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Introduction

Over the pad few decades theissue of food safety has beenin the public eye as never before. A

chronology of food scares has damaged consumer confidence in the safety of food, has raised doubts
about industries’ commitment to produce safe food and hasraised questions regarding theability of the

regulatory agencies to police the food chain. In the past the emphasis of food control sysems was
placed on the gimulation of trade and commerce. More recently that balance has moved to ensuring
foods ae safe and consumers’ interests are proteded. The responsibility for food sdety is shared

among all stakeholders involved in the production and marketing of foods. To ensure consumers’
hedth and consumers’ interests are adequately pratected, the co-operaion of many orgenizations and

individuals both in theregulaory agencies and in the food industry is required. Consumers also have
their own part to play in choasing hedthy diets and ensuring hy gienic handling and proper cooking of
food toprotecttheir own andtheir family’s hedth.

The concept of anational straegy for food seety control has gained prominence in recent y ears
in many countries worldwide It has become a redization that effective food cortrol at nationd level
can be undemined by the exigence of fragmented legislation, multiple jurisdictions, and
inconsigencies in enforcement and weaknesses in food surveillance and monitoring. Many possible
options exist & to how food safety controls can be organized at nationa level. Guidelines have been
produced by Food and Agriculture Organizaion of the United Naions (FAO) and the World Hedth
Organization (WHO) that provide advice to national authorities on strategies to strengthen food control
systemsto praect public hedth, prevent fraud and deception, avoid food adulteration and fadlitate
trade (FAO, 2003). These guidelines can facilitate the development of naional policies for choosing
the most suiteble options for their food control gysems in terms of legslation, infrastructure and
enforcanent mechaniams. A national strategy enables a country to develop an integrated and effective
food sdety control sysem and to determine consumer protection priorities and promote economic
development.

There ae many sakeholders involved in ensuring the safety and quality of foods moving in
both naiona and intenational trade Responsibilities are shared by nationa governments, famers,
food processors and manufadturers, food retailers, caterers and cnsumeas. A positive interadion is
required between all of these play ersif the sysem isto be successful.
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Thispger attanptsto describe the responsihilities and tasks of thedifferent stakeholderswithin
the framework of anational strategy for food safety control.

Integrated controls from farm-to-fork

The food chain has become more complex inrecent y ears with increasing liberalization of trade
and expanding global dstribution of food and feed. M eeting the requirements of trade agreements such
as the World Trade Organization’s Agreement on the Applicaion of Sanitary and Phytosanitary
M easures (SPS and the Agreement on Tedhnica Barriers to Trade (TBT) is essertial for countries
wishingto have access to international food markes. Countries ae now obliged to demonstrate that
food sdety measures provide appropriate public hedth pratection and are not unnecessaily redrictive
to trade. The ability to demonstrate adequate national food controls ae in place a al stages of
production, processing and marketing is aso necessary to reman competitive in the international
market. There are many links in the chain which is only as strong as its weskest lirk. Integrated
controls are required at al sages of production and in al sectors in line with the “farm to fork”
principle. The introduction of the “farm-to-fork” principle to food control alows the creation of a
systematic, comprehensive system covering al food in all sectors, replacing the current sector specific,
patchwork of rules. Experience both a naiona and international level, has shown tha inn order to
ensure consumer protection t is necessary to condder all aspects of the food production chain as a
continuum, from and including primary production up to and including sale or supply of food to the
consumer because each e ement may have a potentid impad on food safety.

In recent years the concept of integated controls across the food chain has expanded from
nationd leve to regiona trading blodks, such as those of the European Union (EU 2004), Austrdiaand

New Zedand, North American Free Trade A greement (NAFTA), Adan Free Trade Assodation
(AFTA) and the Gulf Cooperation Council (GCC). The intent is to achieve sufficient uniformity such
that food businesses do not have to comply with diffeent consumer protedion regulations and

standards when trading acrass borders. The most effective method of demonstrating har monized
controls is to ensure that regulations are based on sound science and are consistent with the

international standards developed by the Codex Alimentarius Commission.
Responsibilities for food control at government level

Nationd governments have the overal responsibility for food sdety pdicy and for ensuring
that adeguate resources are alocated for food safety contrd. For successful implementation, anaional
food control sysem must have support at the highest level of government. In redity theresponsbility
for food contrd in many countries is shared between diff @ent agencies or minigries. The roles and

responsbilities of these agencies or ministries may be quite different and duplication of reguatory
activity, fragmented surveillance and a lack of coordination are common. There may aso be wide

variations in expertiseand resources between the different agenciesor ministries, and theresponsibility
for pratecting public health may conflict with obligations to facilitate trade or develop an industry or
sector. Additiondly reponsihilities may beshared between centrd and loca government, with centra
government having more of apolicy role andlocal government enforcing regul ations.

The key regponsibilities a government level are for the devdopment of food laws and
regulations tha will facilitate integrated controls across the food chain; ensuring the infrastructure
exists for the dfectivemanagement of officid contrds; ensuring off icers inthe food inspection sevice
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are qudified and adequately trained; and tha an official laboratory network exists to monitor the food
chain and to support the food surveillance and food borne disease surveil lance networks.

Box 1
Key reponsibilities for national govenmentsare tha:

o Food safety control policies address thecentra issues of protecting consumeas’ health and
consumers’ interests; and facilitating trade;

o Adequate resources are availade for the operation of an effective and efficient food
control system;

o Systems are in place for coordination and integration of food control policies within
cantral government depatments

o Legslation exids for adequate cooperation between centra and loca govemment
agenci es;

o Food legslation clearly identifies and limits the functions authority and activities of
statutory food control agencies;

o Food regulations, standards and codes of practice arerisk based and are harmonized with
international requiremerts;

o Structures are in place for the effectivemanagement of food inspection services;

o Risk management decisions arebased upon risk assessment and sound science;
An officid food laboratory exists to support food monitoring and surveillance;
Effectiverisk communi cation structures are in place.

o Food lawsandregul ations

Food lawvs arethe set of legd rules governing the growth, production, harvesting, processing
and sale of food. An effective food contrd progranme must be based on appropriate food lav that
prioritizes food safety and consumer pratection. Such laws should be sufficiently flexible to meet the

needs of a changing food sedor, theintroduction of modem technology and the development of new
food products. Whilefood lavs have been traditionaly concerned with the introduction of a control

system to address problems of food quality and contamination and to protect the consumer ggainst
fraud, it is now widdy recognized that there is a need to pay greate attention to the safety of
consumers. Asa consequence thereis aworldwide trend to move away from detailed, compositional,

commadity-based (or “verticd”) reguirements and place more emphads on risk andysis and on
“horizonta” food safdy sandards that can goply to many or dl foods. Where once the focus was on

food hygene, such asin slaudhter houses or dairies or on adulteration of food with harmfu substances,
the focus has now extended to deal with a myriad of issues including natural contaminants, flavours,
additives, labelling, food composition, nutrition, food supplements, genetic modification as well asthe
traditiona food hy giene issues Alsoin recent yearsthere has beena growing trend for food law to take
into account broader issues such as animd hedth, welfae, plant hedth and the environment. In
addition to basic legslation, govanments require up-to-date and irternationally accepted food
standards, such as those of the Codex. The FAO and WHO have published guiddlines for the
development of a nationad food law (FAO/WHO, 2003). Many examples of food laws exist, both at
nationd and regiona level (Table 1).



o Management of official food controls

A clear responsibility at naiona level is for coordination and collaboration between all
government agencies to ensure the dfective operaion of a food control sysgem. It is important that
food legislation clearly identifies therole of each agency to avoid duplication of effort and to bring
about ameasure of coherence among them. Wherethe competence to cary out officid contrds has
been ddegated from centrd level to a regona or local level, dfective and dficient coordination
between dl levels mug be ensured. Within the context of integrated food controlsfrom “farm-to-fork”
many oountries are re-evauating how they managetheir systems of food control. The current trend in
developed courtries isto establish food safety agencies with the view coordinating officia controls.
Thispractice has not been so widespread in developing countries.

Box 2
Coreresponsihilities in the management of officia food controls include:

the establishment of regul atory measures;
consistency of enforcement;
o use of arisk based approach to determine priorities for action;
monitoring and verifyingsy sem performance;
fecilitating continuous improvement;
o development of codes of best practice;
o ensuring suffi cient numbers of qualified and traned food inspectors; and,
o providingoverall policy guidance.

It is often not possibleto have a sinde unified strudure or an integated food control sy sem at

nationd level, dueto various historical and political reasons. In such cases, it is hecessary to develop a
nationd food control srategy to clealy idertify therole of each agency to avoid duplicaion of effort
and to bring about a measure of coherence amongthem. There areat least three types of organizaiona
arranganents a naiona levd for the management of officia food controls. These are where many
agencies are respondble for food control (a multiple-agency system), where a singe agency is
responsgble for a unified sysem (single agency sysem) or wherea nationa integrated approach has
been taken (an integrated sy stem). T he advantages and disadvantages of each typeof sy gem have been
discussed (FAO/WHO, 2003). What is evident isthat thereis not a univasa sygem in existence; the
redity is tha each country mug adapt the management of their food controls to suit their naional
needs. Some examples of food safety agencies are providedin T able 2.

o I ngpection srvces

The administraion and implementation of food laws require a qualified, trained, efficient and
honest food ingection service. The food ingpector is the key fundionary who has day-to-day contact
with the food indudry, trade and often the public. The reputation and integrity of the food control
system depends, to avery large extent, on their integrity and skill. The food inspection services are
responsble for enforang food laws and verifying whether food business operators fulfill the rdevant
requirements of the lav at dl stages of production, processng, digribution and sde of food. For these

purposes, food ingpedors must be trained and have experience in enforcement and proseaution.
Different qualifications are required by food inspectors at diffaent sages of the food chain, for

instance at primary production agiculturd officers, veterinarians, meat inspectors and fisheries
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inspectors; in retal and catering environmenta hedth officers or food inspectors; and public health
specidists and medicd doctors in the investigation of food borneillness. There is a requirement for a
multi-agency, multi-disciplinay approach to food ingpection to ensure that there are no gaps in the
enforceament of food law.

Box 3
Theresponsibilities of the inspection servicesinclude:

o Inspecting food premises for compliance with hy gieneregulations;
o Auditingfood sdety management sy sems based on HACCP;
Official food sampling and testing;
Collection of evidence and prosecution;
o Developing codeof best practice;
o Ensuring inspection programmes meet international quality sandards,
o Promoting training and education in food sef ety ;
o Continuous professional development;
o Acting ethically and to the highest professiond standads.

o Monitoring and survellance

The survelllance and monitoring of food for chemical and microbiological contaminants is
essentid for the protection of public health. Collection and analysis of data on contaminantsin the
food syply isaso essentia for underpinning risk assessment work and for seting standards The
application of risk assessment in setting national food standards is arequirament under the Sanitay and
Phytosanitary Agreement of the World Trade Organization. A food monitoring and survdllance
programme is essentid to ensure tha consumers are not exposed to unacceptable levels of chamical
contaminants or harmful microorganisms in the food supply. Such progranmes aso detect if controls
a indugry leve are effectivein reducing exposure to unacceptable levels of pedicides end vetainary
drug resdues, chemica contaninants or pathogens. It is the regponsibility of nationa governments to
ensure that an officia laboraory nework exists to monitor the food chain and to support the food
surveillance and food borne disease surveill ance networks.

Laboratories involved in the analyss of official samples should work in acoordance with
internationally approved procedures or criteria based paformance standards end use methods of
analysisthat have bea validaed. Daa collected on pathogens isdated from food should be coupled
with daa from outbresks, dda on human disease and data on anima disease and used to provide a
composdte picture of the animal reservoirs the food vehicles and the pathogens of public hedth
importance. Information obtained from monitoring and survei llance programmesform the basisof risk
management decisionsand underpin control and prevention programmes.

In line with good management pradice nationa agencies performng official controls should
meet a number of operationd criteria so asto ensure their impartiaity and effectiveness. They aso
should have a sufficient number of suitably qualified and expeaienced staff and possess adequate
facilities and equipment to cary out their duties properly.



° I nformation and communi cation

In addition to the responsibilities of government for ensuring the eff ective management of food
controls, an increasingly important role is the delivery of information, education and advice to
stakehdders agoss the farm-to-table continuum. These adivities include the provision of baanced
factual informaion to consumers; the provision of information on food safety; ensuring that quality
educationa programmes are available for key officials and workers in the food industry; and the
development of train-the-traner programmes. Food control agencies should address the specific
training needs of thar food ingpedors and laboraory analysts as a high priority. These activities
provide an important means of buildng food control expetise and skillsin al interested parties, and
thereby serve an essential preventivefunction.

Responsibilities of the food industry

Food production, processing and marketing sy stemshave grown more complex in recent y ears.
Food production can range from very sophidicated state-of-the-art facilities to small artisan opeations
producing traditional foods for loca communities. M odern food menufacturing and processing

involves the use of hichly tedhnica and complex methods to facilitate product sability, extend shelf-
life and preserve food quality. Rapid advancemert in food technology provides new avenues for

improving food manufacturing and processing and for the development and introduction of new
products. Global sourang of ingredients and expanson of international trade in foods al present new
chall enges and risks.

The primary responsibility for the production of safe food is tha of the food sector. They must
ensure that control systems ae in place at al sages of the food produdion chain that will prevent,
eliminae or reduce to acceptable levels risks to consumers. To complement and support the efforts of
food businesses, there mus be adequate and effective offiaal controls organized and i mplemented by

nationd governments. It is therefore essentid that the food industty, at al levels, engages in proactive
dialogue with regulatory bodes to agree food safety sandards and ensure efficient and effective

integration of industry and official food saf ety control systams.

Food industry organizations have a key role to play in working with their members in

developing and promoting codes of best hy gienic prectice and food saf ety assurance progammes. Food
industry organizations a nationa, regona and intemationd levels have rdes in alvocating the use of

the highest possible food safety standards intheir repectivesectors. Food legislation appliesto dl food
sectors, both large and smal |, and setsdown the objectives to be achieved by industry. How to achieve
objectives set out in legislation is a metter for each food sedor and industry organizations can develop

agreed aodes of practice, guidance documents and industry sandards tha are food sector specific Such
organizations dso have aroleto play in assiginginthe development of international codes of practice,

recommendations and guidelines, and in the provision of technica support and expat advice. An
example of therole of industry organizationsin working with international agencies in the develgpment
of food standards is the lar ge number of such organizationsthat currently have observer satus withthe
Codex Alimentarius.

o Primary production

With the incressing intensification of animd production in recent years, the famer has been
divorced from the consumer. In indudriaized farming sy sams there has been atendency for farmers to
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underegimate the poatentia heath consequences of their actions and focus only on ther direct
customers rather than the ultimate consume. In Europe, the BE crisis redressed this balance and
today there is adeveloping understanding amongst farmers that food safety issues on the farm directly
affect consumea's’ hedth and hence their purchasing pattems and consequently the market dy namics.
Quite smply, what hgopens on the farm will influence the safety and qudity of foods throughout the
remainder of the food chain.

Farmers must focus on the safety and quality of their raw maerials and thdr production
methods and understand the dfects these may have on thesafety and qudity of the final produd be it
an animal or acrop. Contamnation of animal feading stuffs or the fam environment will lead to
contamination of the fina foodstuff and pdentially affect consumers’ health. Consequently, farmers
must think beyond thefarm and exert food seety controls on dl theinputsinto the farm. In this respect
farmers should keep detail ed records of their raw meterials, husbandry practices anima movements
and cusgomers to facilitate quality and food safety contrd as wdl as traceability to seve consumer
informaion or food recal purposes. While exemptions may exist for small famers in devdoping
countries, thesegenerd principles should apply.

Risks exist regarding the inappropriae use of veterinary drugs resulting in residues in foods of
animal origin. Smilar risks exist regarding the inappropriae use of plant protedtion products such as
pegicides and biocides and hamful residuesin ceredls, fruit and vegetabl es. Additionally poor hy giene
on thefarm may lead to contamination of fresh fruit and vegetables and milk or dairy produds with
increased risksfor consumers.

Farmersare responsible for the application of the basic principles of good agricultura practices
and good management practices when growing, harvesting sorting and packing plant aops. Anima
medicines, including vaccines play an important rde in the contra and prevention of anima disease.
Farmers and veterinaians have the responsibility for following strict cortrols governing the

authorization, digribution and use of animd medidnes. Ensuring product safety & all points in the
chain is essential. This includes the supply, sorage, use and digposa of animal medicines. A key

requirement is that adequate records of anima remedy usage should be maintained. Farmers have
similar respongbilities for the use and monitoring of farm chemicals such as pegicides and biccides.
Products should comply withthe International Code of Practice — Generd Principles of Food Hy gene

and with other standards set by the Codex Alimentarius Commission on pesticides and vetainary
drugs.

Many fresh fruits and vegetebles are eaten with little or no cooking and can be a source of
disease-causing bacteria, viruses or parasites. Food borne disease outbresks have been associated with

a broad range of vegeables including raw tomatoes, carrots, prouts, lettuce, cantaloupe and cabbage
(FSAI, 2001; Hillborn, et al.1999; Sdomon, et al 2002). It is essertia that fruit and vegetables are free

from contamination and are produced, handled and packaged unde good sandards of food hy gene. It
is the responsibility of groweas and packersto ensurethat only sefe produce is placed on the market.
Guidelines have been published on good agricultural and management practices during growing,
harvesting, washing, sorting, packing and transporting of fruits and vegdables (see Codex texts and
references unde Primary Production).

Complying with animal health regul aions is essentid; only foods from hedthy animals should
go into the food chain. The World Organization for Anima Hedth (OIE) is working on scientific
standard-setting activities for animd production food safety. In this area it is working with other
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organizations in redudng food borne risks to human health due to hazards arising from animals prior
to primary processing of animal products (OIE, 2004). Thee is general recognition that zoonoses and
diseases transmissible to humans through food, whether or not animals are affeded by such diseases,
may oacur and such risks need to be identifi ed and managed.

Farming is becoming mor e competitive and controls used to assure food safety can often reap
rewards in enhanced produd quality with subseguent access to markets and incressed magns.
However, full compliance with al relevant legislation is only abasdine. From thee farmers may have
to exert enhanced controls in response to consumers’ demands as signalal by their direct customers.
Hence the development of on farm quality assurance schemes that build on basic legal compliance.
Because farmas are the first step in the food chan they are the foundation of food safety control
systemsand thereforethey have afundamental rolein ensuring food safety.

o Food process ng and manufacture

Food processors can be divided into primay processors and secondary processors. Primary
food processing activities may be carried out on or off the fam. Ineither event thehighest standads of
food hygene a e required when animals are slaughtered at abattoirs; on havesting and slaughtering of
farmed fish; during milking and on-farm milk storage; during the milling of seed crops or washing of
fruits and vegaables and during the handling of such products a eggs and honey. Sscondary food
processng is dmost exclusively an off fam activity where the products of primay proaessing
activities are further processad for the manufacture of complex consumer foods. Poor standads of
hy genemay result inthese foods serving asvectorsin the transmission of disease.

Food processars must know who is supplying themwith food mateials and agreestandards for
the qudity and safety of theseproducts. They have an obligation to apply contrds to assure the safety
of their produds and this is best achieved through a food safety management sysem oonsisting of a
Hazard Anaysds and Critica Contrd Point (HACCP) sysem (re. CCFH documents) built upon a
sound pre-requisite programme involving good hygenic practices, good manufaduring practices; and
equipment and structures that are fit for the purpose Sometimes in primary processing the empheasis of
food sdety cortrol is more towards maintenance of hy g ene For example, the safety of milk and dairy
products are rdiant to a large extent on hy gene standards on the farm. Good ddry hygene prectices
should include the integrity of farm buildings, pest contrd and cleanliness of milking equipment and
storage facilities for milk. Smilarly good hygenic pradices should be followed in the primary
processng of fish, meat and eygs. The Codex standards and codes of practice gve excellent examples
of the gandards of hy gene required to assure consumer protection and food safety (WHO/FA O Codex
2004).

Where feasible primay processors should aso monitor the safey of the mateials they are
supplied with as well as the products they produce as a means of verifying the effectiveness of their
food sdety management sy dems. Processors must set specifications for their rav mateias tha take
account of lega limits for chemicd and microbidogical contaminants and legal reguirements for
labelling and traceability as well as quaity dharacteristics. This aso requires themto mantain records
for traceability purposes and develop efficient recal | sy sems.

Full compliance with food safety regulations and co-operation with regulatory authorities is
necessay to ensure the effectiveness of food safety contra progranmes. However, qudity assurance

schemes are aso becoming prevaent in thissector resulting in theoperation of indgpendently audited,
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certified food safety and quality sandards that are more stringant than legal requirements. Future
developments will inevitably involve the recognition of independent certification to agreed standards
by reguators atemptingto design cog efficient and effective national control progammes.

o Food reailing

Food retailinginvolves the sde of food to the consumer and as such consists of both gocery
and catering businesses. Today, the diginction between grocery and catering busnesses is eroding as
more and more grocry retailers extend ther businesses into offering hot take-away food and

delicatessen items. Smilarly, some caterers now supply a more traditiona gocery line on their
premises, usudly focusing onthe artisan ingredientsused inthe prgoaration of thar food.

It is essentia that food retailers like processors adopt afood sdety management sysem to
control the safety of their food products. Even businesses whose agivitiesonly involve the distribution

of prepackaged food must adhere to good hygienic practices and use the HACCP approach to
proactively identify and manage food safety hazards In traditiona grocery businesses where packaged

and unpackaged food is sold to the consume for home pregparation or consumption, the control of the
foods they receive and control of the foods they digplay on a firg-infirst-ou principle is a vita
dement of afood sdety management sysem. This coupled with hygenic practices traceability

systems and an effective food recall sysem comprise the basis of effedive food safety controls. In
retail businesses where food is prepared for consumption by consumers on or off site, the preparation

of the food can lead to food safety issues Catering businesses must therefore implement HACCP
systems and be espedally diligent eout staff persona hygene, the hygiene of the equipment and
premises as wdl as staff training. The trandent nature of workers in the catering business can put a

particularly heavy burden onthe ability of the business to train its staff. However, unless staff are
trained appropriately in food hy giene the risks of food poisoning increase and many outbreaks of food

borneillness can be attributedto lack of adequate hygiene knowledge and consequentia poor practices
in catering establishments.

HACCP sygems can be effective in the caering retaill business but their application is more
difficult than in manufacturing due to the diverse non-linear arangement of the food preparation
processes. A particula challenge for businesses and regulaors in this area is to adapt the tradtiona
HACCP gproach to achieve proative food safety control. Cderers have a role in didogue with
regulators to achieve successful adaptation and application of the HACCP systan. Reguators have a
rolein amplifying theHA CCP concept and facilitating easeof applicationin the catering environment.

There ae important food safdy conoerns associated with “ sreet foods” in developing countries
where greet food vendors are an important component of the food supply chain. These foods are
generdly prepared and sold under unhygenic conditions, with limited access to safe water, sanitary
services, or gabage disposal facilities. Hence streg foods pose ahigh risk of food poisoning due to
microbial contamination, as well as improper use of food additives, adulteration and environmental
contamination. Specific guidance on the regponsibilities of street food vendors has been provided by
WHO (WHO, 1996).

o Consumer food preparation

Consumers have a regponsibility to pratect themselves and their families from risks associated
with the pregparation and consumption of foods. Food borneillness can ocaur as aresult of foodsbeing
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incorredly stored, not fully cooked, or when cross-contamination between raw and cooked “ready -to-
eat” food is alowed to happen. Consumers need to be aware of thepractices and precautions tha need
to betaken to preventthe gpread if disease. Consumer educaion inthe bas ¢ prindples of food hygene
and safety is a necesdty. A good example of the basic information the consumer needs to protect
themselves and their families is outlined in the WHO - Five Keysto food safety ; cook, dean, segparate
raw and cooked foods, dore a correct temperature and use safe water and maerias
(http://mww who.int/foodsaf ey fpublications/consumer/5k eys/en/).

Rol e of international agencies

Internationa organizations play a mgor role in facilitatinginternaional diaogue, in bulding
consenaus towards a science-based risk anaysis process and in harmonizing food saf ety dandards. It is
important tha these ectivities engage both developing and developed countries and are both open and
trangpaent. The need for tedhnical assistance in grengthening food control systems in devdoping
countries is well recognized. FAO and WHO are the two main speciaized agencies of the United
Nations involved in food quality and safety tedhnical cooperaion programmes with devdoping
countries. In the area of food safety, the SPS Agreament forma ly recognizes the sandards, guiddines
and recommendations established by the Food and Agriculture Organization (FAO)MWorld Hedth
Organization (WHO) Codex. The recognition of Codex standards eliminates the need for each country
individually todo its avn risk assessment for any gven hazard for which astandard, recommendation
or guiddine exsts. If countries adopt nationa food safety sandards based on the Codex ¢andards, and
have mechanisms for monitoring compliance among food producers with these sandards, then their
food sdety measures ae presumed to be consistent with SPS provisions.

Both the SPS Agreement (Article 9) and TBT Agreement (Article 11) specifically refer to the
need to provide technical assistance to developing countries. Such assstance may be in areas of
processing technologes, research and infrastructure, establishment of nationa regulatory bodies, etc. In

particular, devdoped countries which import food from developing nations are required, upon reguest,
to provide technical assistance to the developing exporting countries to enable these countries to meet

their SPSor TBT obligationsin international food trade.

The specidist internaiona agencies in the area of food safety and food qudity tedhnical

assistance, such as FAO, OIE, UNESCO, UNIDO and WHO should colleborate to avoid overlgps and
duplicaion and strenghen forma andinformd relationships.

Conclusion

The responsibility for food sdety isshared anongd| stakeholders involved in the production
and mark eting of foods. The way forward isfor integrated food controls at al| stages of production and

in al sctors in line with the “farm to fork” principle which alows the creation of a systematic,
comprehensive sy sem covering al food in dl sectors, replacing the current sector specific, patchwork
of rules Communi cation and consultaion with stakeholderson al aspectsof food safety & all steges of
the dedsion-meking process are key to a credible, open, transparent and acocountable food safety
system.
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TABLES

Table 1 Examples of food laws

Australia/New Zeal and
http :/mww .foodstandards.gov.au/f oodstandardscode/

Canada
http://www .hc-sc.gc.cafood- ali ment/frii acraaii/food drugs-adiments drogues/act-
loi/e_index.html

European Union
http ://europa.eu.int/comm/food/food/controlsindex en.htm

Ireland
http://www.fsai.ie/l egdation/index.ax

UnitedKingdom
http://www.foodstandards.gov.uk/enforcement/foodlaw/

United States
http ://www.cfsan.fda.cpv/~dms/food code.htm
http://www .fdagov/default.htm

Table 2 Examples of food safety agencies

Austria- Agiaultura Inspection Service and Research Centre, Viema
www.lwvie.ages.at

Belgum - TheFood Agency
www.afsca.be

Cyprus- Cyprus Safety & Health Association (Cy SHA)
www.gysha.orgey

Czech Republic - Czech Agriaulture and Food Inspection Authority
WWW.Spi.gov.z/end/

Denmark - TheDanish Veterinary and Food Administration
www.fdir.dk

Estonia- Veterinary and Food Board
www.ve.agri.ee

Finland- National Food A gency
www .dintarvikevirasto.fi/endish
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France - French Food Safety Agency
www .afssa.fr

Germany
Bundesamt fir Verbraucherschutz und Lebensmittelscherheit (BVL)

www.bvl.bund.de/

Federd Institute for Risk A ssessment
www.bfr.bund.de

Greece—The Hdlenic Food Authority
www.efet.ar

Ireland - Food Safety Authority of Irdand
www.fsai.ie

Korea - Food and DrugAdministration (KFDA)
http://www.kfda.go.kr/

Netherlands - The Dutch Food and Non-Food A uthority
www.vwa.nl

Norway

Norwegan A griculturd Inspedion Savice - www.lendbrukgilsy net.no
Satens naxingsmidddtilsy n - www .snt.no/

M éaportalen (the Food Portal) - http://matportalen.no

Spain -M inisterio de Sanidady Consumo
WWW.ITSC.ES

Sweden - National Food Administration
www.slv.se

United Kingdom - Food Sandards Agency
www.foodst andards.gov.uk
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