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Introduction

Food safey isa mgor dement of public hedth and an important deerminant of food trade. It
involves anumber of stekeholders, including primary producers, food handlers, processors and traders
aong the food chain, officia food control services, and consumers. The officia food corntrol services
play akey role in ensuring tha food is safe and suitable for human consunption. They aso have an
impad onthe organizaion and activitiesof ather gakeholders.

The role of officid food control services mug be analy sed within the framewark of a naiona
food control sygem, the eements of which arepresented in thefirg part of thispger. Different types of
existing organizationad srudures of officia food control services are described and discussed. Next, the
pagper explores ways to improve the management and effediveness o officia food control services.
Findly, thepger discusses somegecific issuesrelated tofood cortrol services in developing courtries.

Someimportant issues which have been sedleded as subjeds of specifictopicpgoers will be only
briefly mentioned inthispager.

1 ELEMENTS OF ANATIONAL FOOD CONTROL SYSTEM

While the components and priarities of afood cortrol systemwill vary from country to courtry,
mog sysemswill typically conprise the following components

1.1 Foodlaw and regulaions

The develgpmert of relevant and enforceable food lav and regulations is an essertia componert
of a modern food control sysgem. To the extent possible, modern food laws nat only contain the
necessary lega powers and prescriptions to ensure food safey, but aso alow the compeent authorities
to build prevertive goproaches al aongthe food chain.

In additionto food laws and regulations, governments need updeaed food standards. T hey should
take full advantage of existing Codex standards, guidelines and recommendations and of food safety
lessons learned in ather countries. They mug tailor available informaion, concepts and requirementsto
the nationa context, 0 asto develop aregulatory framework tha will bath saisfy nationa needs and
meet internaiona obligations and trading patners’ demands.

The efficiency of food safety officia and nonofficia control dgpends on the pertinence of the
food law and regulations. This subjed will be discussed under Agenda Item 4.2 - Topic pger 1.2
presented by South Africa (GF 02/5a).



1.2  Food contrd management

Effective food control sygems requirepolicy and operaiond co-ordinaion a the nationd leve.
They wauld includethe esablishment of aleadership fundion and adminigraive srudureswith clearly
defined accountability for issues such as:

the development and implementaion of an integrated national food control sraegy;
opeation of anationa food control programme;

securing funds and alocaing resources;

setting gandards and regulations;

paticipaion in internaiona food control related activities;

developing emergency response procedures;

carryingout risk analysis, €c.

Core reponsibilities include:

o establishing regulatory meaaures;
« fadlitating continuous improvement; and
e providingoverdl policy guidance.

1.3 Offidd contrd services (inspedion srvies)

While the responsibility for the supply of safe food is shared by dl involved in the produdion,
processing and trade aong the ertire food chain, the officia control services are repponsible for the
enforcement of food safdy legslation. By ingpeding food, premises and processes, they prevert the
trade of unsafe food.

The food ingpedor isthe key person who has day-to-day contact with the food industry, trade
and oftenthepublic. He mugt be qudified, trained, efficient and honest. Thetraining of staff of officia
food safety cortrol services will be discussed under Agenda Item 4.3 - Topic pgoer 1.3 presented by
France (GF 02/6).

As modan food cortrol sysems have shifted from removing unsafe food and punishing
reponsible parties after a problem has occurred, tovards apreventive gproach, industry and trade
should develgp and implement in-plants control based on HA CCPtothe extent tha cegpacity, experience
and resources permit. This leads food ingpedorsto foser the inplementaion of HA CCP and to condud
risk based audits. T his subject will be discussed unda Agendaltem 4.4 - Topic pgoer 14 presented by
Thailand (GF 02/7).

The reporsibilities of the officia food control services dso include ingpedion, sampling and
certification of food for import/export control. This mater will be discussed indetail under Agendaltem
4.5 - Topicpger 1.5 presented by IndiaandtheUSA (GF 02/8a and 8Db).

1.4  Laboratory services: Food monitoring and epidemiolog cal data

Laborataries underpin decisions of food control services. Besides, their anaytica results are
often used as evidence in court law or in digoute beween exporting and importing countries. Therefore,
they mugt ensure tha their andy ses are performed in an effective and efficient way. This dgpends in
particular onthe equipment available, the quaification and skills of the analy & and the reiability of the
method used.

Furthermore, it is essetid that effective linkage be etablished beween food cortrol
laboratories and the public sysem. In this way, informetion on food borne disesses may be linked to
food monitoring data, and lead to gopropriae risk-based food cortrol policies.



-3-
15 Information, education, communication and training

An incressingy important role for food control sysems is the delivery of informaion and
advice to gakeholders acrassthefarm-to-table continuum. These activities include:

o theprovision of balanced factua informaionto consumers;

o the provision of informaion packages and educationa programmes for key officias and
workers inthefood indudtry;

e develgoment of trainthetrainer programmes;

o provision of refeence literaureto extensionworkersinthe agricultura and health sedors.

2. ORGANIZATIONAL STRUCTURE FOR NATIONAL FOOD CONTROL SYSTEMS

Given the wide scope of food control systens, there are at least three types of organizaiona
arrangementstha may be goprapriate & thenationa level. The sysem may bebased on:

o multiple agencies reponsible for food cortrol;
e asingeand unified agency for food cortrol;
o anaiona integrated goproach.

2.1  Multiple agency system

In this case, sedord initigives have resulted in the esablishment of sgaate food control
activities by different agencies regponsible for the various sedors, such as meat and mesat products,
fisheries, fruits and vegetables. In the same country, they may come unde different government
ministries, such as hedth, agriculture, commerce, ervironmert, trade and indugtry, tourism, and the
roles of each of these agencies arepecified but quite differert.

@ Dranbacksaf mulipleagency s/gem

A system in which several agencies are involved in food safety cortrol usudly leads to a
duplication of regulatory activities, affeding negatively the efficiency of the system. In addition, it may
also result in:

o lack of consigency of regulations between different sedors, such as level of hygenic provisions
not directly relatedtotheleve of ri;

« frequent confusionover jurisdidion and resultart inefficiency in performance;

e gapsinthe coverage of food safety control activities.

In generd there is alack of co-ordinaion & nationa level and subsequertly & theleve of the
different bodies involved in food policy monitoring and control of food sdety. Thus, in one food-
producing esablishment, food safely agpeds may be controlled repeatedly by different agencies, while
anothe egablishment remains unknown by control services.

Furthermore, even if food safey is apredominant dbjective of each agency, mog of the agencies
have ather reponsibilities which may conpee in terms of resources and priorities with food safdy
programmes. Examples of such additiona regponsibilities include:

protedion of the consumer against fraudulent practices; control of weights and measures, €c.
control of al consumer goods, in additionto foad;

control over pharmaceutica produds, in additiontofood;

responsibility for thedevelopment of the food sedtor;

prevertion of food losses and conservaion of natural resources;

promation of export trade.
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Achieving the necessary balance between food safely aortrol and othe regponsibilities can be
difficult, but nat inpassible.

b Srengtheningmultip eagency s/dems

Deitethe abovedrawbacks and for various historical or politica reasons many countries have
maintained these multiple agency sysems and introduced inportant improvements to increase ther
efficiency.

o Sharing responghilities

Thefird g towards inprovemert isthe development of anaiond food safety srategy . Within
this framework, the responsibilities and tasks of different agencies must be defined. This mater will be
discussed in detal under Agendaltem 4.1 - Topicpgper 1.1 presented by Irdand (GF 02/4).

It is essertid to daermine which aspect of food safdy control each agency is in charge of,
keepingin mindthe needto cover dl stages of the food chain and within each stage, different agpeds of
food sefety cortrol.

The food chain includes produdion of food of plant and anima orign, post-harvest treatment,
processing and handling of food & wholesde, real and household levels. All these dements mugst be
covered, dthough the activity of the agencies a the household leve is limited to consumer informéaion
and education. Control of each of these sages implies cortrol of important related fields. For example,
control of food of anima origin implies control of anima hedth, in paticular zoonoses, of feed and of
veterinary medicine.

If dl controls at the level of an establishment cannat be carried out by a singe agency, it is
importat to clearly determine which control is done by which agengy; for example, a a meat
processing plant, which agency will be reponsible for the cortrol of:

prior goprova of the etablishmert, if needed;

hy gene of premises, equipment, saff and handling;
hedlth of worker;

water suitability;

finished goods, dc.

While overlapping is someimes inevitable, it is essertid to ensure tha such overlgping is
minima and, more importartly, that thee are no ggs inthe coverage of the control system

Once determined in the food safdy draegy, the reponsibilities of the various agencies mug be
clearly defined in the legslation, e wdl as in the adminidrative and pena competence of their
repectiveingedors.

o Intra-agency co-ord nation

Agencies tha are dso entrusged with missions othe than food safey control, must clearly
determinetheir objedives in each fidld as well as the means they alocae to each mission. Pegple in
charge of food safety in the agency need to know the resources available to them in order to organize
their adivities.

Where theae may be corflict of interest beatween food safety control and anather responsibility of
the agency, these two adivities have to be well identified and sgarde in the organizaiona chart.
Procedures are drawn up inorder to avoid tha any decisions on food safdy are atered by considerations
tha may belegtimae, but tha chalenge the human heath dbjective.
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The consequences of conflid of interes aso have to be addressed in a longer-term. Saff
workingin food safety cantrol should nat runthe risk of endangeringtheir chances of promation dueto
the negative effect of their decision on anather objedive of the agency, such as promation of afood
sectar or eort trade.

o Inter-agency co-ordination

All agencies involved in food sdety cortrol in a country should co-ordinate their activities.
Even outside an integrated systemthere can and must be some co-ordination among agencies a least in
fidds where there is a sharing of regponsibilities. Some agencies may decide to co-ordinae ther
activities on apaticular part of thefood chain. This should be formaized by adocument tha the gaff
of the concerned agencies are informed o .

It is vitd tha agencies in charge of public hedth and food safedy monitoring programmes
exchange ther data Food nonitoring data are necessary for the underganding of the epidemio-
surveillance of food borne diseases, and results of the gidemio-surveillance have to be taken into
account in seting up food monitoringprogrammes.

Where the food cortrol sysem is fragmented among stae and loca bodies, the concerned
agencies should exchange information on goproaches and experiencesto harmonizether intervertion so
tha consumers receivethe samelevel of pratedtion throughout the country .

2.2  Singe agency system
@ Advantages

The consolidaion of al reponsibilities for prateding public hedth and food safey into asinge
food safdy agency, with clearly defined terms of reference, has considerable merits. The benefits
include:

o harmonization of food standards, and uniform application of pratection messures & al the links
of thefood chain;

e ability to ad quickly and consigertly at dl the concerned links of the food chain in order to
efficiently pratect consumers, regpond to emergng challenges and the demands of the domestic
and intemationa markeplace;

o improved cod efficiency and nore effective use of resources and expertise,

e provision of more greamlined and efficient services, benefiting indugtry and promating trade.

(9)] Compdencesmope

Wheress the idea of a singe agency sysem is quite gopedling, it is unredigic to recommend a
singe organizationd structure tha will universaly med the requirements and resources o every
country’s socio-economic and politica environmert. The decision has to be country specific and all
stakeholders should havethe gpportunity to provide inputs into the developmernt process.

A singe unified agency for food cortrol is firgly arisk management body. Neverthdess, it may
be intereting to dso entrust it with risk assessment and/or risk communication fundions Risk
assessment (expecidly in aproadtive manner) and risk communication can be more mutualy supportive.
Indeed, thismay:

« facilitate communication between risk assessors and risk managers - they both will share the
same perception of adud and potentia risks, risk assessors could acquire an immediate
knowledge of thesignds orignating fromthe ingoectors in the fied;

e improvethe consigency of activitiesin risk assessment, management and communication.
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On the other hand, asinge agency sysempools gaff and resources which permits amore efficient and
less costly management.

However, it isimportant to kegp in mindtha risk assessment must be carried out by indgpendent
experts in a funaiona framework where risk assessor and risk manager tasks are clearly sgparde.
Therefore, withinthesinge unified agency, risk assessment mus remain disind from risk management
in terms of fundiondity and reponsibility.

Food safety risk management includes different adtivities from defining gandards to enforcing
them. While enforcing gandards is typicaly thetask of afood control agency, the level & which this
agency is involved inthesetting of standards requires careful consideraion.

Food safety cortrol is often relaedto severd ather fields of cortrol; one of the main issues is to
determinethe limits of the food safely control agency’ s competence. As food qudlity is closdly relaedto
food safdy, the agency is aso doviously regponsible for food quality control. However, food quaity
includes a numbea of aspects, such as ingredients, nutritiona vaue, additives labelling, organic food,
marks of qudlity, prateded geographicd indication, éc. and it isinmportant to clearly determinetherole
tha the agency may haveinfood quality cortrol.

Deoending on the country situaion and priorities, food safely and qudity cortrol may benefit
from synerges with cortrol of plant protedion, anima hedth (beyond zoonoses) and welfare,
feeds uffs, veerinary medicine, and ather non-food produds. In this case, the inclusion of someof these
fidlds inthe agency conmpéeence should be considered.

2.3 I ntegrated sysem

An integrated food control sysemis ahafway mark which warrants consideraion wherethere
is desire and detemination to achieve a consigent and c-ordinaed goproach across the-farm-to-table
continuumwithout mergng al the agencies concerned. Typicaly, the organizaion of an integrated food
control sysem would have severd levelsof gperaion:

Level 1: Formulaion of policy, develgpment of gandards and regulations;
Leve 2: Co-ordination of food cortrol activity, monitoring and auditing;
Leved 3: Ingpedion and enforcement;

Leve 4: Communicetion, education and training.

In reviewing and revising their food control sysem, governments may wish to consider amodel
which cdls for the exablishment of an autonomous naiona food control agency which is responsible
for activities a Levels 1 and 2, with existing multisectora agencies retaining responsibilities for Levels
3 and 4. The advantages of such asystem include:

o coherence in the national food control sygem with uniform goplicaion of control measures
acrossthewhole food chain throughou the country;

o politicaly more acceptable as it does nat disgurbthe day-to-day ingpedtion and enforcemert role
of ather agencies;

« better equipped to dea with internaiona dimensions of food control such as paticipaion in
work of Codex, follow-up on SPSTBT Agreemerts, €c.;

e encourages trangpaency in decision-making processes and accourtability in implementaion;
and

e ismore cost-effectivein the long term.

The role of such food cortrol agency isto establish naiond food cortrol gods, and put into
effect thestrategic and gperaiond adivitiesto achievethese gods. Other fundions may include:
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e commissioning of food safdy risk assessmern;

e revisingand updaingthe naiona food control Srategy;

e advising relevant minigerid officids on policy maters including deermination of priorities
and useof resources,

e Supporting research and developmert;

e develgping consumer education.

3. MANAGEMENT OF FOOD SAFETY CONTROL SERVICES

The efficiency of food cortrol services dgpends very much on the way in which they are
managed. This, inturn, is a refledion of theprafessionalism of the saff involved, the legd framework
in which they operae andthe means available to themto peformther duties. Thispagoer will ded only
with the management side; the ather agpectswill be covered inthefollowing topic pgoess.

The basic funaion of food control services consigs of ingpection and control. This represents a
huge number of punctua checks of many kinds of items by many different people, and in different part
of the courtry. The management team has to organize these scateed activities to inprove their
consigency and efficiency . Management of ingpection and control inplies:

harmonization of tasks;

planning and programming;

prepaation of adminidraive documerts;
monitoring of activities and situaion; and
crisis management.

3.1 Task definition and harmonizati on

The results of an ingpedtion depends much on the way it is caried out. In order to ensurethe
same leve of consumer pratection al over the country and to avoid digortion among esteblishments in
the impaga of regulatory digposition, it is necessary to harmonize the conduaing of the ingpection and
control.

@ Harmoni zed procedureof ingpection and acontral

In the absence of awell-defined procedure, the ingoedtor will carry out ingpection and cortrol in
theway they think mogt gopropriae, but in fadt this is done invariousways. The ingpedors mug follow
adefined proceduretha cove's al agpeds of the requirement in an gopropriade and baanced way, using
means proportionae to the objedive. The procedure should include preparaion of the ingpedion,
documertary check, visit of the egablishment, debriefing of the establishment manager or his
representadive, awrittenreport, and subseguent follow-up.

The alvice issue is important. Cortrol officers are doften the only available persons the
establishment manager can ask for advice and officers should be willingto provide it. However, advice
and cortrol are digind missions that are dften inconpéible, insofar as one of the requirements of
control is its independence.

Concerning monitoring plans, the results of food anaysis and their intepreaion are very
dependert on the way in which the controller carries out the sampling, with regard to the technica
condition, as well as the choice of sanples so that they gve a representaive image of the inspeded
produd. Therefare, dl sanpling programmes must be accompanied by ddailed ingrudions for the
officid in charge of takingthe sample and for those in charge of analy sing them.
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Food hy gene regulations contain expressions such asin “hygenic way”, “ adequa€’, “in good
repar”, “ dealed documentaion”, “regular examination” etc. Checking compliance with requirements
pu intothese wards, may be quite subjedive. M oreover, experience shows that, in practice, evenwhere
regulation uses preciseterns, there are often differences in their interpretaion by ingpectors. This may
be related to the ingpedor’'s former experience or concomitant activities, or the locd context. For
example, an ingpedar in charge of the control of different kinds of esteblishments will not judge a
poultry slaughterhouse in the sameway as an ingpedar ecidized in this kind of aattoir; and a food
processing plant may bejudged leniently becauserit is situaed in an areawherethe hy genic leve of the
establishments is generaly low. Therefore, it is important to provide ingpedors with clear ingructions
as to what is required and how it can be gopraised.

Ingpedion of a food esablishment results in a decision of the food control services, which
usually addresses the shortcomings. It determines the corredive measure(s) tha must be teken and
itstheir timeframe. It may someimes involve legad proceedings. Hamonizing follow-up is essentia to
ensurefar trement of al stekeholders.

© How to harmonize

Traditiona means of harmonizing theworking habits of gaff includes circulaion of ingrudions
on the way to gply and enforce various regulations or vade mecum, which darify or judify
requirements. These guidelines should nat be considered as added new requirements, but merdly as
meansto explain how to goply and enforce requirementsdready in force.

Professiond training, both initial and cortinuing, is also a decisive demernt of an adequate and
harmonized enfarcement of regulation by dfficia services.

In addition, more participaive means can be used to further enhance harmonization, such as
identification of suitable experts, meetings and working visitsto the field.

In generd, there are among the ingpedors of any agency somewho arepeciadised in ingpeding
gecific types of esablishments or to carry out well defined tasks, and have become very compéert in
ther fields of wark, i.e. experts with very vauablepractica experience. Other ingoedors in the agency
should take advantage of this expertise. The management mug idertify these “practica” experts and
entrus them with harmonizing control pradice by prepardion of guidelines and paticipaion in
training.

Anather intereging means of harmonization consists of enabling controllers fromdifferent units
to share their fidd experience within the framewvork of medings dedicated to the harnmonization of
pradicein aecific fidld. Such meetings may result indrafting guidelines or vade mecum.

Sharing experience can aso take place in the field when ingpectors from different units pay a
working visit to an ingpedionteam in an esablishment it is in charge of. Thismay be an goportunity for
reviewing and revising loca cortrol pradice.

It is important to nate tha each of these means of hamonization can be applied & loca and
nationd level aswdl as & regond leve in the framework of internaional co-ordinaion.

3.2  Programming
Food control agencies/authorities have many regular cortrols to carry out, often with a limited

number of gaff. Whereas the problem of lack of resources is often put forward, the question of using
existing resources more efficiently is away s a chalenge. One of the mainprablems is how to dlocate
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avalable staff time and work means to the different tasks entrused to the agency/authority, on the
underganding tha it should bedone based on risk andy sis

@ Deerminingpriorities

These tasks gem from the legdl obligation of control, as well as priorities deermined by the
compeent authorities, which mugt take into accourt:

e public hedth dbjectives and reaults of the gpidemio-surveillance of food borne diseases - cortrol
will gress food and types of esablishments blamed for outbreaks,

e outcome of the previous cortrol - cortrol will stress food and type of esablishment on which
numerous and important shortcomings have aready been reported;

e orign of inported produds - products likely to cause contaminaion because of the sanitary
situdion or deficiencies of cortrol authorities in the country of orign will be checked more
sysemaicaly and thoroughly;

e man export produds- their control hasto gve trug to importing courtries.

The daerminaion of priarities should involve dl stakeholders, both public and privae, in order
to mach the actua needs of the cauntry. Agency management mug make fidd gaff avare of the
priorities particularly prior to periodic plamning of their activities.

(o) Inventorydf taks

The control agency should drav up aninvertory of thetasks and evduate the wark time each
task requires, takinginto account tha some tasks can be undertaken together.

Ingpedion of egablishments and food contaminaion monitoring underpin food control
activities, but as food contaminaion monitoring is discussed under Sub-theme 2, the rest of thispger
focuses on esablishmerts. Each ingpedion unit should have an exhaustive lig of the esablishments and
sites tha it is likely to control, and headguarters should have datistics on the different kinds of
establishmentsthedifferent units arein charge of.

©  Rikdasificaion of esali hments

Establishments and sites should be ingpeded regularly and whereshortcomings aresugpected. In
the framework of risk management, the frequency of ingpedions for agven establishment should mach
therisk it represents. The different kinds of esablishments can be divided into alimited numbe of risk
groups, based on handling undergone by food. It is mainly related to microbiologica risk.

Although it seemspossible to consider a priori tha someproducts are riskier than athers and s
a classification on this basis, this classification should rather be adgpted by countries according to the
information given by epidemio-surveillance of food borne disesses and thelocal context. For example,
in many coutries gopertized canned food is deemed very safe, while in ather countries some
establishments do not perfedly control thistechnology .

In addition, compeent authorities can estimate the average time required by ngpection of the
varioustypes of establishment on the basis of the different checks included in the ingpection and of the
country’s experience.

Knowing the number of esablishmerts of various kinds each unit isin charge of, and thetime
their ingpedion requires, the manager of the agency is in apaosition to determine on an objedive basis
how g aff should be divided between thedifferent unitsaccording totheir workload.
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Subsequertly, the diredor of loca services shauld refine the risk level of each establishmernt,
taking into account the number and <kill of staff in the esablishment, the produdion volume,
involvement in quality assurance, as well as the outcome of former ingpedion and passible blame for a
food intoxication outbreak. Accordingy, hewill adgot the cortrol ratetorisk level of esablishments.

Control programming does nat se a deadlocked situation; it is ady namicprocesstha takes into
account develgpment of the context and incoming requests from authorities.

3.3 Admi ni gr ati ve documents

It is important tha the necessary indructions and report accompary al control adivities.
Beyondthe adud transmission of a message, thewrittenform should ensuretha:

e theregponsibleperson is idertified inofar asit signed;

o dl the addressees receive the same informaion and can make referenceto it;

e information is recorded and classified; it can be traced and used in subsequert Sudies or
investigation.

Control ingrudions should always indicae a least the order sender, the officer tha hasto carry
out the control, the legd basis, the exact taksto be carried out, the timeframein whichthey haveto be
accomplished, aswell astheway of gvingan account of the control.

All ingpedions should result in argoort of thefindings sincewithout argart it isna possibleto
follow-up and monitor the results.

Furthermore, such documents are essertia for the agency, & they are the basic eements by
which it can demongraethe effectiveness and the efficiency of its activities. Traditiondly, the control
agency is requeded to gve an account of its activities to the government. Nowadays, in order to match
trangparency requirements, it should aso provide al gakeholders with objedive informaion on the
performed control and itsresult.

34 Monitoring

Monitoring is a necessary tak at each hierarchical level which consigs o verifying tha
instruaions have been clearly undersood and carried out, and comparingperformed to plamned cortrol.
Whereas andly sis of reports isthe basis of monitoring, the compeent authorities should consider further
means.

At thefidd levd it issomeimes useful to have officers acconpanied by an expert or a superior,
who may idertify difficulties inthe implementaion of instrudions

The agency management aso hasto nonitor theway its decertralized unitsruntheir missions in
order to ensure tha its ingructions are correctly carried out and there are no drifts nor differences
among units. Besides periodic reports, some agencies use senior officers whose mission is to audit on-
thesoat the activities of loca units, whether it is on the implementation of technical ingrudions or the
staff and financid management.

35  Crigsmanagement

Food control services mus be able to readt repidly and efficiently, if a magor problem arises.
Firdly, it means that they mugt be informed as early aspossible of theproblem before it soreads. Rgpid
dert sygsemswill be discussed under Sub-theme 2. Thenwhen informed, they havetovery quickly take
aopropride measures. This implies that these measures have be planned as far as possible within the
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framework of an emergency plan, with ganding orders and various scenarics indicaing the means
alocated to eachtask.

These measures affect a number of gakeholders, who will respond dfectively as they are
confident of the efficiency of cortrol services and have been involved inthe preparation of the plan. It
means tha a good risk communication with al sakeholders well before the crisis will facilitae its
management.

4. SPECIFIC ISSUES OF DEVELOPING COUNTRIES
4.1 Bagcinfrastructure

In many developing countries inadequae facilities and infrastrudure undermine food safdy
sygenrs. Cortrol services should identify and drav competent authorities' atention on the necessary
improvement of basic infragrudure relevant to food safdy, such as sde water supply, dectricity,
storage facilities including cold sorage, trangport facilities and nework.

4.2 Food processngindustry

Food production, processing, and maketing is often highly fragmented among a large number
of small producers and handlers who lack approprigte knowledge and expertise in the applicaion of
modern agricultural pradices and food hygene tha mach agriculturd intensification and incressing
urbanization. Control services should encourage these sakeholders to get organized, and paticipae in
the daermingion of ther training needs.

Besides multiple smal producers and shopkegpers, food-processing indudries often include
large facilities, some of which are sophigicated. Therefore, cortrol services have to be able to ded
efficiently with a large range of very heerogeneous etablishments and have to adgpt their way of
working to technical and financia capacity of each category, takinginto accourt therisk relatedtotheir
market and without negecting any fragment of the food industry .

Food export is vital for many developing courtries; in generd it concerns a limited number of
produds In the long run, “dua safey sandards’ for exported and domegticaly consumed products,
regoectively, are nat desirable, but they are likely to persig for some time. Therefore, it is gopealing to
concentree cortrol means on the export field while negecting control of the nationad market, which
penalizes nadiona consumers. Onthe contrary, control services should use experience gained in export
plants and at the contadt with importing country control services, in order to improve the efficiency of
the naiond food cortrol sygem. For example, they can see how egablishmernts closdly related to
foreign customers inplement good hygenic pragice and HACCP, or the procedure folloved by
importing country cortrol services for ingpedion. Insofar &s this seers relevant, they can consider the
extent towhich it could be used in establishments limited to the local market. From thisperspedive, if
ingoectors in charge of export corntrol are eciaized in this ta, it is important tha they remain in
touchwith ingpedors in charge of loca marke cortrol.

4.3 Street food

Dueto rgpid urbanizaion, alarge pragportion of the urban populaion depends patly or entirely
on gred food, which include ready -to-eat foods and beverages in streets or public places sudh as around
the workplace, schools, hospitds, ralway staions, and bus terminds. These foods are generaly
prepaed and sold in unhygenic conditions, with limited access to safe wdaer, sanitary services, or
garbage disposd facilities.

Control services should drawv loca authority’s attertion to the necessity to provide street food
sectars with adequae basic infragructure. Furthermore, they should encourage the development of
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ecific and adgoted guides of good hygenic pratices, and where needed, HA CCP, and enforce their
actua implementaion.

4.4 Food contrd infragructure and resources

Food cortrol services often suffer from shortage of funds; this may be particularly visible in
laboratory equipment and working means, but aso shows its effeds in recruitment and training of
quaified gaff. These limited resources call for an emphasis in the organization and management in
order to streamline and optimize the use of avalable means. Sections 2 and 3 of this pger have
presented different ways of improving the food control service and to demondréte the good use of funds
to decision-makers.

The controlling authority should be adequaedly resourced, and be independent of the
management of the esablishment and ather industry interets as the Codex Alimentarius staes. Food
safety control concems human hedth and sdety, and therefare fals under the responsibility of the
government. Nevertheless, delivering safe food comes firdly under caporae regponsibility, and food
control alowsfood industry totake its regponsibility . That iswhy in developed countries esablishments
producing or handling food are asked for covering control cod, in a way that does not undermine
controller’ s indgpendence. Cog recovay options include fees for licensing, ingpedion adivity, and food
andysis. Indeveloping countries, this should be managed carefully as ay codspassed diredly ontothe
food indugtry will ultimaey be passed onto consumers as an indirect tax on food, and this fals
disproportionaely on poorer sectors of socidy. This qudification goplies only to food put on the loca
or nationa marke, while the export field is supposed to cover control cogs

45 Tednicd assistanoce

The need for technicd assigance in strengthening food control sy gens in developing countries
is well recognized. FAO and WHO are the two main ecidized agencies of the United Nations
involved in food qudity and safey technica co-operaion programmes with developing courtries.

Both the SPS Agreement (Article 9) ad the TBT Agreement (Article 11) secificadly refer to
the need to provide technica assigance to developing countries. In particular, develgped countries
which impart food from developing nations are required, upon requedt, to providetechnica assisanceto
the developing exporting courtries to enable them to med their SPS and TBT dbligations in
international food trade. As this nev opportunity to access technical assigance under the WTO
Agreements has nat y et been fully utilized by developing countries, it should be discussed among other
vehicles at the Workshop on Partnership.

Concluson

1 Srengthening officia services for food sdety cortrol is pat of a strategy tha affeds dl
elements of the naional food control sysem; which includes food law and regulations, food cortrol
management, laboraories, information, education, communication and training.

2. The nationa food control sysem may be based on multiple agencies, a singe agency o an
integrated goproach; cultura, economic, and politica conditions of the country will deermine the
approprigte model to be followed. Whaever the considered model, athorough reviev mus be carried
out to deermine how control adivities can be coordinated, to prevert ggps or cnflicts, and to explore
possible synerges with other related controls (plant pratedion, anima hedth, bicsafety). In ay case,
food safety control systems must cover efficiently and consigertly al components of the foad chain.

3. The management of food control services should ensuretha their gaff carry out control with
technicd and legd conpedence, and indgoendence, in a harmonized way al over the courtry. They
should dso ensuretha the avalable means are judiciously dlocaed by programming, that the cortrol
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activities are supported by relevant documents and monitored, and tha the services are ready to face
crisis.

4. In developing countries, food control services should be adequaely resourced and srengthened
to play a decisive role in pratecting consumer’s hedth and supporting the food export trade. They
should paticipate in the organization and training of smal producers and handlers, in paticular for
stred food, and address the duaism baween export and loca market. FAO, WHO, ather concerned
agencies and donor countries are caled upon to assis developing courtries in grengthening their food
control services.



