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v MauriGAP horticultural quality standards
(MS184:2015- level 1) developed at the
Mauritius Standards Bureau with stakeholders
(adapted from GlobalGAP standards)
Validity: 1 year

Microbial and chemical residue tests by institutions for
level 1:Test willbe on a random basis

v Certification body establishment: Mauritius
Agricultural Certification Body (MACB) at the Ministry

v'Training of trainers (FAREI) and inspectors/auditors
v drgining of growers by FAREF(9hrs MQA registered course)
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SAG: Promoting Sustainable Local
Agriculture through Green Retail &
Green Hospitality
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Key project activities

« Supply and demand side mapping

« Devisingthe training handbooks/concept
note/training materials.

« Mobilisation & Training Workshops for Hospitality and
Retail industries: sustainable procurement, green
marketing, hotspot analysis for FFV

— Delivery of support packages

SWITCH AFRICA GP—HENNESSY PARK
HOTEL: Des hoteliers et directeurs de
supermarchés initiés a la certification
MauriGAP

k A
L . ‘ «i




Support packages: (Tools for
greening practices)
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Collaborative innovative workshops; Pilot projects
(with 2 target groups) Hotel & market
infermediary)

Policy workshop

Infegration of support packages in the UoM
curriculum

Infegration of MauriGAP In Hofels’ sustainable
policy: New Mauritius Hotels group, Sun Resorts;

On going, Aftitude hotel group sourcing from
community of sustainable growers, Club Med
group: agroecological supply chain project
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Also on the shelves, more than 15 fruits and vegetables from
GLOBALGAP certified farms outside Mauritius.
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Adapted to the local context: credibility and
capacity of growers taken on board (graduadl
Level:1-3¢)

Credibility of Certification body (accreditation!)
Capacity building of support institutions

* Training of inspectors/ extension officers

* Analytical (lab)

 Human resource for audit preparation of farmers

e Human resource for inspection

icVisibility of the standards/Consumer education



|dentify strategic drivers (market pull is vital)
Mobilisation of stakeholders along the value chain

Chicken and egg situation (premium price or supply
first), look for win win situatfion, fair distribution of
premium

Resistance to change of growers

Matching distribution logistics: Growers are mass
producers while Hotels look for small regular,
diversified supply; queing at super markets/
iInfermediaries’ loading bay

Super market tear of“losing growers If enforcing
MauriGAP compliance



Challenges/ lessons learnt

The Produce

WHAT IS UGLY FOOD?

Ugly food is defined as food that does not
look appealing or acceptable for
consumption.

Consumer rejection of ugly food
contributes to food wastage globally in

every stage of the food chain, right from
the farmers to the supermarkets.

Let's look beyond the aesthetics of
less-than-perfect produce and give
them a chancel!

#UglylsTheNewGood
#HappyPlateSG

happyplate.sg
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Challenges/ lessons learnt

Enabling Environment




Compulsory implementation of a standard
offering a minimum achievable level of
assurance and reliability acceptable o the
local marketee

Do we have a choice?¢: food safety (health
cost/ nation’s productivity) and sustainable
production system (food security)



“GOOD AGRICULTURAL PRACTICES ARE THE
RESPONSIBILITY OF EVERYBODY”’

v' Growers
v Intermediaries
(wholesalers, retailers, P a

hospitality industry) A /A l\
v' Support institution } ‘(e‘ m

v" Policy makers |
v Consumers ‘
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