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3. Please bring commonly used medications.
4. Please bring your own computer if needed as they are not provided by the Chinese side.
5. Personal changes to flight tickets to and from China are not permitted. If such changes are essential, please contact the Economic and Commercial Office of the Chinese Embassy in your country to make the necessary arrangements. 
6. If you are unable to depart on time due to special circumstances or experience flight delays during transit, please promptly inform the Economic and Commercial Office or the contact person of the host organization of your updated flight information to facilitate airport pickup. 
7. During transit, please confirm whether luggage needs to be rechecked.
8. After collecting your luggage upon arrival, please proceed to the International or Domestic Arrivals Exit​ and wait patiently. Staff members will be holding a welcome sign displaying "China National Research Institute of Food and Fermentation Industries Co., Ltd."​ along with the participant's name. If the waiting time exceeds 15 minutes, please contact the organizing unit representative.
9. It is recommended to download and register for WeChat in advance.
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	[bookmark: projectAgDescriptionEn]China National Research Institute of Food & Fermentation Industries Co., Ltd. (CNRIFFI) was founded in 1955. As a wholly-owned subsidiary of Poly China National Light Industry Corporation under China Poly Group Corporation, a Fortune Global 500 enterprise, it is a state-level research institute with a long history, large scale and strong comprehensive strength in China. It serves as a crucial technical support platform for China's food industry and a founder of multiple food sectors in the country. Relying on its strong technical capabilities, CNRIFFI has established an authoritative position in the development of new food products, technological research and development, standard formulation, quality inspection and other fields. 
Since its establishment in 1977, the National Food and Fermentation Standardization Center under its affiliation, as a technical institution directly under the Standardization Administration of China, undertakes the secretariat work of seven national professional standardization technical committees, namely the National Technical Committee on Liquor Standardization (TC358), the National Technical Committee on Wine and Brewing Standardization (TC471), the National Technical Committee on Beverage Standardization (TC472), the National Technical Committee on Special Dietary Foods Standardization (TC466), Subcommittee on Industrial Fermentation of the National Technical Committee on Food Industry Standardization (TC64/SC5), Subcommittee on Canned Food of the National Technical Committee on Food Industry Standardization (TC64/SC2), and Subcommittee on Metal Food Containers of the National Technical Committee on Metal Products Standardization (TC397/SC5). Internationally, the Center holds the secretariat of ISO/TC52 Light Metal Containers and acts as the Chinese counterpart for five international standardization technical committees including ISO/TC276 Biotechnology, ISO/TC34/SC3 Fruits and Vegetable Products, ISO/TC34/SC6 Microbiology, and provides important technical support on food standards for ministries and commissions including the National Health Commission, the Standardization Administration of China, the Ministry of Industry and Information Technology and the Ministry of Commerce.
Since 2005, our institute has continuously undertaken China’s foreign aid training programs, hosting more than 290 sessions of seminars for officials and technicians from developing countries, and training over 11,000 professionals from 138 countries and regions. The training covers key fields such as food safety inspection and management, application of biotechnology in food industry, agricultural product processing, food processing and preservation, fruit processing and comprehensive utilization, grain processing and testing technology, alcohol circulation management and promotion. Meanwhile, relying on the professional advantages of the National Food and Fermentation Standardization Center, our institute has successfully hosted a number of foreign aid programs themed on food and agricultural product standardization, coordination of wine standards and regulations, which have been highly recognized by all parties at home and abroad, laying a solid foundation for this workshop. Over the years, our institute has continuously summarized successful experience and extensively absorbed suggestions from participants. We have conducted in-depth research, careful preparation, timely updating and improvement on training modes, teaching plans, faculty teams, practical visits and other aspects, realizing standardized, regulated and refined operation in all work and forming a mature and complete foreign aid training system.
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1. Lectures (subject to change based on actual circumstances)
(1) Overview of China: Introducing China’s history, geography, society, economy, culture, political system and diplomatic policy, and mainstream Chinese societal values and public morality, etc., helping participants understand China’s political system and foreign policy, and grasp the mainstream social values and public moral concepts in China.
(2) China’s International Development and Cooperation: Introduce China’s core concepts and major initiatives for international cooperation. Focus on food sector cooperation, and elaborate on achievements, models and future opportunities between China and other countries in food technology, trade, talent development and other fields.
(3) Introduction to China’s Food Laws and Standard System: Introduces the laws and regulatory framework, national standard system, supervision system and latest policies on food safety in China, helping overseas participants grasp the core basis for food market access and compliance.
(4) Standards and Compliance Control for the Use of Food Additives: Explains the scope, dosage limits, labeling requirements and key compliance review points for food additives in China, identifies common violation risks, and improves enterprise compliance management capabilities.
(5) Development of Agricultural Product Quality and Safety Standard System: Systematically introduces the framework of agricultural product quality and safety standards, as well as standards for production environment, production process, product quality and grading, to support standardized production and quality improvement of agricultural products.
(6) Safety Standards and Risk Assessment of Food Contact Materials: Expounds the regulations and standards, limit requirements, migration test methods and safety risk assessment procedures for food contact materials, so as to ensure the compliance and safety of food packaging and contact materials.
(7) Quality Traceability Standards and Application for the Whole Agricultural Product Industry Chain:Introduces traceability standards, technical specifications and system application of agricultural products from planting, harvesting, processing to circulation, realizing traceable sources and controllable whole process.
2. Cultural Experience
(1) Participants will be arranged to enjoy a traditional Chinese acrobatics show for an immersive experience of traditional Chinese culture. 
(2) Cultural Activity – Visiting the Great Wall: Climbing the Great Wall enables participants to appreciate the indomitable spirit and profound history of the Chinese nation, while promoting mutual learning among civilizations and closer people-to-people bonds.

II. Study tour arrangements (subject to change based on actual circumstances)
Participants will be arranged to visit local universities and food enterprises in Zunyi city, Guizhou Province. Through field trips, they will better understand what they have learned, achieve more fruitful outcomes, and experience the diversity of China from different cities. 

III. About the lecturers (subject to change based on actual circumstances)
(1) He Gang: Ph.D., Associate Professor and Master's Supervisor at the Institute of International Relations, China Foreign Affairs University, and Special Expert at the Center for Strategy and Security Studies, Tsinghua University. His core research focuses on discourse politics and narrative studies, international crisis management, China-EU relations, Balkan studies, and international relations theories.
(2) Yao Shuai: Ph.D. in Diplomacy from the School of International Relations, Renmin University of China, is currently Deputy Director and Associate Researcher at the Institute of International Development Cooperation, Chinese Academy of International Trade and Economic Cooperation (CAITEC), Ministry of Commerce. His main research areas include foreign aid policy and management, foreign aid models of developed and emerging donor countries, foreign aid serving the "Belt and Road" Initiative, humanitarian aid, and research on the surrounding regions of the Asia-Pacific. Since joining CAITEC in July 2011, he has participated in the compilation of policy documents such as China's foreign aid plans, foreign aid white papers and country-specific aid guidance opinions, participated in and led more than 30 relevant research projects, participated in the compilation of more than 10 books, and published more than 40 academic articles and internal policy reports.
(3) Zheng Miao: Ph.D., Assistant Director and Senior Engineer of the Standard Digitalization R&D Department, China National Research Institute of Food and Fermentation Industries Co., Ltd., and Core Expert at the National Food Fermentation Standardization Center. He has long been deeply engaged in research on standardization, quality and safety, and standard digitalization in the field of food fermentation.
(4) Qiu Yueming: Ph.D., Vice President and Researcher of the China National Institute of Standardization, enjoying the Special Government Allowance of the State Council. His main research directions include food safety standardization, detection technology and standard substance research. He serves as the deputy chairman of many national standardization technical committees and a member of the National Food Safety Standard Review Committee, and presides over a number of national scientific research and standard development projects.
(5) Jin Maojun: Ph.D., Researcher and Doctoral Supervisor at the Institute of Quality Standard and Testing Technology for Agro-Products, Chinese Academy of Agricultural Sciences (CAAS), and a leading talent of Agricultural Science Talents. His main research directions include agricultural product quality and safety, immunoassay, biosensing, and rapid detection technology. He serves as the Editor-in-Chief of the journal Food Safety and Health and presides over a number of national key R&D programs.
(6) Wu Gang: Ph.D., Professor-level Senior Engineer of China National Research Institute of Food and Fermentation Industries Co., Ltd. He has long been engaged in research on canned food, food contact materials and food safety standardization. He is currently a member of the Subcommittee on Canned Food of the National Technical Committee on Food Industry Standardization (TC64/SC2), and presides over/participates in a number of national and industrial standard formulation/revision and key R&D projects.
(7) Wang Xiaolong: Director of the International Standard Service Center, China National Research Institute of Food and Fermentation Industries Co., Ltd. He is mainly responsible for research on food international standardization, CAC international standards, and canned food/beverage standards. He serves as a member of the National Technical Committee on Beverage Standardization (TC472) and the National Technical Committee on Food Industry Standardization (TC64), and has long been responsible for the proposal, preliminary study, declaration and formulation of international standards such as ISO and CAC.



