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THE ROLE OF QUALITY 
ASSURANCE IN 

INTERNATIONAL TRADE: 
AN IRISH PERSPECTIVE 

INTRODUCTION 

Food processors working with international 
nlarkets need to take special care to assure 
the quality and safety of their products. 
This is especially true with meat! poultry 
and egg products, 

An Bord Bia, the irish food Board! has 
taken this message to heart j They have 
designed a series of quality assurance 
schemes for products that are integral parts 
of the Irish econorny. These integrated 
schemes involve the fa rmer. the processor 

'ld custOrTlerS, and are designed not only 
~!~Sllr~ safety and premium quality, but also 
to promote Irish food products in Ireland 
and in export !11arkets. Over 50%) of Irish 
food is exported which is a key factor taken 
into consideration in deveioping these 
schemes. 

·The Schernes) which are regularly updated, 
incorporate best practice in the fields of 
safety and quality. They are in addition to 
the EU and Irish legal requirements. In 
rn any fYlarkets: rnernbership of one of these 
schemes is necessary to suppiy the 
premiurn customers, 

COURSE OUTLINE 

'13:00 - Registration 

13: 30 - Introduction and Welcome - Morad 
Ahmed (ALES) 

13:45 - An Bord Bia: Our MiSSion 

14'15 - The An Borci Bia Quality Schemes 
for Beef and Eggs 

15:00 - Coffee Break 

15: 15 - The An Bard Bia Quality Schemes 
for Beef and E 99s 

16:00 - Discussion and Remarks by H.E. 
Mr. Peter Gunning, Irish Ambassador to 
Egypt 

WHO SHOULD ATTEND 

This is a program that will benefit food 
processors l association rnanagers and staff 
and the regulators. We encourage 
processors to send not only their quality 
and technical staffl but those in rnark.eting. 
They W ill learn how quality prograrns can 
help build their business, Association staff 
can learn about certification prograrns and 
how they are rnanaged . Regulators win 
learn how such a program can make their 
life easier when exporters are using such 
programs, 

FACULTY 

Mr. John B Keane 
Manager Quality Assurance 
Mr. Owen Brooks 
Director international Markets 
Bord Bia -Irish Food Board 
Clanwilliam Court 
Lower Mount Street 
Dublin 2. IRELAND 
TE L 353-1-668-51 55 
FAX 353-1-668-7521 
EMAIL info@bordbia. ie 
Web: \'VWY\f.foodisland.com 

FOR FURTHER INFORMA TION 

Mr. Richard F. Stier 
Director, Technical Services 
Mr. Morad S Ahmed 
Co-Director Technical Services 
Agricultural Led·Export BUSinesses 
12 Dokki Street, 6111 Floor 
Giza, Egypt 
TEL 02-338-1445 (6 Lines) 
FAX 02-748-0729 
EMAIL rnorad@egyptonline.com 

COURSE INFORMA TION 

Monday June 25~ 2001 @ 13:00 at 
the View Room, Zamalak Tower~ 

Cairo Marriott 



THE SPEAKERS 

t.,,1.R. JOHN KEANE "4R > O~/EN SHOO <S 



1991 - Present 

1984 -1991 

1981-1984 

1977 -1981 

Jolm B KelllU - MlI1IIIg!r. QuGliq MS'lU'IUIee 
BoN. -Irish Food Botml 

Manager - Quality Assurauce Division, Bold Ria -
Irish Food Board (formerly CBF - Irish Livestock 
and Meat Board, became Bold Ria in 199.5) 

Developed and implementt:d a munher of Quality 
Assurance Schemes 

Manager of CBF - Irish livestock & Meat Board's 
Paris <>ffice 

Market Development Manaser with CBF - Irish 
livestock and Meat Board 

NCF & Uffey Meats 

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



Career: 

1991 - Present 

1986 -1991 

1976 -1986 

1970 -1976 

Owen Brooks, Director -lntemationol Markets 

BON Bia - Irish Food Board 

Director International Markets 
Responsible for Bord Bia's (Irish Food Board) 
promotional activities in non-ED markets 

Various Senior Marketing Executive roles 
in Bord Bia and CBF - Irish Livestock & Meat Board 
(became Irish Foo:1 Board in 1995) including the 
initial development of Quality Assurance Schemes 

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

Alfred Bird & Sons (Ireland) Ltd - General Foo:1s 
Brand Manager. 

Career of 25 years covering export promotion and market development and 15 
years experience in the foo:1 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 
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TH-EROLE· OF QtJALITY 
A.~SSURA_NCE IN 

INTERNATIONAL TRADE: i~_N­
IRISH PERSPECTI\'E 

.AgricutvJre-:Led Export Busine ses, An Bord Bia 
and the Irish Embassy~ CaIro 
US,-\ID Project '0 _ 63-0264 
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WELCOME I!!! 
«I This i a cooperative venture hy i\LE:S 

«I :Please ask questions 

«I Please participate 

«I l\nd please turn your cell phones off or 
down. 

!!!!!~~ 
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WHYl'IDS 
PROGRAM? 

• Their mission and AI ,ER's are similar 

• Improving exports 

• Upgrading quality 
• Working together for the good of the 

industry and nation 

,~ rJ"j "'JJ oJSiS' L. 
f~.,HD 
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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 

~ "1.si'Jl.,, .~ ~...» ~ <.iuJ. ,;;r;. :~li leD -
.IA~ ~I...»D ..!Ill U.e ~ 

JJl.lll ~ylIlA~ lH l.i.l'3i:lli~ u.t ~ :~fi.:J1 -
.~I.".JI ~ U4tJI 

dljl.:..Jl u~ ~t t.sA L. :u'i J,II." d J .. ,II­
.li.l.",J\ ~ ~I...» "t.....h~." .AJifo." 

4 



WHY AGAIN? 

• Brand Egypt concept 
• Look to Ireland as a quality model 
-Buildmadtets 
- Quality seDs 
• Quality and safety are a "ticket" to new 

markets 
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Ireland - the Food 
Island 

"~ 01s1and on the edge 
) of Europe . 

:' i ~ Temperate climate 

., *Clean1 natural 
environment 

l) *Area:= 70!282km2 
') 

~...k \.ill j)\ ~ ~}.tP.~ ~ »> 

~J.J.J1 ,uh 



Ir.ish Farms 

• 4.5 mitHon hectares of 
... { . 

agricultural land .. 800/0 
g ass 

$, i ·144~ 000 farm units-
t f 'I most are .·amJY owned 
" .. Average Sfze is 29,3 

hectares , 
,/ • 470/0 < 20 hectares 
,' . Livestock production from 

grass are key enterprises 
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Ireland - the Food Island 
~ Food and Drink is a major 

sector in !!reJand's 

economy Fr n 

I f 
t' Irish compan~es are D om rk 

experienced exporters 

Export more of our food &: 

J drink than any other EU 

Bord Blli : 
t: 

~ I , . 
,:l-

member state 

. 
. 'i X:J .-».'11 Jl . .,"~r:ii .~ \ J ,..y'\ j 

I', 

~~ ~ .~~.n 11\ ~ ~· t~J 

Irel od 

~/~ of food 
production 
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Importance of the 
Food Industry 

Primary Agricultule 
5,2%ofGDP 

8,7% of employment 

Agri .. Food Indust.ry 
12.7°10 of GOP 

11 <8~k of em pic ynlE;~nt 

~' 7 .. 2% of exports '2.0% of ex pons 

. 
I' 
< 

, 
. ., 

, I 

50% of E.xports from Indigenous 
Irish Companies are Food and Drink 
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Exports by Sector - 2000 
Horticulture 

&. Cereal$ \ . f :dstuff s 
2% \ F h 

4% 
Bev~rages; \ 

1 2 ~ \ 

Prepared 
foods 
24% 
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1 " 

vary 
24 
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Mwt&. 
Livestock 

3310 

£5 .. 402 billion 
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Export Markets 

CCl'l~tcl 
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Egypt 

« Ireland has been supplying food to the Egyptian 
)' market for over 20 yeats 

« Market familiar with Iris' prod wets 

Quality very acceptabfe 
" .,. Very strong rE~~ations with Egyptian Authorities 

' \ « Long term commitment to the market 
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Bord Bia - W.ho are WE:~? 

Bord Bra is the State Agency 
responsibfefor the Market 

Development and Promotio.n {)f 
IrIsh Food and Drink 
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Safety of Irish Beef 

• High Animal Health Status 
• Animal Health Controls meet all intema ' n~ ll 

criteria 
Irish Department of Agriculture Food and 
Rural Development Implements stringent 
be:sf production controls 

-AU beef export p:!ants supervised by offid ;.d 
veterinarians from Departrru~nt of Agoa.dturn 

• F acUities regulartyinspected by overseas 
customers/authoriUes incJuding from Egypt 
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Safety Control 

* On Farm 
• F uU animal traceability 

• All movements centrally recorded 

Records of medication 

,. Regular anima! health checks under disease 
eradication programme 

• Meat and Bone m,eaJ banned 
• J « Compmenslve BSEsurveHlance prtlQrsmme 
l 

t r ,. Elimination of all herds in ~w.hich a SSE case 
occurs andexdusion framroad chain 
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Safety Controls 
.. F ul! ante and postmortem examinations 

Only cattle fit for human consumption e ter 
fo:ed chain 

• Specified Risk Matenal (SRM) removed from a I 
aoim·als entering the food chain 

.. The most Important contralto protect the 
Consumer 

• Egypt 
Only boneJessOe:sf 

• No scientific evidence that boofean be 
iofectedwithBSE 
AU beef from young male cattle ; there has 
be·en no case of SSE to keiliand in young 
m.aJ.:es. 
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Safety 

~ Consumption of Irish beef has not dropped 

I{< Controls have been in place since 1 996 
• i ~ No restrictions on the sale of kfSh beef or 

Hve cattle into EU 

•
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THE FOOD ISLAND 

THE FOOD ISLAND 
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Bord~ ... -- Programme 

• Why are we involved? 

• Relationship between Quality and Safety. 

• Current Quality Assurance Schemes 
-Design 
- Development 

- General features 

- Specific features 

• Management and Control. 

• Future Direction. 

f~l.i~ Ii. .} c!I~ ILl 
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Bord~ ... --
Why Are We Involved 

• Statutory Obligation. 

• Demand CustomerslRelailers. 

• Underpins Promotions . 

... ~t .• tl ,t.... '_d tit ... ,~ _t 
l~Jr' ... cr ... ..J',., .... 

~ ~':l' ee' fAl -



Statutory Obligation 
! "Operate such Quality Assurance Schemes as may in 

the opinion of the Board be appropriate .......... " 

"Cany out evaluations of Quality Assurance Schemes 

operated by others" 

"Encouraging others to undel'1ake Quality Assurance 

IKlIivities" 

1A..»lJ ~ ,.)~ ~ \" \,,;, ~ ,-J; .'! .. 1......;!fJ! 

·w..)i.l 

.. 
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Demand CustomerslRetailers 

• Late '80's food scares in Britain 
UK Food Safely Act 1990 • 'due diJigence' 

+ Welfiue, Environment 

• Demand spread from UK across Europe 

Quality Assaraaee a COIIIpetitift DeC. .t, 

~'JI u- I~ tip. JI..IiI ~ ~ wi 
.dtp .~I .,jiJ) cJ 
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Underpins Promotions 
• Meat not "Branded" 
• Logo to promote "Irish Meat" 

(;l 
QUALITY 

ASSURANCE SCHEME ..... -........ --",-
• Quality Irish -+ Quality Assured -+ Quality 

Assurance Scheme . 

• 
• ~ ll? " .. R JiI." r~ -

-4...lll ttl .~ 111- .~, .1 __ ~ 
• JJl r"""" ~J"";--

(;l 
QUALITY 

ASSURANCE SCHEME _ .... _,.. ... ---
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QUALITY 
SURANCE SCHEM . 

BORD BIA -IRISH FOOD BOARD 

QUALITY 
SSURANCE SCHEM 

BORD BIA -IRISH FOOD BOARD 
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QUALITY 
SSURANCE SCHEM 

&ORO BIA -IRISH FOOD BOARD 

QUALITY 
SURANCESCHEM 

BORD SIA - IRISH FOOD BOARD 
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Bon:1~ ........... 
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----

packedfull 
of nutrients 

packedfoll 
of nutrients 
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Bonl~ ... --
Summary 

'. Involved for marketing and promotion 

SatisfY demands of buyers (home and 

o'Yetseas) 

c)-lI LS.,;a....J ~) ~ t." 1,. 1M \;­

.(,) .JolI.J 
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, Relationship Between Quality and Safety 

Definition of Quality: 
"The totality of features and characteristics of a 
product or service that bear upon its ability to 

• satisfY stated or implied needs" , 
,. Implied need -+ Safety 

• Safety & Quality overlap 

n n 
Non Negotiable Negotiable 

-+ Hormones in Beef 

Salmonella in eggs 

:;J ..... ~ -

~ .,r. .;J ~ ~ ) e.wt uA' -.., .:.t.... J,.ISt 

."...... 4-..,.;...11 ) ~ .=J .'l ... ~ 
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Scope of Food Quality Assurance 

Bon1~ ---
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Bon:J~ ... --
Current Schemes 

11 Design 

11 Development 

11 General Features 

11 Specific Features 

4aIill -# 
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~~l 0., ... 
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Bord~ ---
Design 

3 Schemes (Beef; Pigmeat, Egs). 

Poultry. Lamb. 

TecImieaI Committees: 

D PnxIucers; 

D ,.Iarmy; 
o TecImieaI speciafilltl. 

Independeat CiainnaIL 

(~ • .JljliJ ,pJ • .» ,-"", J.W. ~ 

,.w. 'Ill .Ufo!" 
:~~-

,2"..p:.a ~ ~ UfdD -

.Utf1iI .IJIIIl -

JD-
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Regulatory 

FSAI has a role in Food Assurance Schemes. 

)Se'~tion 13 FSAI Act: 

. "The FSAI may by itself 01' with such representatives 
of food business groups 01' organisations as it 
consitiers appropriate establish Food Assurance 
Schemes for the protection of consumer interests" 

~J:!'i1 ~'i1 ~ ~ {)JJII t>- ,r 
&I t>-"" ~~ d~.>I'i1 ~'i1 ~ ~ J.N..J 

.1.Ji t..,.- {o.it)'l.ceIJ.."J.u...J ~.", d&..,...,...,J 
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Beef Quality Assurance 
Scheme (BQAS) 0 1991 

1lWta'tld: 1995 

Quality ADm ... S<t ~ (BQAS) [] l!m 
}lWta'tld: 2(J(}1 

hJ,;q ~,J 
,." .. (BQAS).Jllt~I.I""­

Wlo =tI- ""-JUI 

""".. (I!QAS) oJItoIIl.I .... ~ <\1 .... 1 
Y .. , ". ""-.1..11 

:.u,u 
• u.,.., 

•• •• 11.1 )IiJ .Ja u.J ~ 
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Quality Assurance Schemes 
• Based on ISO 9000 standard 

- Same headings 
- Farm assurance 
- Hygiene/food safety (HACCP) 

[] Sector specific Quality Management System 

D Auditable 

oJ .. - tl J.iSb hhi ..".,... .. 
C\ • •• .JJ#I JJ:i.-~ ~ -

c.J:ullalI udl -

tJ..>J1 i.l""" ~ -
~.J .;loI;, .U J.!b.j rlJial) ~ '11 ~.J t......... -

HACCP~."..JI ~ .l:.lil 

dc.t.l:.iJ ~ cr',,; ·11 i.l",J oJolJ rlJial -
.a....J "<"'-.JA~ 
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Bord~ ... --
Integrated Approach 

Integrated 

1 



---------_ ..... _-

General Features 
. • Similar 

• Voluntary 
,. Technical Manuals 

Producer ProcessorlPacking Centre 

• Primary responsibility vested in member 
plants/packers 

• Membersbip Fees 

• J ... 
~ ........ 

~1-,~jS...,..f~ ~ -

~.J ~ jS1A~,,·J """~)I ~fo..JI uib ~ 
"l...l.t.~ 

~r""J 
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Borrl~ ... --
Producer 

• Participation through plantlpacking cadle 

• To participate: 
- Sign a declaration 
- Follow a code of pnu::tice 
- Be inspected and approved 

• Listed on plantlpacking centJe regista: 

• Source of supply ofQua1ity Assured 
product 

, ;Pi'", ~ .pAe' • .1 ~ c)t UJ.U -
:4SJ.U c.J,J c)t -

J.A ;tJiiI· 
<,j+1' ~rlj1M­

~".. J.Jf", J.itl'd At -
, ;JJ;,-al" ~ .JSAe"·.I ,-ill" "" r::1."M At -

1),1 :&".. ~ ~ji Jl- -

~ .. -.--
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BonJ~ ... --
Producer Code of Practice 

• Detailed 
• StooJcmansbip 

• WeHiue 
• Health & hygiene 

• Records 
• Transport 
• Health and safety 
• Environment 
• Collection and SfonIge (eggs) 
D HACCP Based 
D Model HACCP Plan 

~­
~v­

~)I­

UlloiI\J.t.-Il -

~­

.J;lI -
.t.::UI J 4..11 -

~ -
(<JloelI) Ut,.jO.lIIJ ~ -

HACCP ---" tUi.! .)or. ~ -
HACCP ---" tUi.JI ~.,.-l u.. -
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-_ .... 

J 

Farm Inspections 

• Trained inspectors 

. • Employed by meat plant 

• Up to 3 farm inspectorsIplant 

• Random inspections by Bord Bia 

- independent inspectors (up to 10%) 

cj.)JJJ4~1 (.r\. .1 ~ (.)e ~~ ~ -

BordBia~~ 

(% h uA) u.,r; ... ~-
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BordB~ , 

... -.... . ProcessorlPacking Centre Requirements 

Based on ISO 9000 

Doat1MllJed pt'OC«Iuns covering: 
- Mana,rment Responsibility 

- PurchasiDs 
- WelfilmkTnmsport 
- Inspcdion k Testing 
- Control of Non Conforming Product 
- Hygiene 
- Food safety (}fACCP) 
- Identification and Tmceability 
- Equipment Calibration 

Auditable 

: v&t t.. 4lVJ ':;'l.Jp.fI J..41 
;~I~.,1- -

.. I.,>JlI -
~,,~Ii)l -

)#..':II"..J.P • 
di...I.,.J.! ~ ... F t,iI..,.. -

.. llIJI.t...... -

(HACCP) ~':II ~ • 

~~I"F~­
.:..I.l...JI ; JJ.... -
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Bonl~ .......... 
HACCP 

H -Hazard 

A -Analysis 

C -Critical 

C -Control 

P -Points 

Bonl~ ---
HACCP 
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Origins ofHACCP 

• PILLSBURYINASA 

(1970'S) 

• U.S. Codes fur Canned Foods 

(1980'S) 

• CODEX Alimentarius 

• common principles 

established 

• Incorporation into B.U. Law 

(1990'S) 

HACCP --I tJ.l.", ~ 
~~ "2:;.J\ ~l/iA 

~~ ~I ~':l' (»il.,ill­

(~ .... )~ 
~~..,.JWl~­

~fo.U ~'JI !i~ ~-,­

<r.-'J-''iI ~~I UJlIi .... ~ -
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BonJ~ ... --
BACCP: Seven Principles (1 - 4) 

I. Conduct. hazIInl analysis. 

2. DetenniIIe the CritiCli CoatroI Poilds (CCPs). 

3. Estabtish criticalliutia 

4. Establish. systan 10 moui1m CODbol oltbe CCP. 

(CCPs) ~",..J rSa3I J.Iil ~ • y 

~",..J J~ e--.J.r 

~.,... ,.s...sa J.li; '" ,.s...sa .::JI- ~."... ,uu e--.J . t 
(If 'YJ i/;,sjJvJIaI ~ ii~_ 
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HACCP as part of an integrated Quality 
Assurance Scheme 

¥W 41.1 S'\, Ut.i. V- ,.Jt.S BACCP....JI /"Uil 
iJ..,MJ\ 

BACCP 

I • 
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Bonl~ ---

Specific Features 
B«f8c""" IBOASJ 
• Started 1991 

• Revised 1995 

• 43Members 
• 40.000 produeen (est.) 

• 30% of output 

• Focus on food safety. weJfire. bilDSfk41811d 
customer specificatiOllS 

• IRCA Approwd 

• Meets reqairemeDta of aD IIIIllor custa.1I1 

-. 01 ~"t·,. 

'1111. ,.. .:....u 
• I"':" ef 

(",.»IIb) ti·· .... '.' •• 
till c)a ", • 

,.~ .. JI,II.:.IW ...... ~ ~YI a.a... ~ JI..PI 
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BordB~ ... --
. Egg Scheme fEOAS) 

• Started 1999 

• 22 Members 

" • 300 producers 

• 800Al of output 

• Focus on food safety and welfare 

• Home market 

\ ~~~ flP ~t~ -
• 
I~H -

~. 'f' F •• -

~%". -
I,;, .... , ~11 ~ U»..HS~ -

~~-
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Bonl~ _ ... 

Benefits of QA Schemes 

• Culture of Quality 

• Code of Best Practice 

. • Defence AgaiNt Detractors 

• Facilitated industry to maintain exisring 

business and generate new business 

u,.:.J-I ~ f:lbI -
~ 1.u..=l c.Jr:. J;!;"I c.Jr:. ~u....J i.» ...... 

cs~ ~ "'f:..ua" 
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Quality Assurance Schemes 

• Management & Control 

• Future Direction 

18 



Bottd~ _ .... -

Management & Control Procedures 

. • Organisation and responsibility ofQuaIi1;y 
Division 

• Audit Scbeduling and Frequenc:y 

• Audit Performance and Reporting 

• Membership Status Controls 

5.:I."J ~ ~ ~,L-.J t-.)d -

tAJ.fiS tI.l.Io.J.t.qJ..,... J; .. 

JJ..Ja t!.»~""" .I,j 
~ u..~J""-."'eO -
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Organisation and Responsibilities of 
Quality Division 

20 



Audit Scheduling & Frequency 

• ISO Based -+ auditabJe -+ nmdom spot inspccDoas 

SdledpU. 

. • Fixed in acMoI:e 

• MIIIII"""' two pel'ycar 

• Rawlom farm inspections pert of audit scope 

~.,.... dlJo.i iI" • j,.S e.J jd .;. ~.".:.:. ",;.;r. ~ 
~, 
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Bon:1~ _ ......... 
Audit Performance & Reporting 

• Auditors 

• Audit Procedure 

• Non Compliance Categories 

• Auditor Recommendation 

w~l.;.JI -

~1.;.J1 .. I.»J -

rljil':il ~ ~I~ -

Cl"1.,>J1 ~~ ji -
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Bonl~ --

Auditors 

Independent 

PJofessiooaJly qualified lead audimrlauditon 

IRCAappowd 

• Proven experiaace in food indusby 

Have signed formal con6dmtiality .. \Z ........... 

PaforlllllllCC reviewed It yaa: ad 

as- . 
• 
t.-.J~"" u.r.J.J"/~.JI' 

IRCAUI,. 

~'ft~ .... .,i~~ -

4u-~.J !'.J'" ,)a. t;I.PI fi 
,..... 4Hl e" ,.b'ft~.JI'''' 
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Audit Procedure 
Follow recognised procedures 

o Announced 

o Opening Meeting 

D On Site lDspeetion 

o Records 

D Report Writiug 

D Closing Meeting 

Auditor Checldist 
- Aid memoire 
• Guide1ines 

y.. .... .}WII.:.I,.I.»~I eljll -

~ .:.I.I.»'lI1 -

..,...l:IIM t l...ito'll1 -

eII,.lI .,.Lo...J.ii.fiJ -

~­

...v)JiII ~ -

..,..wJI el...ito'lll • 

¢t'IA t....t.;J1 ~I.;oJI UU 

"",I- 'jll. 

~J'lI1 J.."Ja.iJI • 
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Bord~ ... --

1_-1110 

11IO-IM 

Draft Audit Programme 
l1rttfI;...., .. 1IIIIt/'{lrIItIIff • .-.-..--

(BIIIjooa ....... .,,-..... ) 

A • • 

~~p.L .... ·,.I·I .. -.... -~" c-.I_(S.2) 

l' 1 'I , 7 JiIj ",I) 
c ail (S.J) 
c-.I~DD __ IIioI.(SA) 

lie: , 5 s(U) 
.... w_&~(17) 

'" I :(5:1) 
T ''l)eu) 
7 , ' -'hIIiIa(111) 

51 \ 'A )(5.11) 

,.".. ..... ...-- e--UJI 50S ...... 

c 

.yUt .. ...,." ............. .IfII"""' __ a. ... IttthJ~'-

tIJItId O/IIIYI ...... W-
~tWo1l \, ... -.". 

1 ..... -..,...+-10 .... 
~-oIOlIIoIoo 

( .. .,~ ... 4fI..>o .... 
( •• , •• .JIIA~ "., .. -"., .. 

( •. ., ....... ~ 
'··4.::.1Jo,.1M. ,.. ... .,. 

C·.1 tI,JoII 

, •• ", 1oI8~_"'lAo 
(.-'9"'-

( .... ~WI 

,-.ht Jja"'~'- 1, •• - " •• ' 

C··", ........ 
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Audit Report/Recommendation 

.• Standard Template 

. • Report submitted to executive 

• Follow up by Executive 

7 

r 

] 

] 
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Bon1~ --- Member ApprovallRenewal 

Audit report submitted to "Approvals 

Committee", 

Committee reviews audit; response to non 

compli!lJ'lC'A'!'\; regulatol)' issues; may coosuIt 

with auditor, 

ApproveJrenew membership, 

Membership certificate issued. 

Bf!!.!!f. ~ JJ't1f'~ as~ ~ ~ .".. 
-diil.,..I l1:,.t ... U..,I,jd .JlJII~.J -

r:- a"J- .,J~.J ,~,jd .JlJII ~JoOf tl,.a f'~ 

e".J.Jl& ~ JI.J ,l,",J;§lIJ...:.D~.J ,2;JJ..1 

~,jd 

~ ~cJa UI.,..I -

~~j.lwf 
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Future Direction 

- More food products 

- More food scares 

• More Quality Assurance Schemes 

• Quality Assurance Schemes operate to a specific 

standard (EN4S011). 

Monitored by independent state agency (NAB). 

• Bord Bia working towards EN4S011. 

:J...lc.'lI1 

~\I1 VolSpl ~ -

~\I1 VolSpl up.. -

'-l".ll ~ IS pl.lJ.i. -

(EN4S011) Ufo..o hwl ~ '-l".ll ~ .lJ.i. i)~l r'4 -
~ .• II~~l.1.A .'1. ~I &U ._ .,..... • U!" U'" • .)A ~ 

EN4S011 J.r.. ~ o4-Jl........,. -
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Conclusion 
SmaD island - major food producer. 

Leading cdae - safitylquaIily. 

R"4PtIatmy authorities police food procItM:lioft. 

-DAFRD 

- Depillmellt ofHaIth 
• FSAI Oller 1 UI 

• Modern Quality AssurIDce SystemS 

-1DcoIpoI1Ie HACCP 

• DIuslndive HACCP PIaas 

'oMp I n knt1y .Mfited 

CuIteIaen oflrilll food alii "_NIl. 

a.t»~.ea--''''''.IIJIo -
~a.»1It.IL.-~ ua 

a.t»'11 £mI WaI ~ e'.III """ WIi .... w • 

~ OJIoU~a.»1I"'~'..t.lI -
-""'..t.lI­

~ a.»1I t.IL.~....".,. 
~ ttJII.tjiIJ ...... 

KACCP.I &JI.f • 
~KACCP.I"""· 

.... 2 ........ ,.,... 

~ ~'II yu" ..• , IfLJuLutl .tjiIJ ~ 
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The loDg...term development of In:Iand u a meat produciDa country depeadI 011 the 

ability of the Irish induSby to produee high quality meat procIuets aad .. them 

competitively 011 world markets.. nil is becomiq aU the more crilieal DOW • 

consumer elpeelaliOD conti,..., to iDcn:ue in reIatioo to tbod safety. ICICUrity aad 

product traceability. 

Boot Bia bad already anticipated these deveIopmeuts wben the Quality AstunIIce 

Schemes fur Beef aad Pigmeat were J,""""", a few yars.. The rt .... Ire 

primarily intended to assist Irish meat COIIIpIIIies pin • ClOJIIIICIiti ..... in the 

market place by giving COIIIIUIIIeI'S added USUlIIICeI about the i.Oit, aad 

wbole8C1111eDeS8 of the product. Tbe schemea have: been c:eDIrII to the Irish .­

industries efforts to establish itIeJf u a world Iader in the mppIy of quality _ 

products. In recent years aD EaR Quality AuurInce s. ...... ilia been added ... 

plans are in place to develop • poultry aad Jamb ICbeme 

Both the beef aod pipeat schemel Ire simi! .. in design in dIIt they aU .. to 

intepaIe the fiIrmer. the .. OJ: I i"8 phmt aad the 00""""" in. IineIr me ..... 

the productioD chain. In this respect the schemea are unique in that they Ire the ouIy 

Quality Assuruce Schemes fur meat in opel ..... anywhere in Europe wbent the 

primary producer aad the retail c:usroliler are brought to ..... in paabieisbip tbn:JusIa 

tile medium of the supplyins _ plaut. In this way the ...... provide aD 

opportuDity for producers to make • direct input into the IIIIIfbtins of their OM! 

product 
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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. 

17K Sclwnres 

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

an internationally accepted system of quality management now widely applied across 

industry and details what is necessary for the management 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 mws sense 

because the meat plant is both the buyer of the livestock and the seBer of the product 

and accordingly is ideally placed to marry the supply and demand links and more 

importantly is able to demonstrate compliance through audit. Other approaches to 

operating the Quality Assurance Schemes could have been adopted but would have 

resulted in additional cost to industry and the key principle of industry ownership 

would have been lost. 

2 



The details of the schemes which are contained in DonI Bia tecImic:aJ ""'"" can 

essentially be broken down iDto three COIIlJIOIIeIIlS - FII'Dl Assunmcc; Proc nOl' 

Requirements and Control and MooitoriIIg. 

FqmrJrmr", 

The "Farm Assumlc:e" element of both schemes is provided tbrouab a Code of 

Practice which each fiumer supplier JmJst follow. The Producer Codes of Pnaice 

wen developed by expert groups II:P"· nliaa the respecdw ..mrs of_lilly (bee( 

pismnt and eggs) using when apprOJlliate the principles of Hazard AnIIysis II1II 

Critical CoutroI Points (HACCP). Barb codes COWl' sjmi..... ...... __ i .. 

stoc:bnansbip; animal welfare; herd health; hlDSJlOll; health and ssfiIty OIl die linD; 

e:nviromnental protectioo and cruciaIJy. origin and ide.djfhlion FII'Dler IIIPJIIicn 

wishing to participate in either scheme JmJst resister with their meat pIIIIt II1II aM a 

signed l.IlIdertakUIg to abide by the Code of Pracdce. Subsecp'Cllldy the firm is 

inspected by the plant lOr compIianc:e with the RIqIlirM.'.' of the code of Pla:Iioe.. 

The pelSOD carrying out the jospectioo JmJst be fimnaIly tniDed II1II the in ... ', .. is 

based OIl aD agreed FII'Dl Inspoctioa Chec:kliSl This ehnitiSl wIIic:h cor-b. up to 40 

questioas is a compilation of the key issues which JIU!jor retail a ...... llen .. to line 

addressed. Based OIl the outcome of the inspecIioo r ...... DIll}' be .... ooed to 

participate. Those thai are 1WIy IIJIIlfOV'ld are Iistecl OIl a plaut resiSIer II1II are the 

soun:e of quality &SIIIRd product to customen participaIiDg in die .:heme 

IDdepeDdeut verific:atioD of producer approvaJs is carried out by DonI Bia as put of its 

audit JlIOSI8!!IIlIe 
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Processor Rguirements 

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 cooked 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 & Moniioritc 

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 with 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 
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importaDtly it puts the RlSpOIISI."bility for compliance bact on the member pIaJIt wbae 

it rightly beIoll81. 

Pgtnm1de 

The Bard Bia Quality Assurance Schemes rqIIeseol a palbEiship bet9J ~ ~ D the ...... 

the meat processor BDd !he rdlIiI customer. The .ICCISS oCthe IChemes 10 elite is due 

entirely to the commitment shown by aU parties involved in the arJwnea 'l'hn is 

now a dear rellisation that food assurance is top of the list oC cu ................. aDd 

that it is in the interest of aU paniciparing in the food chain DOt just to meet but to 

surpass consumer apec:talioos. 

The reputatioo of !he Irish meat indullry is put on the line fNflIJ time Jrish ... is 

sened. This is a responsibility that everyone fiom producers to nailers .... IIIMI" 

take lightly. 
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