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Ministry of Health and Medical Industry of Turkmenistan
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Wheat Flour Fortification
INn Turkmenistan and
Its Legal Framework

Annamurat Nazarov, Turkmenistan

Central Asian Trade Forum and second Technical Meeting on Harmonization of
Wheat Flour Fortification Standards, 6-8 September 2016, Almaty, Kazakhstan
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Disease prevention 1s one of the core items of today’s healthcare
organization system in our country which aims at mitigation of
social and economic damage inflicted by various diseases,
Improvement of public health, increase in life expectancy.

Addressing the micronutrient deficiencies is a key priority to
the Government of Turkmenistan and an important contribution
to preservation and improvement of public health, especially
women’s and children’s health, and to achievement of the
Sustainable Development Goals (SDGS).

In this context, certain laws and regulations have been passed
and dedicated state-run programs have been implemented.




Turkmenistan’s basic laws, regulations and
guidelines for flour fortification using folic acid
and iron are as follows:

« Certification Law of Turkmenistan (2013)
* Food Security Law of Turkmenistan (2014)

* Public Healthcare Law of Turkmenistan (2015)

« Saglyk Presidential State-Run Program (2015)




Resolution of the President of Turkmenistan “Regarding
Salt Iodination and Flour Fortification with Iron” (1996)

Resolution of the President of Turkmenistan “Regarding
Folic Acid-Fortified and Iron-Fortified Flour Production”
(20006)

National Healthy Public Nutrition Program of
Turkmenistan for 2013-2017 (2013)

National Strategy for 2014-2020 Action Plan on Ashgabat
Declaration on the Prevention and Control of
Noncommunicable Diseases in Turkmenistan as approved
by Resolution of the President of Turkmenistan (2014)




Technical Standard TS00018160-10-2006 “Iron-Fortified
and Folic Acid-Fortified Premium and First Grade Bread
Flour. Technical Standards”

Folic Acid-Fortified and Iron-Fortified Flour Quality
Ongoing External Monitoring Instructions

Instructions on Flour Fortification Monitoring (Control) at
the Tiirkmen Galla Oniimleri State Association Mills

Iron-Fortified and Folic Acid-Fortified Premium and First
Grade Bread Flour Production Instructions for the
Tirkmen Galla Ontimleri State Association Mills




As recommended by international organizations, World
Health Organization, UNICEF in Turkmenistan, flour
enrichment with micronutrients is mandatory for all
premium and first grade flour produced in the country

Quantity and composition of micronutrients added to the
enriched food have been determined with involvement of
International UNICEF experts based on the existing data
provided in food balance tables subject to the following
wheat flour consumption: >300 g/day, 150-300 g/day,
75-150 g/day and <75 g/day




Averaged nutrient volumes added to fortified wheat flour — by flour
extraction, fortifying compound and estimated flour consumption
(WHO/NMH/NHD/MNM/09.1)

Volume of nutrients added, in parts per million (ppm),
on an estimated average daily per capita flour
Flour Compound consumption basis (g/day)
extraction
<75¢g/day  75-149 g/day 150-300 g/day 300 g/day

NaFeEDTA 40 40 20 15
Ferrous sulfate 60 60 30 20
Low Ferrous fumarate 60 60 30 20
Electrolytic iron HP3 HP3 60 40
High NaFeEDTA 40 40 20 15
Low or high  Folic acid 5.0 2.6 1.3 1.0
Low or high  Cyanocobalamin 0.04 0.02 0.01 0.008
Low or high ~ Vitamin A palmitate 5.9 3 15 1
Low Zinc oxide 95 55 40 30

High Zinc oxide 100 100 80 70




Premix composition adopted in Turkmenistan
addable to premium and first grade flour

Ingredients Content, per cent

Dried ferrous sulphate 42

Folic acid (USP, BP) 0.75

Inert aggregates (wheat and corn starch,

calcium sulphate) 57.25




In Turkmenistan, the following premium and first grade flour
enrichment rates have been established pursuant to
Technical Standard TS 00018160-10-2006:

Per flour grade characteristics and rate
Item description

Premium grade First grade
190 150
8 62.5
1.5 1.2
Weight fraction of iron in fortified
wheat flour, mg/kg of flour 3 32£12 32£12
Weight fraction of folic acid in fortified 15403 19409

wheat flour, mg/kg of flour 4




In 2008, a long-term Memorandum on Iron and
Folic Acid (Premix) Procurement was entered Into
between the Tiirkmen Galla Oniimleri State
Association and UNICEF to facilitate an efficient,
long-range and sustainable implementation of the
Iron deficiency anemia prevention program.

In 2016, upon reorganization of the Tiirkmen Galla
Oniimleri State Association, the Memorandum was
re-executed by Iits successor, Ministry of
Agriculture and Water Industry of Turkmenistan.




In accordance with the
Memorandum, the State
procures, through
UNICEF Procurement
Services, high quality iron
and folic acid (premix)
Independently and in a
financially stable and
regular manner




As a result of successful
Implementation of
noncommunicable diseases
prevention activities through
enrichment of premium and first
grade flour, Turkmenistan was
solemnly presented an award for
Its leadership in the flour
fortification cause during the
2011 Eurasian Conference and
Exhibition of the International
Association of Operative
Millers (IAOM)

Flour Fortification Initiative

A PUBLIC-PRIVATE-CIVIC INVESTMENT IN EACH NATION

21 October 2011

Gurbanguly Berdimuhamedov
President, Government of Turkmenistan

Dear President Gurbanguly Berdimuhamedov!

This year Turkmenistan celeb: ignificant event — the 20" anniversary of Independence.
Another significant milestone is that this year is the 15™ anniversary of the flour fortification
program in Turkmenistan. The first batch of flour fortified there in Ashgabat in November
0f 1996. Now 93 percent of the flour is fortified. This is tremendous progress. We also
congratulate you for adding folic acid to the fortification standard in 2006. These actions will
help your people become smarter, stronger, and healthier.

Taking into account the fact that the Flour Fortification programme in Turkmenistan has started
and is successfully implemented under your personal leadership, the Flour Fortification Initiative
(FFI) congratulates You on such a significant achievement and would like present an award to
the Government of Turkmenistan.

We are honoured to present the award to You in the run up to the big holiday.

Sincerely,

o

Scott J. Montgomery
Director
Flour Fortification Initiative

www.FEInetwork.org 1599 Clifton Road. Room 6.410
Atlanta, GA 30322




Internal Monitorin
IS carried out on-site
using spot testing an
colorimetric method

UNUN DEMIRE bolan damja barlagy boyunga instruksiya
Hil barlagy
(demir tegmillerinin bardygyny anyklamak iigin barlag)

Miimkingilikler

;g Forifiienen unuf diaiminde damiis bardygyny barada bl
barlagyny gegirmek iigin ulanylyar.

Gegirmekli rleginligi:
- Her bir tniimgilik calysmasynyii basynda we soflunda (zerur bolan
Jagdayyndaher4sagatdan)

Barlagyn mowzugy

- Unui nusgalary Gnimgilik cyzygyndan we cykysda alynjar (kipleng

o - baslyqy we
laboratoriyanyibaslygy

- Damja barlaglaryny gegirmek bojunsa jogapkir - degirman
laboratoriyasynyhisgarleri (barlamsylar)

Reaktiwler

- Reaktiwler we erginler her giin gajnadylyp arassalanan suwda
tayyarlanylyar
+ 10%KSCN:100ml. suwda

. HClergini 17 i § v -
jemi 200ml. Ergin

- Kaliy tiosinatynyh we duz kislotasynyh ergini
(THIOCYANATE/HCI): KSCN ergini bilen ﬁ(l erglnlevlnlh
garysdyry v 1)

« H202 (wodorodyh btetursusy) 3% : gaynadylyp arassalanan suwda -
(reaktiw2)

- Reaktiwler we erginler plastik gapda saklanmaly, salkyn yerde,
Yagtylykdan dasda. Reaktiwleri gosmak iigin plastik pipetkalary ulanmak
gawyhasaplanylfar.

i reaktiwi
i mogberini

Wncrpyruua no anot-recry MYKW HA XKENE30
KavecrBennan npo6a
(npo6a Ha Hanuuue BKpannieHni xenesa)

Bozmomnocm

OPTUGHLUPOBANHOF MyKe

TlepHoanuiocTs NpoBeaeHHs:

. B Hauane B KOMe KAWAOW NPOMIBOACTBEHHOR cMewsi (npu
HeoBxopumocTHKanyIble 4 yaca)

Npepmer akaniea
6 -

PACPACOBKN B MELIKH, HO BOIMOXHO TAKKe HCNOL3DEAKWE O6PASOS 1S
Ppacdacosankoi NPORYKIMI (0 cknana)

+ OTBeTCTBEHHbIe 33 OTGOPbI MPOS - HAUANLMAK MENLHNUS! N HAYALHNK
naGoparopuu (ITT7)

+ OvBercBeHMbiii 3a BINOAHEHWE CNOT TECTOB ~ NERCoNan NaGopaTOPI
menbHuisI (1aGopanTs)

Peaxmnesi

+ 10%KSCH: B100mnBoms

+ Pactsop HCI - 2M: 100 m Boas, 17 mn KowuesTpuposannod HCl w 3arem

euje B3 M Bofjbi - & cymme 200 mn pacracpa

+ PeakTHB CMeQH THOIWGHAT Kanis ~ conHoi KicnaTt (THIOCYANATE/HCI):

emMewanTe pasHsie abbems pacreapa KSCN w pacrsop HCl - 2
1)

2)

p

« PeakTiBE W PACTBOPH AOMKHBI XPAHHTBCA B MAACTHKOBOH Tape, B
NPOXRAAHOM MECTE, BAanM of cBera. AERAaTEALHD MCNONB30BATH

Isin gidisi/ Mpouenypa

Undan tekiz dst MpuroToBsTe NAOCKYIO

tajyarlaii. Unuii TIOBEPHOCTS N3 My,
P; 7€ NP0y My 1
M3BRCTHBIiA CTangapT (30

ppm, 60 ppm) paont.
Caenai

] ndi q-luuyt yasan. TR NIYHKY B MyKe.

Mo6asure 6-8 xanenn.

Wadorodyii tetus -
dyii rsusynyfi 3 A nepeKncH Bogopoaa.

68 damjasymy gosui.

Btetursy hemisa if soiky Mlepexncy Bceraa
tertipde gosulmaly AOMKHA ROGABAATLCA B
Bimage minut garagyh. NOCNeAHIOI0 Duepenb.

ToRoXAHTe HecKONbKO
MUHYT.

30 ppm

Haxanaiire 6-8

Onuii iistiine kaliy e
Kanenb peal

tiosinat reaktiwiniii

(THIOCANATE/HC) 68 ywawara ka

damjasyny damdyryn. {THOCTMYATERC

4530 saiamda cort Ocranure a 15 - 30
ofu. iy

NioApnatoTcs Kpachbie
namHa.

ay
Denesdirii netijeleri
belli iilfini bilen
(30ppm, GOppm)

CpaBmnTe pe3ynbTaThi ¢
MIBECTHBIM CTAHZAPTOM
(30ppm, 60ppm)

Demir gosulmazdan
Dizimindediirli | 5
konsentrasiyaly
demirlerin bar S
bolmagynyn {
diigiindiriliginin ;

mysaly

Mpumep
MHTepnpeTauun
cofiepHaHun
Wenesa
PasnUyHbIX
KOHUEHTpauuiA

be3 go6asku menesa

50ppm

unicef&®




External Monitoring is the principal control
mechanism during production, storage and
realization of wheat flour enriched with folic
acid and iron

External Monitoring allows to assess whether
folic acid-fortified and iron-fortified flour
quality meets relevant standards, consumption
by population and to review efficiency of the

program




Ongoing external monitoring is carried out by
subordinated authorities of the State Public Health
Service of the Ministry of Healthcare and Medical
Industry of Turkmenistan in accordance with the
Folic Acid-Fortified and Iron-Fortified Flour
Quality Ongoing External Monitoring Instructions

Furthermore, monitoring results are duly reported
and reviewed on a monthly basis




The following are where state sanitary control and
monitoring may be carried out using laboratory tests:

e all domestic flour mills;

« warehouses and retail facilities, regardless of ownership
form;

e canteens and warehouses at schools and child care
centers:

e canteens and warehouses at sanatoria and hospitals;

e canteens and warehouses at seasonal children’s
recreational institutions:

 households
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Laboratory tests of folic acid-fortified and iron-fortified flour samples taken
during external monitoring activities are carried out in the following
guantities and with the following frequency

: Laboratory test sampling place and quantity of Sampling
Territory
method samples frequency
PUb“C. ey Flour mills, retail facilities, public
Services of Express Iron Spot : e .
- eating facilities, child care centers, Monthly
cities, towns Test e
healthcare facilities, households
and etraps

RubliciFiealth(iSpectrophotometric | ) . v1ec from each city, town,

Services of method under e Quarterly
velayats TDS-26928-90 P
Public Health | Spectrophotometric 10% of samples received by
and Nutrition quantification velayats from cities, towns and Quarterly
Center methods etraps
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Presently, all premium and first grade flour
produced In Turkmenistan is fortified with iron
and folic acid which constitutes in the total
2015 flour produce as follows:

Premium grade (20.4%);
First grade (73.3%);
Second grade (4.3%);
Macaroni flour (2%)
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Comparative volumes of wheat flour fortified with a vitamin
mineral complex during 2002-2015
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i 2002 2003 {2004 2005|2006 2007 2008 2009 2010 2011|2012 2013 2014 2015
®Turkmenistan| 56,0 | 63,0 | 83,0 |100,0/100,0/100,0/100,0| 99,0 | 99,0 | 99,6 | 99,8 100,0 100,0 100,0
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Further Steps

Review of proposals and projects of the Second Technical
Meeting on Harmonization of Wheat Flour Fortification

Standards

Technical and economic assessment for harmonization of low
extraction (refined, white) wheat flour fortification standards

Improvement of wheat flour enrichment monitoring and control
system

Enhancement of quality control methods and system




Thank you for attention!




