Others 

Activity 6:  
End-of-Project Meeting 

VI. Others 10 Member 
Countries 

- - 19,264.42 

 
3. Achievements and Expected Outcome/Outputs of the Activity:  
 

Planned activity  Expected 
outcome/output Achievements 

Activity 5:  
Preparation and 
publication of Guidelines 
on Cold Chain 
Management for Seafood 

1. Guidelines on 
Cold Chain 
Management for 
Seafood 

1. Further comments from each member 
country was collated and discussed at the 
EOP meeting. Guidelines were finalised and 
distributed for endorsement by the relevant 
authorities from the Member Countries. The 
final draft of guideline will be presented to 
the next PCM in 2019 for approval to be 
submitted to SEAFDEC Council Meeting in 
Feb 2019. 

Activity 6:  
End-of-Project Meeting 

1. Organization and 
conduct of End-
of-Project 
Meeting in 1st qtr 
of 2018 

 

1. The 2-day meeting was successfully 
organised and conducted in Singapore from 
18-20 Apr 2018.  

2. The meeting was attended by 21 participants 
from both government and private sectors of 
the 10 SEAFDEC Member Countries. 

3. The progress, challenges, and issues faced in 
implementing good cold chain practices 
within each country was discussed.  

4. Future activities such as publication of the 
Guidelines were discussed. 

 
4. List of Completed Publications and Others (e.g. technical report, VDO, presentation file, 

etc.) 
 

List of completed publications for the year 2018 Type of media Attached e-file 
Regional Guidelines on Cold Chain Management of Fish and 
Fishery Products in ASEAN Region (by end 2017) 

Print - 

 
5. Evaluation from Participants of Member Countries for WS and Training Course (if 

available)  
 
Planned activity  Evaluation/ Views from Participants 

Activity 6:  
End-of-Project Meeting 
 

 
The meeting had achieved its objectives and also met the expectations 
of the majority of the participants who had positive feedback on its 
organization and conduct. 

 
6. Major impacts/issues  
 
Member Countries benefitted from their conduct of pilot cold chain trials as it enabled them to 
identify the gaps in their cold supply chain and to rectify the gaps to improve the cold chain 
management and monitoring for their targeted seafood commodities. The results and data obtained in 
the pilot trials also provided useful information when developing the generic guidelines on cold chain 
management for the seafood industry in the region. 
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Cambodia and Lao PDR informed the meeting that they were unable to extract the temperature data 
from the button-type data loggers and its readers due to issues with obtaining the licence for the 
software programme required to read temperature data from the logger provided. MFRD has since 
provided assistance to both Lao PDR and Cambodia on the procedure to purchase and obtain the 
software licence. Cambodia had also faced other challenges in its implementation of cold chain pilot 
trials, such as tight budgets resulting in less samples taken and an uncooperative industry due to their 
lack of understanding on cold chain management.  
 
PART III:  PROPOSED ACTIVITIES FOR YEAR 2019 
 
1. Proposed Activity/sub-activity, work plan and estimated budget for the year 2019  

 
  (Unit: USD) 

Proposed Activity  Description of Proposed Activity Proposed Budget 
Activity 5: 
Preparation and 
Publication of 
Guidelines on Cold 
Chain Management 
for Seafood 

 
The draft Guidelines developed by Member Countries 
at the Project Evaluation and Progress Meeting will to 
put up at next SEAFDEC, AFCF, ASWGFi meetings 
for endorsement. MFRD will then send it for printing.  
  

5,000 

 
2. Expected Outcomes/Outputs of Activity for the year 2019 
 

Proposed Activity  Expected Outcomes/Outputs of Activity 
Activity 5: 
Preparation and Publication of Guidelines 
on Cold Chain Management for Seafood  

Publication and distribution of Guidelines 

 
3. Schedule of Activity for the year 2019 

 
The publication should be printed by Dec 2019.  
 

Proposed Activity  Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec 
Activity 5: 
Preparation and 
Publication of 
Guidelines on Cold 
Chain Management for 
Seafood 

         X X X 

 


