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MEFOSA also organized the oMa™ i Le
chains Devel opment 6 seminar i ( ‘ wi t
Social Fund Development. The seminar has mainly discussed the

velopment of value chains of typical products and market acce

needs and requirements to export these products to international mg

kets. This conference is of great interest for the food services ind

tries, food producers, exporters and related institutions.

Mr. Atef Idriss, General Manager at MEFOSA opened th

session by introducing the value chain. % . el I § While Miss Hala R

manos, Project Manager, offered ME- 1ECA ZUI 1 4 ‘ e FOSAGSs ser ces

ments and procedure
Lebanese products.

consultancies, market access require-
to facilitate export and marketing of

Ms. Souad Chalhoub presented the Economic and Social F
Development programs, its interventions in the sector of food te
nologies and the main challenges faced and Dr.Baalbaki
dresses theSocial implications on development.

In the presentationCofpd scabBalisacauBI eBeghel e nes
and restaurants were discussed to finally of
ducers monitor their steps of production

Maria EL DEGHEL Sales Department



[ Hospitals Across The World Are Wasting Millions Of Dollars Every Yearl
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Just about everything in toda@yhospital institutions either benefits from or requires sorns le
of tracking or monitoring.

The regulatory agencies regulate temperature and humidity nmaaagprocesses in hospitals.
Hospitals who find themselves out of compliance with this psocesld find its Medicare
reimbursements stop and worse yet, lose its accreditation.

1-Refrigeration must maintain temperatures levels such that escceiredications, tissue and
blood products do not spoil.

Every year, billions of dollars worth of vaccines are shippgtdasands of medical providers
across the country, and every year doctors must dispose afftariiions of dollars worth of
those vaccines because they became too warm or too cold wsiideage.

2-The CDC (Center of Disease and Control Prevention ) estimatelsuhdreds of thousands o
doses of vaccines against diseases such as flu, diphthenastetdnooping cough, polio,
mumps, measles, chicken pox, and the cervical cancer virubrewnen out each year because
improper refrigeration at clinics, hospitals, and do@offices, the AP reported.

3-Spoilage often results from a combination of factors, suchreéfsigerator malfunctioning or
not being set or maintained at the proper temperature andefaflworkers responsible for
regularly logging the temperature to recognize when the readiagsf.

MEFOSA'stechnology is able to monitor hospital refrigerator humiditgt mperature levels.
MEFOSA'sdata loggers with integrated temperature or humidity sensodstlie measured
condition over the hospital's network.

*The data loggers can be placed directly in refrigerators, dreeblanket warmers, rooms and
closets and require no hard wires.

*The battery powered tags and wireless communication link astimonitoring even in the
event of power shortages.

*Their battery is replaceable and lasts for several years.

A web-based temperature and humidity alert dashboard displays &l thier have bedn
triggered and only those alerts relevant to a specific useaparronent are shown.
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