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Presentation overview

* Who is the FSAI?
* The EU Farm to Fork (F2F) strategy

* Role of food legislation in sustainable food systems
* Food Safety Management System
* FSAl resources
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Who is FSAI?

* The Food Safety Authority of Ireland (FSAI) was established under the Food
Safety Authority of Ireland Act, 1998

e Statutory, independent and science-based body

* National responsibility for co-ordinating the enforcement of food safety
legislation in Ireland through service contracts with official agencies

* Manage risks in the food chain
* Respond effectively to any national or international food incident or crisis
* Ensure the safety, integrity and authenticity of the food chain
e Detect and prevent breaches of food law
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* Taking action to protect consumers ¥ T — 'é"% I:
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www.fsai.ie

%\ Food Safety Strategy 2019-2023
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http://www.fsai.ie/
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@ Fsal vision:

Safe and trustworthy food for everyone

FSAI Mission:
We protect consumers and raise compliance
through partnership, science and food law enforcement

© FSAI 4



%\\ Food Safety

AUTHORITY OF IRELAND

2021 in FSAIl in numbers......

154 Food alerts and
227 Risk assessments food allergen alerts

171 Investigations

13 Protected 59 Enforcement orders
disclosures




European Union (EU) Farm to Fork (F2F) Strategy @ Y=o

* Published in May 2020 for a fair, healthy and environmentally-friendly
food system

* F2F at heart of the EU Green Deal which sets out how to make Europe
the first climate-neutral continent by 2050

* Addresses challenges of sustainable food systems

* Will enable the transition to a sustainable EU food system that
safeguards food security and ensures access to healthy diets sourced
from a healthy planet

+  From Farm to Fork:
. . I',,.J Our food, health, lanet, fut
f2f action-plan 2020 strategy-info en.pdf (europa.eu) . e \emwady
. . . The European Green Deal

#EUGreenDeal
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https://food.ec.europa.eu/system/files/2020-05/f2f_action-plan_2020_strategy-info_en.pdf
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Role of food legislation in sustainable food systems 4\ Food Safety
(SFS)

Food business operators & If it is not safe it is not food
competent authorities
must ensure that high food Economic sustainability
safety standards, as set in Competitiveness
relevant EU food legislation, Food affordability

) Commercial viability & profits
are not compromlsed Fair share of added value

Jabs
Income
Inclusive Green
growth growth
Social .
sustainability Environmental
: _ " sustainability
Inclusiveness — just transition Eco-
Public heath & nutrition el Biodiversity SFS are food networks that
Food safety & food security DimniEes Climatg change mitigation prod uce safe food
Vital rural/coastal areas & Reduction of food loss
farming/fishing communities and waste
Animal welfare Zero pollution

Soil health
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Ensure food safety risks are identified earlyand = S romemss
proactively addressed......

I NEED A
ROCK THIS
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https://www.medaxiom.com/blog/the-dilemma-of-unintended-consequences-of-public-policy-on-health-care/

Key driver for shaping food safety in Europe @ Y rromem

Bovine Spongiform Encephalopathy » Attacks the brain and central nervous
(BSE) Crisis ~1980-2000 system of cattle and eventually causes

death

» Spread by cattle eating feed that
contained contaminated Meat and
Bone Meal (MBM)

» New variant Creutzfeldt-Jakob
Disease (vCJD) - rare & fatal form of
dementia

1989 — first cases (n=15) in Ireland

» Long incubation period (4-6 yrs)

» MBM was incorporated into cattle
feed until it was banned (1990 — 2001)

O FoAl BSE | FAQ' s | The Food Safety Authority of Ireland (fsai.ie) °



https://www.fsai.ie/faq/bse.html

General Principles of Food Law:
Regulation (EC) No 178 of 2002

e The central piece of European food and feed law

e Establishes definitions relevant to all subsequent
legislation

e Contains general obligations for
e Food and feed businesses
e Competent authorities

O FoAl http://data.europa.eu/eli/req/2002/178/2022-07-01 10



http://images.google.ie/imgres?imgurl=http://www.lawguru.com/ilawlib/198.gif&imgrefurl=http://www.lawguru.com/ilawlib/images.htm&h=150&w=225&sz=1&tbnid=aAnsjVpL6MY1CM:&tbnh=68&tbnw=102&hl=en&start=5&prev=/images%3Fq%3Deuropean%2Bunion%26svnum%3D10%26hl%3Den%26lr%3D%26sa%3DG
http://data.europa.eu/eli/reg/2002/178/2022-07-01

Key Articles of Reg 178/2002

Article 2 & 3 Definitions

Article 6 Risk analysis

Article 7 Precautionary principle

Article 8 Protection of consumer interests

Article 9 & 10 Transparency — public consultation & information
Article 11 & 12 Import & Export

Article 14 Food Safety Requirements (‘Unsafe Food’)

Article 16 Presentation of food (Misleading Labels/Claims etc)
Article 17 General Responsibilities (compliance and enforcement)
Article 18 Traceability

Article 19 Withdrawal and Notification



Unsafe food (Article 14)

Food shall not be placed on the market if it is unsafe:

Unsafe food is defined as food which is:

Injurious to health

or
Unfit for human consumption

AAAAAAAAAAAAAAAAAA
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Article 14 of Regulation 178/2002 - Unsafe food

In determining if food is unsafe, consideration to be given to:

» Normal conditions of use by the consumer
» Stage of production, processing and distribution

» Information provided to the consumer (including labelling
or other information generally available) concerning the
avoidance of specific health effects from a particular food or

category of foods (e.g. allergens)
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How to control the risk of unsafe food? A

* Legal requirement (Regulation 852/2004) for all food businesses to
have a food safety management system (FSMS) based on the
principles of HACCP

 All food business must have in place prerequisite programmes (PRPs)

* Good hygiene/manufacturing practices (GHP/GMP) necessary to
maintain a hygienic environment

* Hazard Analysis and Critical Control Point (HACCP) to identify and
control hazards (i.e. microbiological, chemical or physical) that could
pose a danger to the preparation of safe food

AAAAAAAAAAAAAAAA

ND

© FSAl HACCP | Food Businesses | The Food Safety Authority of Ireland (fsai.ie)
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https://www.fsai.ie/food_businesses/haccp/haccp.html

1 The 7 HACCP principles boil down to -
» What could go wrong?

» How can | prevent it?

» Make sure | am doing it!

..And it’s about putting extra focus & resources on things that are critically
important i.e. the Critical Control Points (CCPs)

J GHP/GMP/PRPs...

The foundation for the HACCP based procedures, because
the majority of hazards are controlled by implementing

GHP/GMP/PRPs




Strong FSMS need a strong foundation

PRPs/GHP/GMP include where appropriate:

%\\ Food Safety
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1. Premises and structure
2. Plant and equipment Own-
3. Technical maintenance and calibration HACCP-based check
4. Cleaning and sanitation procedures system
5. Zoning (e.g. physical separation of activities) Reg 852/2004
6. Procedures to control and prevent physical and & other relevant
chemical contamination from the production legislation
environment
7. Supplier control Prevention &
8. Services PRPS/GHP/GMP & preparedness
9. Storage, distribution and transport (including Principles of Reg 178/2002: (basis)

temperature control)
10. Waste management

Traceability, Recall,
Communication...

11. Pest control

12. Personnel hygiene and fitness to work
13. Training and supervision

14. Working instructions

Commission Notice on the implementation of food safety management systems covering Good
Hygiene Practices and procedures based on the HACCP principles, including the
facilitation/flexibility of the implementation in certain food businesses

2022/C 355/01; published on 16.9.2022

© FSAI
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https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=OJ:C:2022:355:TOC

The 7 Principles of HACCP

Hazard Analysis e.g. Survival of pathogenic E. coli (STEC) due to inadequate cooking of a beef burger

Critical control points (CCP) i.e. the cooking step

Critical limits i.e. >75°C at the core or equivalent (e.g. > 70°C for 2 mins)

Monitoring i.e. Periodically check that the correct temperature has been reached

Corrective action e.g. Cook for longer, i.e. until correct temperature is reached

Verification Check periodically that staff are monitoring CCPs and taking corrective actions

Document Keep monitoring records

Food Safety

AUTHORITY OF IRELAND

© FSAI
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— Bacteria | [ Mycotoxins Hair
| Viruses | Seafood Toxins —_ Nalils
-  Fungi B Bacterial Toxins - Glass
— TSES N Heavy Metals -| Metals
| pParasites | H Pesticide Residues -1 Etc.

N Plant Toxins

- Veterinary Drug Residues

= Food Contact Materials

Environmental and Process
Contaminants




Food Allergens — The 4" Hazard!

» Fourteen of the most
common European
allergens are covered by
EU labelling legislation

» But customers may have
other allergens

»Regulation (EU) No
1169/2011 on the
provision of food
information to consumers

(FIC)

http://data.europa.eu/eli/re
/2011/1169/2018-01-01



http://data.europa.eu/eli/reg/2011/1169/2018-01-01
http://data.europa.eu/eli/reg/2011/1169/2018-01-01

2\ Food Safety

Compliance with relevant Food Legislation..... L Food Safet

* Microbiological criteria for
foodstuffs

e Additives

e Flavourings

e Contaminants

e Pesticide residues

IC) - i.e. Labelling

od information for consume

e Product specific legislation (e.g.
poultry meat, bottled water, milk &
milk products etc..)

e Food fortification
e Nutrition & Health Claims
e Food supplements

ovel foods and ingredients

enetically modified organis
GMOs)

IAnd more.... l
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Information and

guidance for food

businesses
available at
www.fsai.ie

Food Information
on Prepacked Foods

Food Safety

F IRELAND

Guide to Food Law for Artisan/Small Food
Producers Starting a New Business
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Food Online

‘Gluten-free’ and
‘Very Low Gluten’ Declarations
(Revision 2)
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Home AboutUs

News Centre  Legislation Enforcement and Audit Science & Health

o Advice service

Search the site...

Contact Us | Advanced Search | Cookies @

Search

<

Food Businesses }ublications

You are here: Home / Food Business / Food Businesses

COVID-19 - Re-
opening a food

business

tarting a Food
Business

Brexit
HACCP
Training

Microbiological
Criteria

Shelf-Life
Butchers
Food Reformulation
MenuCal

ood Contact

stablishments
lood Donation

port of Products of

Food Businesses

The FSAI provides new food businesses with a comprehensive range of background information

The FSAl's primary focus is to assist food businesses to achieve good hygiene standards and
comply with the law. In this section you can find information on:

= IStarting a food business - where to start and what you need to know ]

= HACCP - what it means and how to develop your food safety management system
= Qur Safe Catering Pack - helps caterers implement their food safety management system
= Training and access our E-learning modules

= Microbiological Criteria- who it applies to and how to comply

= Shelf-life - how to determine a food's shelf-life and how to declare it on the label

= Approved food establishments - access lists of establishments approved by the HSE,
DAFM, LA and SFPA

If you can't find what you're looking for here have a look at our |legislation and frequently

asked questions sections.

Approved Food
Establishments

Approved
establishments
handling
products of
animal origin for each
competent authority in Ireland

(APPRONVED)

View lists of approved
establishments

Food Labelling

Information on
the Food
Information to
Consumers

Legislation

Information
A regarding


http://www.fsai.ie/

FSAI Events & eLearning A\ Food Safety

eLearning

)\ Food Safety ce sen i b

AUTHOH'TY OF |HELAND G Food Additives 2: tskes you through an

ingredients list of some commaonly available

products.

Home AboutUs | News Centre | Legislation Enforcement and Audit Science & Health Microbiological Criteria - Regulation
2073/2005

Module 1: Identifying Relevant Microbiclogical
Criteris

You are here: Home / News Centre / Subscribe To Email and SMS Alerts

Module 2: Sampling and Testing

Food Contact Materials: the basic

Press Relases Subscribe To Email and SMS Alerts

News

F| rSt Name * Food Information for Prepacked
Food Alert Foods: information on requirements for
prepacked foods as outlined in the Food
Notifications Last N . Information Requlation 1165/2011 (FIC)
dast Name

FDOd Allergen Alert Nutrition Information under FIC (Regulation
Notifications 1169/2011): explains the rules on nutrition

labelling and gives you the opportunicy to check

Email AIertS . complisnce of labels.

Events
Food Flavourings: Interviews with the

MNewsletters E- Ma| I Address * ; H experts: Speakers talk about legislation and
E g JOh N @gmal | com safety assessment, labelling and enforcement of

food flavourings.
Subscriptions .
Email

https://www.fsai.ie/food_businesses/food_safety_training/online.html




If in doubt - email

\ your query to _the
008 PR FSAI Advice Line:

Food Safety Authority of Ireland i n fo @ fS a i i e
|

The Exchange, George’s Dock, IFSC,
Dublin 1, DO1 P2V6

T +3531817 1300
E info@fsai.ie

A |

m Join us on LinkedIn
u Follow us on Twitter @FSAlinfo
Say hi on Facebook

www.fsai.ie

Our Values: Integrity | Respect | Passion | Transparency | Teamwork | Collaboration


mailto:info@fsai.ie
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