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John B Keane - Manager, Quality Assurance
Bord Bia - Irish Food Board

Career:

1991 - Present Manager - Quality Assurance Division, Bord Bia -
Irish Food Board (formerly CBF - Irish Livestock
and Meat Board, became Bord Bia in 1995)
Developed and implemented a mmber of Quality
Assurance Schemes

1984 - 1991 Manager of CBF - Irish Livestock & Meat Board’s
Paris Office

1981 - 1984 Market Development Manager with CBF - Irish
Livestock and Meat Board

1977 - 1981 NCF & Liffey Meats

Education:

Qualified with a Magr.Sc. in UCD, Dublin in 1974



Owen Brooks, Director - International Markets

Bord Bia - Irish Food Board

Career:

1991 - Present Director International Markets
Responsible for Bord Bia’s (Irish Food Board)

promotional activities in non-EU markets

1986 - 1991 Various Senior Marketing Executive roles
in Bord Bia and CBF - Irish Livestock & Meat Board

(became Irish Food Board in 1995) including the
initial development of Quality Assurance Schemes

1976 - 1986 ‘ Coras Trachtala - Irish Trade Board
Including Manager of Scandinavia based in
Stockholm. Manager Irish Export Agency,
specialising in Middle East / North Africa.

1970 - 1976 Alfred Bird & Sons (Ireland) Ltd -~ General Foods
Brand Manager.

Career of 25 years covering export promotion and market development and 15
years experience in the food sector.

Education:
Trinity College Dublin, BA (Mod.) in Economics 1969.
Director of Irish Egyptian Business Association

Member of the Board of IMS ~ International Meat Secretariat










WHY THIS
PROGRAM?

» Their mission and ALEB’s are similar
 Improving exports
» Upgrading quality

» Working together for the good of the
industry and nation
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PROGRAM BENEFITS

» Industry - By demonstrating good quality
programs and seeing a model to copy

« Government - Models to copy and nation’s
to work with to ease burdens at the ports

 Associations - Why cooperation is
important and how to build a quality seal
program
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WHY AGAIN?

» Brand Egypt concept

» Look to Ireland as a quality model

* Build markets

* Quality sells

* Quality and safety are a “ticket” to new
markets
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THE FOOD ISLAND

THE FOOD ISLAND
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- { Programme

#+ Why are we involved?
.,li + Relationship between Quality and Safety.

Management and Control.
Future Direction.
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Why Are We Involved

—

« Statutory Obligation.

A1

';g* Demand Customers/Retailess.
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Statutory Obligation

“Operate such Quality Assurance Schemes as may in
the opinion of the Board be appropriate..........

-
™

-

} “Carry out evaluations of Quality Assurance Schemes
operated by others”

B

“Encouraging others to undertake Quality Assurance
activities”
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{ Demand Customers/Retailers

f- Late “80°s food scares in Britain

5' UK Food Safety Act 1990 - ‘due diligence’

;i- + Welfare, Environment
Demandspmadﬁom[ll(mmsEurepe

B Quality Assurance a competitive necessity
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i Fowt Bowé ﬁ . .
i Underpins Promotions
7« Meat not “Branded”

% « Logo to promote “Irish Meat”
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QUALITY
ASSURANCE SCHEME

O TC5 - T PR oA
SPPRORL FRLITT PROCEW

Quality Irish — Quality Assured — Quality
Assurance Scheme.
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QUALITY
ASSURANCE SCHEMEI

| QUALITY
ASSURANCE SCHEME

BORD BIA ~ IRISH FOOD BOARD










QUALITY
ASSURANCE SCHEME

BORD BIA - IRISH FOOD BOARD
APPRO

QUALITY
ASSURANCE SCHEME

BORD BIA ~ IRISH FOOD BOARD
APER
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Summary

.+ Involved for marketing and promotion

o B

¢+ Satisfy demands of buyers (home and
! overseas)
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;{ “The totality of features and characteristics of a
(  product or service that bear upon its ability to
satisfy stated or implied needs”

f+ Implied need — Safety

é' Safety & Quality overlap

AR

Non Negotiable  Negotiable
—» Hormones in Beef
-» Salmonella in eggs
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Current Schemes
O Design

) [ Development

! 1 General Features

[l Specific Features
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Design
* 3 Schemes (Beef, Pigmeat, Eggs).

i» Poultry, Lamb.
‘e Technical Committees:

L]
¥

i B,

X

oy g,

: 0 Producers;

0 Processors;

0l Regulatory,

{1 Technical specialists.
Independent Chairman.
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'FSAI has a role in Food Assurance Schemes.

' Section 13 FSAI Act:
“The FSAI may by itself or with such representatives

Regulatory

of food business groups or organisations as it
considers appropriate esiablish Food Assurance
Schemes for the protection of consumer interests”
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= + Beef Quality Assurance

Scheme (BQAS)O 1991

fm 1995
gﬁm leuym Scheme (EQAS)O 1999
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uality Assurance Schemes

» Based on ISO 9000 standard
- Same headings
- Farm assurance
- Hygiene/food safety (HACCP)

e S L i, B By w0 o s Y

0 Sector specific Quality Management System
{1 Auditable
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Integrated Approach




General Features

et e g — g )

+ Similar

é' Voluntary
!« Technical Manuals

¢ 11

Producer  Processor/Packing Centre

* Primary responsibility vested in member
plants/packers

* Membership Fees
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Producer

J - Sign a declaration
- Follow a code of practice
- Be inspected and approved
<’ * Listed on plant/packing centre register
MM . Source of supply of Quality Assured
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Producer Code of Practice

Detailed
» Stockmanship
* Welfare
s Health & hygiene
* Records
* Transport
» Health and safety
= Environment
* Collection and Storage (eggs)
0 HACCP Based
1 Model HACCP Plan
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Farm Inspections
r Trained inspectors
f * Employed by meat plant

o
¢ » Up to 3 farm inspectors/plant
' « Random inspections by Bord Bia

~ independent inspectors (up to 10%)
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Bord B4 §
rien Foud Bowé

1 Processor/Packing Centre Requirements

& S

f+ Based on 1S 9000

i

i Documented procedures covering:

% - Management Responsibility

!« Purchasing

,'g - Welfare & Transport

¢ . Inspection & Testing

fé - Control of Non Conforming Product

¢ - Hygiene

i} - Food safety (HACCP)

- Identification and Traceability
* Auditable
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HACCP

~ Hazard
— Analysis
— Critical
~ Control
— Points
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Origins of HACCP

e« PILILSBURY/NASA
E (1970°S)
| + U.S. Codes for Canned Foods
(1980°S)
« CODEX Alimentarius
+ common principles
established

» Incorporation into EUJ. Law
(1990°S)
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Bord Bia
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HACCP: Seven Principles (1 - 4)

1. Condnct a hazard analysis.
2. Determine the Critical Control Points (CCPs)
3. Establish critical Hmits.
. 4. Estabish a system to monitor controf of the CCP.
Reference: Codex Alimentarius (1997)
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HACCP as part of an integrated Quality

Assurance Scheme
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§ + 30% of output
* Focus on food safety, welfare, transport and

»

-ﬁ I‘m
IRCA Approved
Meets requirements of all major customers
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f

Started 1999
22 Members
300 producers
80% of output

Focus on food safety and welfare

* Home market
Bord 54

: P 7 b

1444 e aly -
; lpae ¥Y -
) glia e -
;i' el %A, -
‘ Lhauay L38Y) Al o JuS 30 -

rtaad Bisudd -

16



Benefits of QA Schemes
 Culture of Quality

= Code of Best Practice

* Facilitated industry to maintain existing
business and generate new business
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Quality Assurance Schemes

» Management & Control

* Future Direction

B4 gl asls Jalad

A8 5all 5 5 Y1 -

(i) olaiYl -

18



g ot Bourd

Bord Bia F
} -
9 Management & Control Procedures

___1) + Membership Status Controls

f * Organisation and responsibility of Quality
s Division

5! * Audit Scheduling and Frequency

¢ + Audit Performance and Reporting
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Organisation and Responsibilities of
Quality Division

P m:z?m i

i 1
MetBoad | | Quility Assurance Boerd | | Consumer Food Boand

Quality Assurance Division
Il B Kesne
Executive Sinff
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Audit Scheduling & Frequency

i

9

i

[}

a

;%- ISO Based —» auditable — random spot inspections
j

I

Scheduling
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Audit Procedure

Foliow recognised procedures
01 Announced

{1 Opening Meeting

0 On Site Inspection

O Records

0 Report Writing

0 Closing Meeting
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BordBia } Draft Audit Programme

Dvagt Bord Bia Bngf Qwolily Asssrance Schewe Andit —
(Subject b chinngs by suditcr om i)

Aativity Amililory Crommonts
Toitinl museting

Towr of plest. Bygiuse roquiressents.

Hygiane Rocords.

Quality Asvarsacs Control Plas (5.7)

Management Ruponsibilivy (3.1)

Cutomwr Roguiresset (5.3}
Cuomtyol of Docsssastation (3.4)

Poechusing (5.6}

Asnien] Welfirs & Tivanport {5.7)

Frooeming (3.5)

Tescwbility (3.9)

Inaguotion sel Testing (3.10)

Equipment Acoscacy (5,113 Conad,

Bord Bi% :f dagd jall grali yy 5 gane

e s o 2 LKL g ol bl Ypns o3 Al pand K bt Uiy Lok gl it e
3

e B T dan G
B s S PO I
Agnacal I Gkl . pinnlly Sl gy
Aguaad SRS s
{2.¥) and il 4 o Lhet
{(*) MYl 3Y . uw beae
{*.7) domh clolpmd
(0.4) Cillell Mhn. L3 48 50
(Y}
(4] iy ki gl 0%
(+2) opa8
Y emun
(AT E T RN AL
{erijcind




Bord B5 ¥

ik Fomd R

y
¢ Audit Report/Recommendation

Lol b} ot R
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» Standard Template

H
¢

. Report submitted to executive

oo ML U 2

&

» Follow up by Executive
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Member Approval/Renewal

H

1
f’ Audit report submitted to “Approvals

|
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*

Bﬁ’ﬂﬁ‘g}f Future Direction
fAccreditation:
{ - More food products
! - More food scares

é?
:E"

.f- More Quality Assurance Schemes

¢

%- Quality Assurance Schemes operate to a specific
{  standard (EN45011).

» Monitored by independent state agency (NAB).

» Bord Bia working towards EN45011.
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Conclusion

Customers of Irish food can be assured.
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Quality Assurance in the Meat Sector

The long-term development of Ireland as a meat producing country depends on the
ability of the lish indusiry 1o produce high qualty meat products and sell them
competitively on world markets. This is becoming ali the more critical now as
consumer expectation continue to increase in relation to food safety, security and
product traceability.

Bord Bia had already anticipated these developments when the Quality Assurance
Schemes for Beef and Pigmeat were launched a few years ago. The schemes are
primarily intended to assist Irish meat companies gain a competitive edge in the
market place by giving consumers added assurances about the imtegrity and
wholesomeness of the product. The schemes have been ceotral to the frish mest
industries efforts to establish itself as a worki leader in the supply of quality meat
products. In recent years an Egg Quality Assurance Scheme has been added and
plans are in place to develop 2 pouliry and lamb scheme.

Both the beef and pigmeat schemes are similar in design in that they all seek to
integrate the farmer, the processing plant and the customer in a linear manner slong
the production chain. In this respect the schemes are unique in that they are the only
Quality Assurance Schemes for meat in operation anywhere in Europe where the
primary producer and the retail customer are brought together in partnership tiwough
the medium of the supplying meat plant. In this way the schemes provide an
opportunity for producers to make a direct input into the marketing of their own
product.



When overseas customers consider Ireland as a source of meat supply they are not just
seeking quality product at a reasonable price. They also want re-assurances about the
origin of the produce, the welfare of the animals; freedom for residues or prohibited
substances; the hygienic methods of meat production and preparation and the quality
checks to ensure that agreed customer requirements are continually met. The Quality
Assurance Schemes are structured to respond to these needs.

The Schemes
The schemes themselves are based on the principles of the ISO 9000 series. This is

an intemationally accepted system of quality management now widely applied across
industry and details what is necessary for the mansgement and control of quality
assurance within a company. The schemes can provide a basis for the attainment of
the ISO 9000 standard and assist in complying with legislation. It is not, however, a
requirement that either the producer or processor be registered to any part of the ISO

9000 standard.

The adoption of the ISO 9000 model for operating the quality assurance schemes
means that the processing plant is the pivotal basis of control. This makes sense
because the meat plant is both the buyer of the livestock and the seller of the product
and accordingly is ideally placed to marry the supply and demand links and more
importantly is able to demonstrate compliance through sudit. Other approaches to
operating the Quality Assurance Schemes could have been adopted but would have
resulted in additional cost Ate industry and the key principle of industry ownership

would have been lost.



The details of the schemes which are contsined in Bord Bia technical mamals can
essentially be broken down into three components — Farm Assurance; Processor

Farm Assurance

The “Farm Assurance” element of both schemes is provided through a Code of
Practice which each farmer supplier must follow. The Producer Codes of Practice
were developed by expert groups representing the respective sectors of industry (beef,
pigmeat and eggs) using where appropriate the principles of Hazard Analysis and
Critical Comtrol Points (HACCP). Both codes cover similar broad areas ie
stockmanship; animal welfare; herd health; transport; health and safety on the farm;
environmental protection and cruciaily, origin and identification. Farmer suppliers
wishing to participate in either scheme must register with their meat plant and give a
signed undertaking to abide by the Code of Practice. Subsequently the farm is
inspected by the plant for compliance with the requirements of the code of practice.
The person carrying out the inspection must be formally trained and the inspection is
based on an agreed Farm Inspection Checklist. This checklist which contains up to 40
questions is a compilation of the key issues which major retail customers seek to bave
addressed. Based on the outcome of the inspection farmers may be approved to
participate. Those that are fully approved are listed on & plant register and are the
source of quality assured product to customers participsting in the scheme.
Independent verification of producer approvals is carried out by Bord Bia as part of its
audit programme.



Processor Requirements

The scheme lays down key essential requirements covering both the product and the
process. In the case of beef product eligibility is confined to steers and heifers only of
less than 30 months of age. These selected cattle undergo a special processing,
chilling and maturation procedure designed to ensure product of good eating quality,
In the case of pigmeat products eligible include Wiltshire bacon, bone-in primals,
bone-in and boneless added value bacon products and cocked hams. There are
compositional product parameters covering added water, salt levels and fat. On the
process side both schemes provides a set of rigorous standards including quality
policy, hygiene and good manufacturing practice, food safety, purchasing, inspection
and testing, product identification and traceability and storage despatch and delivery.
Quality Assured product must be identified within the plant with the “Quality
Assured” logo and this identification goes all the way to the retail counter. A major
. part of Bord Bia activities overseas is to promote “Quality Assured” Irish meat to
participating retailers and consumers. The Bord Bia promotional strategy is based on
highlighting the standards the product has achieved and exploiting the “clean green”

image of Ireland for commercial advantage.

Control & Monitoring
In accordance with accepted practice policing of the scheme within the plant is by

audit rather then intensive inspection. The audits are carried out by independent
professional auditors and a full audit report is issued to the meat company. There are
procedures for dealing Wxth companies who fail to comply with requirements
including where appropriate their eventual removal from the scheme. This approach

to operating the schemes greatly strengthens their control and management. More



importantly it puts the responsibility for compliance back on the member plant where
it rightly belongs. '

Partnership

The Bord Bia Quality Assurance Schemes represent a partnership between the farmer,
the meat processor and the retail customer. The success of the schemes w date is due
entirely to the commitment shown by all parties imvolved in the schemes. There is
now a clear realisation that food assurance is top of the list of customer demands and
that it is in the interest of all participating in the food chain not just to meet but to

surpass consumer expectations.

The reputation of the Irish meat industry is put on the line every time Irish meat is
served. This is a responsibility that everyone from producers to retailers must never
take lightly.





