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Overview of BD4FS Tools and Practices

Feed the Future Business Drivers for Food Safety (BD4ES), implemented by Food Enterprise Solutions (FES) and funded by
the United States Agency for International Development (USAID), is a multi-country effort working to accelerate the adoption
of food safety practices in local food systems. BD4FS partners with agri-food actors — growing food businesses (GEFBs)! — in its
Feed the Future focus countries to codesign and implement incentive-based strategies, thereby strengthening their capacities
and enabling them to be agents of positive change in the effort to improve food safety, reduce malnutrition, mitigate pre-
consumer food loss, and shrink overall hunger. BD4FS also aims to advance the state of knowledge and actionable research to
educate and raise awareness about food safety among businesses, consumers, and implementers alike — who are all drivers of

food safety.

BDA4ES has developed a series of strategies and methodologies — also referred to as “tools” — for business-level assistance in
food programs and for raising consumer awareness about food safety. This BD4E'S Tools and Practices is a compilation of the eight

“tools” outlined in the table below.

Tools Brief Description

1. Business Engagement Strategy - | This strategy describes how BD4FS identifies, selects, and formalizes its
Senegal collaboration with participant GEBs. This strategy was developed and initiated in

Senegal and is being adapted and tailored for additional focus countries.

2. Food Safety Implementation This manual is part of a series of guidelines and training materials that BD4FS
Manual developed for educating and training businesses. This manual was developed in

partnership with Bright House Training and Consulting,

3. Food Safety Audit and Checklist | This audit contains a prerequisites (PRP) diagnosis grid and food loss checklist,
designed in part as an intake survey for baseline data collection among partner
GIBs.

4. mSafeFood Mobile Messaging These guidelines describe how BDA4FS is utilizing and testing a mobile-phone
Guidelines messaging system to disseminate food safety messages. The approach was designed
in partnership with VIAMO.

5. Food Safety App Competition These guidelines describe how BDA4ES is engaging youth in food safety through a
Guidelines competition to develop a smartphone-based food safety learning application.

6. Public-Private Dialogue: These guidelines describe a series of activities that bring together the public and

Guidelines for Cocreating Food private sectors - to collectively improve the culture of food safety and business-led

Safety Regulations and Standards food safety certification

7.  Media Tracking Guidelines The BD4FS Media Tracking guidelines describe how the program tracks and
measures media outreach activities in its aim to raise the profile of food safety in
the general public and contribute to improving the culture of food safety among

businesses and consumers.

8. Food Safety Situational Analysis | The FSSA guidelines describe how BD4FS maps food safety conditions, hazards,
(FSSA) Guidelines risks, drivers, and impacts in each focus country.

' Growing Food Businesses (GFBs) are small- to medium-sized local food businesses that are influential actors in the food system with a desire to grow and who
embrace food safety as an integral part of their business strategy.
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This report was prepared by Food Enterprise Solutions (FES) as part of its Feed the Future Business Drivers for Food Safety
(BD4FES) program, funded by USAID under Cooperative Agreement CA 720BFS19CA00001.!

This publication is made possible by the generous support of the American people through the United States Agency for
International Development (USAID). The contents are the responsibility of the authors and do not necessarily reflect the
views of USAID or the United States Government.

I'In developing this business engagement strategy, FES drew upon the Action for Enterprise (AFE) Tools and methodologies for collaborating with lead
firms: A pracitioner’s manual, produced in 2014.
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Background and Objectives of BD4FS in Senegal

I.1. Background
About FES

Food Enterprise Solutions (FES) is a Washington DC-based firm whose mission is to energize the global food system to better
balance global needs and profit. FES leverages the powers of business, entrepreneurship, and innovation as key drivers in the
global fight against hunger and malnutrition. In partnership with businesses and organizations, FES provides safe, nutritious,
and affordable foods through supply chains that are commercially viable and environmentally sustainable. FES offers expertise
in partnership development, market analysis, project design and management, training, and specialized technical assistance to

strengthen capacities of - and linkages among - key actors within food systems.

About BD4FS

Inadequate food handling practices and poor infrastructure across supply chains increase health risks to consumers, in addition
to being root causes of pre-consumer loss and waste in the overall food system. Feed the Future Business Drivers for Food
Safety (BDA4FS), implemented by FES and funded by the United States Agency for International Development (USAID), is a
multi-country effort working to accelerate the adoption of food safety practices in local food systems. BD4FES is partnering with
local agri-food actors — growing food businesses (GFBs) - to co-design and implement incentive-based strategies, thereby
strengthening their capacities and enabling them to be agents of positive change in the effort to improve food safety, reduce
malnutrition, mitigate pre-consumer food loss, and shrink overall hunger. By focusing on the role of GFBs in improving food
safety, the FES team contributes to USAID’s knowledge base, strategies, and methodologies for business-level assistance in food
systems.

1.2. Mission and Objectives of BD4FS in Senegal

The BD4FS mission is to provide technical assistance and capacity building, develop best practices and lessons learned,

and generate success for entrepreneurs working to improve food safety.
The objectives of BD4FES in Senegal are to:

o Understand the basic local drivers for food safety within the food system that benefits GFBs and provide safer
food for Senegal

o Support the adoption of safer food handling and management practices in accordance with Government of
Senegal rules and regulations and international standatrds
o Raise local business and consumer awareness, promoting the culture of food safety

Senegal Growing Food Businesses (GFBs)

2.1. Definition of GFBs — what we mean exactly, and how it is different from SMEs or
MSMEs, and Ambassador Firms

BDA4ES is focused on Growing Food Businesses or GFBs. These can include:

®  Young businesses with good potential for growth (in terms of volumes, innovation, among others).

e Well-established small or medium-sized firms engaged in the food sector that have branded food products with a good
reputation locally.



In the course of assisting GFBs, BD4FS will engage Ambassador Firms (AFs) as agents of positive change in the private sector.
Food businesses that meet all three criteria below are invited to partner with BD4FS as AFs to help smaller companies adopt
food safety practices and technologies:

o Have some established food safety SOPs (standards of practice) or certifications;

o Have branded food products with a good reputation locally; and

o Interested in partnering to help GFBs who are part of their supply chain.

2.1.1. Presentation of the Senegalese agri-food sector
The agri-food sector relates to all companies in the primary (raw materials) and secondary (industries) sectors that participate in

the transformation of food products into finished products. It must be differentiated from the agro-industry, which also
encompasses all parallel non-food sectors for the development of agro-resources such as paper, bioenergy, leather, textiles,

essential oils, and even cosmetics.

The agri-food sector is one of the most dynamic sectors of the Senegalese economy. The Senegalese industrial sector is estimated

to have around 1 947 companies with 47.8% of agri-food industries (formal sector?).

Senegalese industrial sector in 2017

\

per activity

Agrifood
= Mechanics and metallurgy

m \Wood Paper Cardboard Printing

Figure |. The Senegalese industrial sector per activity in 20173

The overall sales revenue of the industrial sector in 2017 was 4.069 billion FCFA, of which 29% was for the food industry, or
1180 billion FCFA4

2 Agence Nationale de la Statistique et de la Démographie, Sénégal, 2017
3 Study of Senegalese packaging sector for the supply strengthening of small and medium agri-food companies, Astou Diop 2020
4 Agence Nationale de la Statistique et de la Démographie, Sénégal, 2017
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Agrifood turnover compared to global
industrial sector

Turnover global industries in Billion FCFA

Agrifood turnover in Billion FCFA

Figure 2. Global industry versus agri-food turnover in Senegal 2015.

While large companies contribute 87% of the agri-food sector’s portion of national revenue; it is notable that small- and medium-

sized companies in the sector comprise 97% of the workforce.

The "Loi d’orientation n® 2008-29 of July 28, 2008" means by SME, any physical or moral entity, producing goods and/or

market services, whose distinctive criteria are specified in articles 3 and 4 below.

“Art. 3 - Small Enterprises (SE) are microenterprises and very small enterprises meeting the following criteria and thresholds
Number of employees between one (01) and twenty (20);

- Keeping of simplified or cash flow accounts, either internally or through an approved management center (CGA) or any other
similar legally recognized structure, according to the accounting system in force in Senegal; and

- Annual turnover excluding taxes does not exceed the limits provided for to be taxable to the Single Global Contribution
(CGU)> set by the General Tax Code.

Art. 4 - Medium-sized enterprises (ME) are those that meet the following criteria and thresholds
- The number of employees is between twenty-one (21) and two hundred and fifty (250);

- Keeping of accounts according to the normal system in force in Senegal and certified by a member registered with the National
Order of Chartered Accountants (ONECCA);

5 CGU is a Global tax system representing the following taxes: income tax based on industrial and commercial profits, minimum

and commercial profits, minimum tax, contribution of the patents, value-added tax, flat-rate employer's contribution, liquor license.

of drinks outlets.

Scope of application:

Natural persons whose annual turnover, including all duties and taxes, does not exceed:

- 50 million francs when they carry out operations of deliveries of goods;

- 25 million francs when they carry out operations of provision of services.

The following are excluded

- natural persons whose activity falls within the category of non-commercial profits,

- individuals carrying out sales, real estate rental or real estate management operations or real estate management.

Tariff of the single global contribution:

The single global contribution is established each year in consideration of the totality of the

turnover realized from January Ist to December 31st of the previous year, after deduction of

operations subject to VAT withholding.

The amount due by new companies is reduced pro rata temporis for the first year.

For traders, there are 20 turnover brackets (from CFAF 0 to 50 million) corresponding to a 50 million) corresponding to a CGU of 5,000 to 4,200,000 FCFA.
For service providers, there are || brackets (from 0 to 25 million FCFA) corresponding to a CGU of 10,000 FCFA to 3,000,000 FCFA. Source: APIX
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- Annual turnover excluding taxes between the upper limit in article 3 above and 5 billion CFA francs.”®

Contribution to industrial turnover
depending on the size of agrifood company

100.00 '
50.00 Indutrial Turnover contribution %
A numbers of companies en %

Big industries  small
industries

B numbers of companies en % B Indutrial Turnover contribution %

Figure 3. Contribution of industry turnover depending on the size of agri-food business.

This shows that the agri-food sector is not homogeneous in terms of size and activities.

The Senegalese food industry is originally dependent on exports for outlets and the national agricultural sector for its supply.
The food industry is divided into two sub-sectors. To these two sub-sectors, we can add a third composed of Micro and small

agro-food enterprises.

The first is based on the valorization of main export products. It includes the canning and freezing of fishery products, groundnut

products, horticultural products. This sub-sector is essentially export-oriented.

The second sub-sector is oriented towards the domestic market to promote import substitution. It includes sweets and

confectionery, drinks, flour, biscuits, etc.

The third sub-sector is composed of what we can call the “agri-food handicrafts” which are very present in all agricultural sectors.
The development of private processors, craftsmen, and small companies, which target the domestic market, makes it possible

to respond in part to the explosion in urban demand for local products.

They are very active in the processing of local agricultural products, in particular drinks, cereals, dairy products, etc. for food
markets, urban consumers, and the diaspora. These businesses stand out for their significant growth potential, given the

opportunities available for their specific offerings.

These businesses, formal or not, are developing fast and, even if they still represent a "niche", they provide jobs and contribute

to the local economic network. They can be defined as growing food businesses.

2.1.2. Growing food businesses and their products
The targeted agri-food companies are GFBs that process perishable products of animal or plant origin.

Below is a table of samples of perishable plant and animal-based food:

6journal Officiel, Loi d’Orientation N2008-290f July 2008



Local raw materials Types of food products

Meat and poultry Prepared fresh meat and poultry, processed meat (marinated, dried,
salted, smoked, grilled, cooked)

Dairy Pasteurized milk, fermented, yogurt, cheese, butter, ghee (diw nior)

Fish and seafood Fresh fish, gutted, cleaned, dried, fermented, grilled, cooked, salted,

smoked, frozen fish, seafood

Fresh vegetables Fresh leaves, chopped

Cut vegetables

chilled, frozen, marinated vegetables
sauces

Leaves Pre-cooked, frozen

Fruits Juices, sodas, syrup, marmalade, jams, sorbets, jellies, compotes,

chutneys

2.2. Rationale for BD4FS support — why support GFBs, GFB link to informal
(unregistered) actors, BD4FS focus on post-farmgate to pre-consumer

Farm products pass through many hands on their way to consumers. Some are sold closer to the point of production in village
markets, whereas some move through complex systems of aggregators, transporters, storage operators, and retailers, on their
way to small towns and urban centers. As it moves through this system, food is susceptible to contamination and spoilage,

resulting in serious negative impacts on health, nutrition, economic development, and general well-being.

Local businesses within this system — specially GFBs that operate post-farmgate and pre-consumer — have the potential to
substantially reduce these negative effects by adopting better food safety standards and practices. BD4FS aims to strengthen the
capacities of these key actors and make them agents of positive change in the effort to reduce malnutrition, pre-consumer food

loss, and overall hunger.

By supporting GFBs, BD4ES contributes to safer food practices by GFBs as well as the health of producers and consumers.

2.3. Technical scope of BD4FS activities
Capacity building is the core of the BD4FS Program in Senegal. Related capacity building activities include:

e Technical assistance and training for supply chain, cold chain logistics in the developing economy context via Bright
House.

e Facilitate access to affordable finance for food safety upgrading capital needs, such as for cold chain equipment. These
are the financial institutions identified in the FLA as well as other global actors like CLARMONDIAL that have been
identified by FES.

e Access to the global food safety network — certification companies, export service providers, support agencies, among
others.



More specifically, BD4FS activities will:

e Undertake food safety business diagnostics

e Provide in-person training, webinars, and workshops on food safety standards and technologies

e Provide training that concentrates on our unique “cool & clean™ approach for perishable foods

e Promote multi-sectorial networking around food safety (Partnering with local research organizations and relevant
stakeholders, Hosting workshops that bring together consumers, business and government representatives,

e Promote affordable financial services for capital investment in cold chain logistics and innovative technologies,

e Advocate for better food safety regulations and laws

e Encourage and engage youth and women entrepreneurs in all activities in building a strong, safe, and inclusive food

system.

2.4. Geographic scope of BD4FS activities — priority regions and food corridors
(production zones to consumption centers)

BDA4ES activities in Senegal will be implemented mainly in the Dakar region, which has a critical mass of food businesses and
serves as a national marketing and transportation hub. Focusing on the BD4FS priority foods described in Section 2.1.1 above,
GI'Bs that supply the Dakar region, which may be located outside of the region, are also included in the BD4FS scope. The

following figure describes the regions in Senegal:

Geographical distribution of the economic units in Sénégal

Republique du Séneynl
5 P £ B (o P60

Minkstére de I'Economie, des Finances ef du Plan Dakar accounts for more than a third

of the units (160,963), or 39.5%.

The regions of Thiés (46,879), Diourbel
(38,317), Kaolack (23,909), Kolda
(21,188) and Saint Louis {19,834) follow
respectively.

On the other hand, the regions of
Tambacounda (19261), Ziguinchor
(15749), Sédhiou (14,058),Louga
(13,494), Kaffrine (10,285), Fatick
(9,490), Matam (8,240), and Kédougou
(6,215) represent barely a quarter of
the units.

Source : ANSD

Seerce ANSD, RLE L8 . - ==

Geographical distribution of the economic units by region, 2017

Below are the main production zones for the following foods:

Fish and seafood - Dakar, Thies, Louga, Saint Louis, Kaolack and Fatick (Saloum Islands), Ziguinchor

7 In Senegal, like in many Feed the Future countries where USAID is working, food systems lack adequate temperature control and cleanliness
technologies and practices throughout the supply chain. This is due, in part, to barriers that businesses face in accessing the financing needed to
implement cooling technologies and to apply cleanliness (WASH) practices. In addition, some commonly used food processing techniques, like
smoking and braising fish, create chemical toxins that pose health risks to women processors and consumers. BD4FS takes a Cool ‘n Clean
approach to address these types of food safety challenges associated with temperature control and hygiene.
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Meat and poultry - Dakar, Diourbel, Kaolack and Fatick, Saint Louis
Fruits and vegetables - Dakar, Thies, Louga, Saint Louis, Ziguinchor

BD4FS ZOI’s in Senegal

oA
o D @

Agriculture centers

productian
distribution
cansumption
Logistics
center

Figure 4. BD4FS ZOI8 in SENEGAL: interactions between Dakar and other agriculture centers

2.5. Role of GFBs in the BD4FS learning agenda

Learning is a cross-cutting and continual component of the BD4FS D-5 approach (Discover —Design-Deploy-Document-
Disseminate). Starting from the FSSA aimed at mapping out the food safety landscape in the country, BD4FS will identify and
document gaps and effective solutions to improving food safety within a collaborative approach involving businesses and
stakeholders. BD4FS seeks to understand what motivates GFBs to adopt food safety practices, and what are the underlying
drivers for them to reduce food safety risks.

GFBs will co-design with BD4FES the interventions to be implemented, and together with BD4FS use monitoring tools that are
practical and adapted for GIBs. Through self-monitoring activities and supervision by BD4FS, GIFBs will provide data on
capacity building, food safety practices adoption, technical assistance, and performance improvement, among others, which are

useful materials for the BD4FS learning agenda.

BDA4FS will design appropriate tools and instruments to conduct periodic collaborative project reviews and reflections events to
evaluate the project activities and milestones, document lessons learned, and mitigate any challenges identified throughout

implementation.

8 Zone of influence



2.6. GFBs and the Feed the Future results indicators

To Monitor results and progress towards its objectives, BD4FS will use four (4) FTF indicators compiled from Feed the Future
Indicator Handbook, published in 2018 and revised in 2019, and three (3) custom BDA4FES indicators. Please see the BD4FS
indicators table below (indicators presented in the AMELP, approved by USAID January 2022):

Result, Indicator

Type of

Data Source

Frequency

Unit of

Indicator

Measure

IR 1.1: Safer food management practices identified and Standard Program activity Annual Number
disseminated to businesses: records FSSA;

Number of technologies, practices, and approaches Intake

under various phases of research, development, and guestionnaire for

uptake as a result of USG assistance (EG.3.2-7) baseline survey;

IR 2.1: Businesses adopt food safety practices: Number Standard BDA4FS records of | Annual Number

of individuals in the agriculture system who have applied participant firms,

improved management practices or technologies with site visits

USG assistance (EG.3.2-24)

IR 3.1: Safer food availability increased: Value of annual | Custom Periodic surveys Annual Percentage
sales of producers and firms receiving USG assistance

(EG.3.2-26) (Custom indicator)

IR 3.3: Food safety awareness increased: Number of Custom Periodic surveys Periodic Number
individuals among target audience who recall key food Quarterly

safety messages delivered with USG assistance surveys

(Custom indicator)

CCIR 1: Gender is incorporated into food safety Standard/ Activity records Annual Percentage
activities: Percentage of female participants in USG- Crosscutting

assisted programs designed to increase access to

productive economic resources (GNDR-2)

CCIR 2: Youth are incorporated into food safety Standard/ Activity records Annual Percentage
activities: Percentage of participants in USG-assisted Crosscutting

programs designed to increase access to productive

economic resources who are youth (15-29) (YOUTH-3)




As the main beneficiaries of the project, GFBs will participate in BD4FS activities based on the incentives and their interest in
the project.

Through the interventions co-created with the project, the participating businesses will seek to improve their knowledge,
aptitudes, and practices in food safety, strengthen their organizational capacities, adopt technologies for better food safety

practices and improve their performances.

Their contribution to the project objectives and indicators through these activities will be measured through monitoring activities

and particularly through self-monitoring activities.

BD4FS Program Approaches
3.1. Identification of GFB Participants
BDA4FES will identify GFB participants through:

. A campaign of BD4FS promotion using a diversity of channels - emails, phone calls, virtual and in-person meetings,
videos, events, etc.

o Internal pre-selection according to pre-defined criteria, and invitation to submit an Expression of Interest (EOI)
and/or conduct of structured interview by BD4FS

. A screening process of GFBs responding to a public call for EOIs

3.2. GFB participant selection process — how they will participate, and what they
will bring to the partnership

Step 1: The business engagement process will start with the research and identification of businesses through phone calls,

emails and virtual meetings, internal surveys reports, and networks.

Step 2: BD4FS will release the Request for Expression of interest through the national newspaper and by email to the

previously identified potential businesses.

To encourage voluntary participation, it will be required from GIFBs and Ambassador firms to submit Expressions of Interest
(EOIs) to BD4FS. During that process, BD4FS will follow up by doing phone calls and emails to remind businesses to apply.

Step 3: A questionnaire will be designed and selection criteria set.

Step 4: The questionnaire will be sent to all applicants.

Step 5: Filled questionnaires will be collected and assessed according to the preselection criteria.
Step 6: if GFB is pre-selected, BD4FS will conduct basic due diligence.

Step 7: If the due diligence process turns positive, BD4FS will invite the GFB to submit an application, a key tool to facilitate

identification and “co-design” of proposed initiatives.

Step 8: A request for applications will be released to BD4EFS will invite the GFB for discussions to clarify, improve, and agree
on the proposed initiatives, including appropriate technical support BD4FS will provide, and a timetable.

Step 9: A formal notification will be sent to selected companies with parameters for collaborating with BD4FS, and provide
examples of GIB initiatives that BD4FS will be willing to provide support.
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Step 10: A collaborative process begins where the GIFB originates, owns, and sustains the initiatives.

BDA4ES supports the GFB throughout the application process, and this is part of the technical assistance and capacity-building
support of BD4FS. However, since it is the GFB that originates, owns, and sustains the initiatives, GFBs “self-select”
themselves into the project. A request for applications will be released to BD4FS will invite the GFB for discussions to
clarify, improve, and agree on the proposed initiatives, including appropriate technical support BD4FS will provide, and a
timetable.

After completion of this process, a mutual commitment charter or an MOU between BD4FS and the GFB participant be
drafted, revised, and signed by both parties. The charter or MOU will include, in general terms, among others, the proposed
areas of collaboration. A sample of the MOU is included in the Annexes.

3.3. GFB-led implementation of food safety solutions/interventions

Since the GFB originates the proposed activities and owns the initiatives, the GFB sustains and leads the implementation of
food safety solutions/interventions for its business benefit. BD4FS will facilitate support, and will heavily rely on the own
initiative of the GFB as a fundamental project approach. This is key for BD4FS to understand the business drivers of food
safety, and support the BD4ES learning agenda.

Selecting GFB participants
4.1. Criteria for selecting GFB participants

The approach used to identify potential participating GIFBs is self-selection; however, in order to be systematic and more
efficient in the selection, minimum inclusion criteria have been defined. To be selected, potential GFBs must meet the

following criteria:

. Be a growing company with a significant growth potential

J Be an autonomous company

o Have a brand name or respected products in the market

. Have minimum qualifications or are ready, willing, and able to learn

. Be in the targeted ZOI, involved in the BD4ES priority foods (see Section 2.1.2)

o Have linkages with value chain actors (at various levels of production, processing, distribution, and marketing)

4.2. ldentifying potential GFB participants

See Section 3.1 on the identification of GFB participants.

Potential GFB participants are selected from:

e Contacts in BD4FS studies
e Networks of the BD4EFS team
e Web research and recommendations from institutional organizations

e Public advertisement — releasing a Request for Expressions of Interest (EOIs), reviewing EOIs and GFB
qualifications against criteria, and conducting GIFB structured interviews

4.3. Determining the initial and target number of GFB participants

From the list of 104 potential GFBs interested to work with the project, a manageable set of 50 GFBs have been selected by
BDA4ES, as of November 2021, as the initial group of GFB participants. The Senegal team has scheduled onsite visits to
10



complete all steps listed in the strategy, namely the diagnostic and food loss assessment, action plan development, and MOU
signing.
4.4. Basic due diligence of potential GFB participants

Basic due diligence through the use of a questionnaire allows BD4FES to refine the GFB participant list. Key aspects of the

basic due diligence include:

e  Checking the GI'B registration

e Verifying support received by the GFB from other donors, if any

e Verifying the accuracy of the information in the submitted EOI and/or provided during the structured interview
e Reviewing the GFB operations, their buyers and suppliers

e Conducting a site visit

Inviting GFBs to propose food safety solutions, the co-creation process
5.1. Invitations for Applications (IFAs) — GFB initiative, BD4FS technical support.

After a successful outcome from basic due diligence of the GFB, Senegal BD4FES will co-design food safety solutions with
GFBs through workshops and Invitation for Applications (IFAs).

The components of that IFA could be:

Provisory Components of the Senegal BD4FS IFA
1. BDA4ES objectives
2. Eligibility requirements: GFB criteria that are required to participate in the BD4FS program.

The criteria typically include a minimum number of GFBs that the firm buys from or sells to,

the minimum age of the enterprise, etc.

Hlustrative GFB initiatives/interventions that BD4FS could support

4. Percent of GIB activities that must involve direct interaction with GFBs (optional). Stipulates
the percentage of the proposed intervention budget that must be allocated towards direct
interaction with GFBs in the BD4FS’s target group (such as producer training).

5. Cost-share rules: Sets the limitations of what financial support (if any) can and can’t be used
for. Typically, financial support, if provided, cannot be used towards the purchase of fixed
assets or for working capital such as rent or salaries. This section also clarifies that a significant
GFB investment is required.

6. Description of approval/implementation process: Desctibes the process that will take place
before BD4FES gives final approval for technical and financial support (if any). This section can
also include a presentation of factors that will be considered in evaluating the application,
applicable contact information, and so on.

7. Instructions and format for completing an application with a detailed explanation of the
expected format for the application submission, including the technical narrative and budget.

8. Conditions and confidentiality with the legal issues detailed, often including an explanation
that a submitted application does not constitute a commitment by BD4FS and that company
application information will be kept confidential.

>

In some cases, GFBs with good potential for BD4FES participation have very basic human resource capacities and may have
difficulty in submitting an application. In such cases, BD4FS assists in developing the required paperwork, as long as the
commitment and initiative of the GFB ownership remain high. This is part of BD4FS technical assistance and capacity-
building support.
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5.2. Due diligence in reviewing GFB applications

As part of reviewing GIB applications, BD4FS will conduct further due diligence of potential GFBs to supplement the basic
and initial due diligence conducted pre-application to determine if they warrant follow-up. Initially, BD4FS will validate
whether the GIB is a registered company and whether the GFB is receiving support from other donors.

Additional due diligence will be conducted to determine whether the information presented

in the EOI and interviews is accurate, and to determine whether further follow-up is needed.

Important information to validate may include information about the GFB operations, producers they transact with, or other
information relevant to BD4FS. To conduct due diligence, BD4ES or a consultant hired by BD4FS, may talk with the GFB’s

buyers, suppliers, and conduct site visits.

Formalizing the Collaboration Between GFB Participants and BD4FS

After a successtul co-creation process — a credible GFB application and a positive outcome on the BD4FS due diligence on
the GIFB — the collaboration between the GIFB participant and BD4FS shall be carefully structured through clear documents

that spell out the responsibilities and benefits for both parties. The following sections describe each component.

6.1. A general Memorandum of Understanding (MOU) - to document
commitment without allocating resources

BDA4FS developed an MOU (included as Annex 1) that describes the general activities that will be promoted with the GFB,
along with the necessary legal provisions to protect both parties, but without the firm commitments of technical and financial

support from BD4FS. MOUs are developed even while specific details of interventions are being worked out.

Specific interventions to be undertaken, which will be owned and led by the GFB, facilitated by BD4ES, are contained in the
GI'B Food Safety Action Plans co-developed with each GFB.

After the signature of an MOU or charter, the implementation phase will commence with a pre-survey (diagnostics) aimed at
collecting baseline information on the GFB, which also forms the basis for identifying specific activities and self-monitoring

tools, leading to the co-development of a GFB food safety action plan.

6.2. GFB Food Safety Action Plan

As part of the implementation phase, BD4FS conducts co-creation activities with individual GEBs. One of the first co-
creation activities is developing food safety action plans with GFBs to improve their food safety practices based on the
diagnostic results. During this process, the GFB and BD4FS co-identify specific technologies, practices, or approaches that
can improve food safety practices at the GFB, which the GFBs will implement.

GUFBs are assessed on their uptake of food safety practices (prerequisite programs) and based on these assessments food safety

action plans may be reconsidered or revised by the GFB.
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Annex |I. Sample MOU

MEMORANDUM OF UNDERSTANDING

FOR THE IMPLEMENTATION OF A CO-CREATION PROGRAM

FOR THE IMPROVEMENT OF FOOD SAFETY IN COMPANIES

This agreement is made between the undersigned:

Food Enterprise Solutions (FES), which implements the Feed the Future Business Drivers for Food Safety (BD4FS)
— Senegal Program, with headquarters located in Point E, Rue de Kaolack, Immeuble Tanoca, and represented by Mrs.
Mariama Samb DIENG, in her capacity as Senegal Program Director

And

XXX, Growing Food Business .........cceuuueen. ,» which head office is located at .... represented by ...., in the capacity of ......

Together referred to as "The Parties."

INTRODUCTORY STATEMENT

About FES

Food Enterprise Solutions (FES) is a Washington DC-based company whose mission is to stimulate the global food system to
better balance global needs and profits. FES works in partnership with businesses and organizations to provide safe,
nutritious, and affordable food through supply chains that are commercially viable and environmentally sustainable. For more

information, please visit https://www.foodsolutions.global.

About BD4FS

Feed the Future Business Drivers for Food Safety (BD4ES), implemented by FES and funded by the U.S. Agency for
International Development (USAID), is a multi-country effort to accelerate the adoption of food safety practices in local food

systems.

BDAES partners with growing food businesses (small and medium-sized agribusinesses) in Senegal to co-design, co-

implement, and co-evaluate incentive-based food safety strategies.

BDA4EFES provides technical assistance and capacity building, and develops best practices and lessons learned to generate success

for entrepreneurs working to improve the safety of their agri-food products.
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The perishable product sectors targeted in Senegal by BD4FS are fruits and vegetables, meat, poultry, seafood, milk, yogurt,
and eggs.

THIS STATED, IT IS AGREED UPON AND ADOPTED AS FOLLOWS:
ARTICLE 1: PURPOSE

The purpose of this agreement is to define a general framework for co-creation and co-execution between BD4FS Senegal and

the company, XXX, in the design, implementation, and evaluation of a food safety improvement program.

ARTICLE 2: PLANNED ACTIVITIES

Within the framework of this agreement, a food safety diagnosis will be cartied out with the company and an action plan developed

and implemented. The diagnosis will focus on:

e The existing measures in place to control food safety.
o 'The awareness of food losses and methods used for measurement.

e  The state of knowledge, attitudes, and staff practices of food safety.
In addition to the co-execution of the action plan, foreseen activities resulting from the diagnosis, the partner company will be able to

benefit, according to its needs, from the training planned in the capacity building program implemented by BD4FS.
ARTICLE 3: COMMITMENTS OF THE PARTIES
The Parties to this collaborative framework agree to make commitments to improve the quality of food products.

Feed the Future Business Drivers for Food Safety (BD4FS) - Senegal is committed to:

e Provide technical assistance and capacity building.

e DParticipate in the diagnosis and development of the company's action plan.

e Invite the partner company to seminars relevant to the achievement of its food safety objectives.
e Invite the participating company to food quality promotion activities.

e Facilitate contacts with appropriate partners.

The XXX company agrees to:

e Designate the responsible person for the follow-up of the co-creation and co-execution process.
e Draft and sign a food safety policy.
e  Facilitate access to the production site to the BD4FS team and ensure the cooperation of the staff during the visits.

e Participate in training sessions, transmit the list of participants, and inform them of the time and place of training

sessions.
e Complete the self-assessment tools.

e Authorize the use of the company’s name for the strict purposes of the program.
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ARTICLE 4: COLLABORATION TO ENSURE THE SUCCESS OF ACTIVITIES

In addition, to ensure the achievement of common goals, both parties commit to:

¢ Communicate regularly with each other to ensure planning for successful implementation.

e Reach consensus on important issues such as the timing of trainings and the list and contacts of program participants.
e Encourage staff to take part in project activities.

e Provide feedback to the other party on activities.

e Collect monitoring, evaluation, and learning data.
ARTICLE 5: MODIFICATION AND TERMINATION

Any modification of the terms of the agreement must be done by agreement between the parties by means of a rider duly
signed by the parties. Otherwise, it will not be enforceable.

Any major change to this agreement must be made in writing and signed by both parties by way of a rider. If either party is
unable to fulfil its part of the Agreement, it hereby agrees to notify the other in writing in a timely manner.

This Agreement may be terminated by either party by giving the other party four weeks’ written notice.

Either Party may terminate this collaboration. The initiating Party shall give notice by registered letter with acknowledgment of
receipt or simple letter to the bearer against discharge with at least one (1) months’ notice.

In the event of non-compliance by one party with its commitments, the other party may request the termination of the present
collaboration. However, in the event of termination for any reason whatsoever, the commitments in progress shall remain in
effect until their final execution.

ARTICLE 6: DISPUTES

Any dispute or controversy that may arise from the interpretation, validity, or performance of this agreement shall be settled

amicably between the parties.

ARTICLE 7: CONFIDENTIALITY AND LIABILITY

7.1: The parties agree to cooperate in accordance with their respective responsibilities and to observe absolute professional
secrecy with respect to all information and documents received from the other party, all of which are confidential and to
which each party has access or knowledge in the execution of this agreement. Such information and documents shall not be
disclosed by either party to any person in any form whatsoever without the prior written consent of the other party, except in
cases where disclosure is made pursuant to applicable regulations.

This obligation of confidentiality shall lapse if the information becomes public knowledge without any action by the party
receiving the information. The obligation of confidentiality will remain in force, even after the expiration or termination of the
collaboration, as long as the data concerned remain confidential.

7.2: The parties undertake to execute the present collaboration and to refrain from any abusive or dilatory maneuvers in any
form whatsoever preventing or restricting its proper execution. Each party will be responsible for the bad or non-execution of
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all or part of the obligation incumbent upon it under the present collaboration framework, except in the case of force majeure

or when the failure originates in the act of the other.
ARTICLE 8: DECLARATION
The Parties declare that they are aware of the various clauses contained in the agreement and undertake to comply with them.

ARTICLE 9: ENTRY INTO FORCE - DURATION

The parties share a common objective, namely the improvement of the sanitary quality of the marketed food, and have a

common interest in collaborating on the activities described above.
This agreement is entered into for a period of one year, renewable by tacit agreement.
It will come into effect on the date of signature by both parties.

In witness whereof the representatives, duly authorized by the Parties, have signed this agreement, made in duplicate.

Signatories
Date
Feed the Future BD4ES - Senegal Mrs. Mariama Samb DIENG, Program Director
Date
COMPANY XXXX Mrs, Mr....

GFB FES OR BD4FS

Name : Name :

Mobile phone : Mobile phone :

Email address: Email address :
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FORWARD
FOOD ENTERPRISE SOLUTIONS (FES)

Food Enterprise Solutions (FES) is on a mission to energize the global food system to better bal-
ance global needs and profit. We leverage the powers of business, entrepreneurship, and innova-
tion as key drivers in the collective fight against hunger and malnutrition. Through our Feed the
Future Business Drivers for Food Safety project (BD4ES), funded by USAID, we are working
in partnership with businesses to co-design and implement food safety practices that are com-
mercially feasible and environmentally sustainable throughout supply chains in Africa, Asia, and
Latin America. In this effort, we are proud to be partnering with Bright House Consultancy and
Training.

FES believes that food safety is not just about public health - it is also a good business invest-
ment. Global demand for safe and nutritious foods is growing, triggering market signals for
food businesses in emerging economies. With appropriate support for investment in production,
infrastructure, and capacity, African agri-businesses are well-positioned to meet this demand. By
adopting food safety practices and technologies, businesses can expand market access, improve
product quality, and increase efficiency. Profit margins will also improve by extending product
shelf-life, reducing post-harvest loss while providing safer food

BDA4ES is supporting and partnering with local agri-food actors — growing food businesses
(GFBs) — to strengthen food systems in Africa and globally. We offer decades of expertise in part-
nership development, market analysis, project design and management, and specialized technical
assistance to strengthen capacities of - and linkages among - key actors within food systems. By
co-designing and implementing incentive-based strategies, local GFBs are enabled and empow-
ered to be agents of positive change in the effort to improve food safety, reduce malnutrition,
mitigate pre-consumer food loss, and improve consumer access to nutritious and safer food
choices.

Russ Webster

President / CEO
Food Enterprise Solutions (FES)




FORWARD
BRIGHTHOUSE CONSULTANCY AND TRAINING

I founded Brighthouse Consultancy and Training to launch my vision for a technical training
center for Africans led by Africans. I have had the opportunity to meet and work with some of
the best consultants in the world. Over the past few decades, our pool of experts has worked in
multiple developing markets and has identified an overwhelming need to provide personalized
technical skills to the people. However, the gap for local instruction and educators teaching the
student or business how to achieve industry standards is minute. Mainly, this gap began because
consultants and trainers with western business experience teach Africans how to apply those
more extensive, more developed business operating systems to a smaller market operating en-
vironment. These systems prove difficult and time-consuming to the African market. However,
this is where Brighthouse excels. Our consultants work in Africa and are Africans or people who
live on the continent. It gives us a competitive edge, and Brighthouse is here to help Africa com-
pete globally.

As everyone knows, the COVID-19 pandemic has given rise to the use of virtual training, call-
ing, and so on. Brighthouse started the virtual training center in 2017, and we are always
looking- ing for innovative ways to reach our target audiences. In our technology-driven world,
online media best implements my vision of reaching the people who most need training during
these trying times. Brighthouse has superior access to some of today’s best experts. Africa has
immenseresources, and my goal as the owner of Brighthouse is to help Africa compete and
garner respectfor who we are as a continent.

I envisioned this instructional manual to provide the guidelines to assist and encourage Small
and Medium Enterprises (SMEs) in Africa to voluntarily follow international food safety prac-
tices, implement an appropriate food safety management system, and seek government certifica-
tion.

Sarah Nyambura Kioi

Owner/CEO
Bright House Consultancy and Training
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ABBREVIATIONS

58 program Sort, Set In Order, Shine, Standardize, Sustain
CAC Codex Alimentarius Commission

CCP Critical Control Point

CuU Customs Union

DMS Document Management System
EAEU Eurasian Economic Union

EC European Commission

ELISA Enzyme-Linked Immunosorbent Assay
FBO Food Business Operator

FSMS Food Safety Management System

FSSC Food Safety System Certification

GAP Good Agricultural Practice

GDP Good Distribution Practice

GFSI Global Food Safety Initiative

GHP Good Hygiene Practice

GMP Good Manufacturing Practice
HACCP Hazard Analysis Critical Control Point
HRMS Human Resources Management System

ISO International Organization for Standardization
MRL Maximum Residue Level
OPRP Operational Prerequisite Program

PRP Prerequisite Program

SMART Specific, Measurable, Attainable (Or Achievable), Realistic, And Time-Bound
SOP Standard Operating Procedure

SWOT Strengths, Weaknesses, Opportunities, And Threats

TR Technical Regulation

TS Technical Specification

Note: All dollar amounts are U.S. dollars (§) unless otherwise indicated.
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INTRODUCTIONTO
FOOD SAFETY

Every year, millions of people around the world suffer from serious foodborne illnesses. Food
can transmit pathogens, which can result in the illness or death of the person or other animals.
The main mediums are over forty different kinds of bacteria, viruses, mold, and fungus that may
occur in food that can cause foodborne illness. Food can also serve as a growth and reproductive
medium for pathogens. This sickness happens because of food contamination, which refers to the
presence of harmful chemicals and microorganisms in food, which can cause consumer illness.

Food can become contaminated with another substance anywhere during harvesting, slaughter-
ing, production, transportation, packaging, storage, sales, and cooking. The contamination can

be physical, chemical, and biological.

Physical contaminants are

objects such as hair, pieces of

glass or metal, plant stalks,

pests, jewelry, dirt, and fin-

gernails. When a foreign item

comes into the food, it is a

physical contaminant. If the

external objects are bacteria,

both physical and biological

contamination will occur.

Chemical contamination hap-

pens when food is contaminat-

ed with a natural or artificial

chemical substance. Familiar

sources of chemical contami-

nation can include pesticides, herbicides, veterinary drugs, contamination from environmental
sources (water, air, or soil pollution), cross-contamination during food processing, migration
trom food packaging materials, and presence of natural toxins, or use of unapproved food addi-
tives and adulterants. And finally, biological contamination refers to food that has been contam-
inated by substances produced by living creatures, such as humans, rodents, pests, or microor-

ganisms. These contaminants include bacterial contamination, viral contamination, or parasite

contamination that is transferred through saliva, pest droppings, blood, or fecal matter. Bacterial
contamination is the most common cause of food poisoning worldwide.

Food is a perfect host for bacterial contamination. When an environment is high in starch or
protein, water, oxygen, has a neutral pH level, and maintains a temperature between 5" C and
60’ C (danger zone) for even a brief time (~0-20 minutes), bacteria are likely to survive.

This growth is why the safe handling, treatment, and tracking of food is essential. Key steps must
be taken along the entirety of a food commodity’s journey from when it is first grown to the mo-
ment it is consumed. Food Safety is just one part of this journey. Food Defense is the protection
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of food products from intentional contamination or adulteration by biological, chemical, physi-
cal, or radiological agents introduced to cause harm. It addresses additional concerns, including
physical, personnel, and operational security. In this way, food safety often overlaps with food
defense to prevent injury to consumers.

This line of thought is that “Farm to Fork™ food safety has two distinct sectors: industry and
the market, and then, between the market and the consumer. In considering industry to mar-
ket practices, food safety considerations include the origins of food, including the procedures
relating to food labeling, food hygiene, food additives, and pesticide residues, as well as policies
on biotechnology and food and guidelines for the management of regulatory import and export
inspection and certification systems for foods. In considering market-to-consumer practices, the
usual thought is that food ought to be safe in the market, and the concern is safe delivery and
preparation of the food for the consumer.

Proper storage, personal hygiene, personal protective equipment, sanitary tools and workspac-
es, heating and cooling correctly, to an adequate temperature, and avoiding contact with other
uncooked foods can significantly reduce the chances of contamination. First, the availability of

sufficient, safe water, which is usually a critical item in spreading diseases, is crucial to prevent
the spread of foodborne illnesses. Tightly sealed water and airproof containers are useful mea-
sures to limit the chances of both physical and biological contamination during storage. To help
reduce the chance of all forms of contamination, use clean, sanitary surfaces and tools free of
debris, chemicals, standing liquids, and other food types (different from the kind currently being
prepared, i.e., mixing vegetables/meats or beef/poultry).

This manual is a practical guide aimed at food handling facilities that seek to design and improve
their food safety management system. Organizations of any size, region, or any point along the
tood production chain can apply the manual’s rules and lessons to establish a systematic ap-
proach to the food chain.




Food Safety Systems Implementation Manual

CHAPTER ONE: FOOD SAFETY
STANDARDS AND SCHEMES

1.0 Introduction

During the past several decades, the world has

experienced numerous food safety crises that

have tremendously eroded consumer trust

concerning the safety of the food they buy,

the brand, and even the food industry at large.

Access to safe food is a fundamental right of

the global population. The health and wellbe-

ing of communities are highly dependent on

food safety. Food safety standards and schemes,

therefore, play an increasingly important role in the determination of market access in interna-
tional trade. Food safety standards and systems often facilitate supply chain management within
an increasingly globalized and competitive global food market.

This chapter focuses on voluntary food safety and quality stan-
dards and schemes that apply to food business operators (FBOs).
The certification schemes that have been included in this chapter
are those that are recognized by the Global Food Safety Initia-
tive (GFSI). The reason for focusing on systems and standards
recognized by GFSI is because GFSI is a vast, multi-stakeholder
movement that has enabled extensive collaboration necessary for
ensuring a safe global supply of food involving both public and
private sectors. GIFSI is a landmark initiative of the Consumer
Goods Forum (CGF), created in the year 2000 to help deal with
consumers’ trust in the food they buy irrespective of its source or

where they live by improving food safety management practices.
GFSI provides guidance and leadership on the food safety
manage- ment system in the food supply chain. It is a facilitated

collabo- ration among food safety experts in manufacturing,
retail, food
service companies, international organizations, academia, service experts, and governments.

The recognition by GFSI gives access to the market globally among recognized owners of a certi-
fication program and companies they certify. To be recognized by GFSI, owners of a certification
program must meet the requirements for GFSI benchmarking. GFSI benchmarking is the most
widely accepted benchmarking scheme across food safety programs. GFSI was created in 2001
and regularly updated with inputs from food safety experts globally to keep up with food safe-
ty trends. The following is an overview of food safety certification programs and standards that
tood business operators consider relevant to them, their customers, and consumers.
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.1 BRC Global Standards

BRC means “British Retail Consortium,” a company formed in 1996 by retailers to harmonize
food safety standards across the food supply chain. BRC Global standards are a market-leading
global brand that helps build confidence in the supply chain. BRC standards are implemented
based on the nature of the FBO. For instance, those in food processing would implement BRC
food safety standards, those in storage and distribution of food would implement BRC storage
and distribution standard. In contrast, those in the design and production of packaging materials

would implement BRC packaging and packaging materials standards. BRC global standards pro-
vide a framework for managing product quality, safety, legality, integrity, and control of the food
chain’s operation, including processing and packaging food and food ingredients.

The focus of BRC Global Standards include the following:

Promoting food safety culture development throughout an organization

Emphasizing the importance of environmental monitoring throughout the food supply
chain

Food defense and site security risk assessment

Emphasis on the requirements for high-risk, high-care, and connected high-care process-
ing areas

Ensure applicability globally and GFSI benchmarking
BRC global standards are used in over 130 countries with 25000 certificated sites globally.
The following BRC global standards are available:

BRC Global Standard for Food Safety Issue 7

BRC Global Standard for Storage and Distribution Issue 3

BRC Global Standard for Packaging and Packaging Materials Issue 5
BRC Global Standards for Agents and Brokers

Consumer Products
Retail

1.2 Food Safety System Certification 22000

Food Safety System Certification (FSSC) 22000is a food safety management system and feed
safety management system that complies with publicly available ISO 22000 requirements for
any organization in the food chain and sector-specific technical specifications. FSSC 22000 is
managed by the Foundation for food safety certification and controlled by a board that consists
of various stakeholders and experts from multiple sectors in the food industry. This certification
scheme manages food safety risks and provides a robust system that offers safe products for orga-
nizations in the food industry. The main reason why the FSSC 22000 system was designed was
to give FBOs an ISO-based Food Safety Management System Certification that is reorganized
by GFSI. Once GFSI recognizes a scheme, it provides worldwide recognition and acceptance by
food processes and retailers.

Once a facility has implemented all the requirements for FSSC 22000, they are certified. While
the FSSC 22000 scheme uses ISO 22000 standard requirements, Prerequisite programs, and
other general requirements, ISO 22000 is not recognized by GFSI. It is for this reason why
FSSC 22000 was formed. Big retailers and manufacturers are asking their suppliers to register
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with a scheme recognized by GFSI. GFSI benchmarked standard is the FSSC 22000, which,
already stated above, uses ISO 22000 for the management system requirements.

FSSC 22000 is used to audit and certify an implemented Food Safety Management Systems of
a food business operator (FBO) in:

Farming for meat, honey, milk, and eggs. Farming seafood and fish

Processing perishable animal products like eggs, milk, fish, and meat products
Processing perishable plant products such as fresh fruits and vegetables, juices, preserved
fruits, nuts, grains, and pulses

Processing of perishable mixed plants and animal products

Processing of ambient fundamental products with a longer shelf life at ambient tempera-
tures

FSSC 22000 has specitied criteria for establishing PRPs to control contaminating food within
the food processing environment. In this regard, there are various PRPs requirements as per the
food industry an organization is operating. This criterion includes:

ISO/TS 22002-1: Food Processing

ISO/TS 22002-2: Catering

ISO/TS 22002-3: Farming

ISO/TS 22002-4 Food Packaging Manufacturing

1.3 Global Red Meat Standard (GRMS)

Global Red Meat Standard (GRMS) is a certification scheme developed explicitly for the meat
industry. Its foundation is based on product safety and focuses on critical areas that impact meet-
ing requirements for essential meat safety areas. GRMS was developed in Denmark by the Dan-
ish Agricultural and Food Council specifically to regulate the meat industry. This standard covers
transportation, lairage, stunning, slaughter, deboning, cutting, and handling of meat and meat
products. The purpose of GRMS is to deliver an EN45011 certified standard explicitly designed
for slaughtering, cutting, deboning, and marketing of red meat and meat products where the
whole production is subject to an independent auditing system.

Global Red Meat Standard (GRMS) is recognized by the Global Food Safety Initiative (GFSI)
and consists of all production process criteria via detailed, high-quality red meat production
requirements. The main focus of GRMS is on the critical areas that impact high levels of meat
safety rather than having a broad and general guide like in many other standards. As a meat
industry-standard, GRMS gives its customers an invaluable tool for measuring supplier’s perfor-
mance.

1.4 International Featured Standards (IFS)

International Featured Standards (IFS) is a standard recognized by GFSI for certifying the safe-
ty and quality of food production processes. The focus of IFS is on developing a standardized
uniform measure against which brand owners and retailers can assess their suppliers and enhance
transparency in the supply chain. Therefore, IFS certification is a demonstration by certified
companies that they have established processes that are suitable for ensuring food safety and that

it has considered and implemented customer specifications. IFS is open to food manufacturers,

brokers, hygiene product manufacturers, logistics providers, and wholesalers.
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1.5 Global GAP

Global Good Manufacturing Practice (Global GAP), formerly known as EurepGAP, was devel-
oped in 1997 as a retailer initiative focusing on retail produce. Global GAP is a private standard
that sets voluntary standards for agricultural product certification around the world. Global GAP
is designed to reassure consumers of the integrity of the produce from the farms. The Global
GAP standard focuses on Good Practices such as traceability, food safety, reducing the harm of
farming operations on the environment, biodiversity, ensuring a responsible approach to worker
health, reducing the use of chemical inputs, safety, and animal welfare. Global GAP is one stan-
dard with varied product applications that can interface seamlessly with the whole global agricul-
ture pattern that includes integrated pest control, integrated crop management, HACCP, and a
Quality Management System.

Global GAP certified organizations must have sufficient pre-farmgate control of hazards in the
production process at the farm level, including the management of farm inputs, seedlings, and
tarm preparation, including all related farm activities until harvest and storage of the produce.
Global GAP’s Intergraded Farm Assurance Standards cover good agricultural practices in agricul-
ture, aquaculture, horticulture, and livestock production. This module also covers other aspects
of food production and supply chains like the chain of custody and compound feed production.

1.6 Other GFSI-Benchmarked Standards and Certification Programs

The following are also GFI recognized standards and schemes for technical equivalence with
GFSI technical requirements:

The Japan Food Safety Management Association

ASTAGAP and Japan GAP

The Safe Quality Food Institute Standard

The Seafood Processing Standard of the Global Aquaculture Alliance
The PrimusGFS Standards

Canada GAP

1.7 General Procedure for Certification to a Food Safety Management System

Step 1 - Preliminary Investigation:

When a client expresses interest in certification services, the accredited certification body de-
termines whether the client is sufficiently prepared for the audit process. The client is
requested-ed to complete the initial questionnaire, which gives more information about the
organiza- tion, including the nature of the business, number of employees, number of sites
(temporary and permanent), physical address, and contacts.

Step 2 — Application:

If the client is ready, a cost quotation is done based on the application form’s information and
sent to the client. If this is acceptable to the client, the client pays the application fees, and the
HOD-CB sends the client a commitment letter to undertake the certification services.

Step 3 — Gap Assessment (Stage 1 Audit):
Review the client’s management system documented information against the normative docu-
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ment requirements:

e Evaluate the client’s site-specific conditions and undertake discussions with the
client’s personnel to determine the preparedness for stage 2.

Review the client’s status and understanding regarding requirements of the stan-
dard, in particular concerning the identification of critical performance or signifi-
cant aspects, processes, objectives, and operation of the management system;

Review the allocation of resources for stage 2 and agree on stage 2 with the client.

Evaluate if the client’s internal audit and management reviews are being planned,
performed, and are valid.

Provide a focus for the stage 2 audit and agree with the client on the stage two audit
details.

To confirm the information given in the application form and collect information
regarding the scope of the audit.

Step 4 — Certification Audit (Stage 2 Audit):

The certification audit is done on-site, and its main objective is to evaluate the implementa-
tion thoroughly as the client’s management system’s effectiveness. The audit includes an exam-
ination of at least the following:

* Information and evidence about conformity to all requirements of the applicable
management system standard or other normative documents.

Performance monitoring, measuring, reporting, and reviewing against key perfor-
mance objectives and targets (consistent with the expectations in the applicable
management system standard or other normative documents).

The client’s management system and performance as regards legal compliance.
Operational control of the client’s processes.

Internal auditing and management review processes.

Management responsibility for the client’s policies.

Links between the normative requirements, policy, performance objectives, and
targets (consistent with the applicable management system’s expectations and any
applicable legal requirements, responsibilities, competence of personnel, operations,
procedures, performance data, and internal audit findings and conclusions.

If non-conformities are found during this audit, they should be recorded and classi-
tied as either critical (BRC), major or minor.

Corrective action plans must be submitted for all nonconformities.

The timeline for submitting a Cotrective Action Plan (CAP) by the auditee/client
depends on each standard.

The auditor/certification body must indicate acceptance of the plan before the cli-
ent undertakes the actions therein.

Step 5 — Certification:

After the follow-up audit, during which time the corrective action plan from the certifi-
cation audit is confirmed to have been carried out, the audit findings and conclusions are
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evaluated by a peer audit and the certification officer, who then makes recommendations to
the certification committee.

The committee will then make the certification decision.

Once certified, the certificate is valid for 1-3 years, depending on each standard (e.g., 1-year
BRC and 3-years ISO).

Step 6 — Surveillance Audits (ISO Standards):

Once a company has been certified, especially in ISO standards. For the contract period,
surveillance audits are carried at least once a calendar year except in recertification years to
ascertain continuous conformity.

Step 7 — Recertification:

A recertification audit should be conducted at least two months before the expiry of the
certification contract.

Certification contract varies from one standard to the other.

1.8 Benefits of Certification to a Food Safety Management Systems

1. Risk Management - Implementing a food safety management system and
getting certified to any food safety standard provides a food business operator with
effective management of food safety hazards by creating an environment as well as
techniques that are capable of producing safe food products and management sys-
tems to monitor, manage, validate and improve the system. It is important to note
that all food safety management system standards and schemes are based on the
Plan Do Check and Act (PDCA) principle, thus focusing on the process rather than
the product.

2. Maintaining Customers - Being certified and maintaining certification helps
you stay competitive and qualified to work with your current customers. Statistics
indicate that 1 out of 4 certified companies is requesting their suppliers to achieve
certification. There are markets that a food company can only enter after getting
certified to GFSI benchmarked standards and schemes.

3. Increase your Market Reach — Global retailers and multinational manufac-
turers and processors are increasingly demanding for suppliers to get certified. FSSC
22000, BRC Global Standards, or any GFSI benchmarked certification is a qualifi-
cation to supply international and world-class organizations or their suppliers, thus
opening up a large market for their products.

4. Prepare for New Regulations — There are changes to food safety regulations
that take place across the world. In this regard, getting certified to an internationally

recognized food safety standard means you are informed of the standards’ changes.
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CHAPTER TWO: PRINCIPLE
FOOD SAFETY REGULATIONS

2.0 Introduction

Food safety regulation is vital. It plays an essential role in ensuring that both the customers’
health and effective Food handling operations from farm and sea to the dinner table. The ability
to produce safe foods and be trusted by customers is important for food producers who aim to
integrate their business into international trade. Every organization and every person involved
within the food chain, from farm and sea to producer, to our dinner table, shares responsibility
for the safety of food. “Food Safety Systems” include producers, processors, shippers, retailers,
tood preparers, and, ultimately, consumers. The government plays a vital role by establishing
standards and overseeing their enforcement. Note: Throughout this module, we will often re-
fer to examples from Kenya. However, many of these rules are universal all over the world. So
be assured that if you’re in Tanzania, Uganda, Rwanda, Burundi, or any other nearby country
in the East African Community (EAC), the laws will be very similar to those in Kenya. If they
significantly differ, we will try
to explain and point out those
laws specific to a country.

Even though the East African
Community has many well-de-
fined food safety laws, as a
consequence, the governments’
role can be complicated, frag-
mented, and in many ways,
uncoordinated in guaranteeing
the safety of the food that ends
up on our plates. Universally,
Governments base food safety
regulations on the best reason-
ably obtainable scientific, tech-
nical, economic, and other information concerning the safe growth, handling, storage, and sale
of food commodities. These government agencies that ensure the safety of the food we eat are
also legally responsible for ensuring that the science and analysis within these regulations satisfy
quality, objectivity, utility, and integrity requirements.

Many food safety regulations have been derived, and standards applicable in East Africa have
been derived from Codex Alimentarius. Codex Alimentarius is a collection of internationally
adopted standards that have been presented uniformly. Codex Alimentarius originated from the
World Trade Organization Agreement on the use of Phytosanitary and Sanitary measures. It con-
sists of international guidelines, standards, and recommendations upon which members of the
World Trade organization are encouraged to base their sanitary and phytosanitary actions. Co-
dex rules also apply to countries that are not members of (WTO) but want to trade with WTO
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members. The objective of having codex is to protect consumers’ health, promote harmonization
of standards, and ensure fair food trade practices.

2.1 Policy, Legal and Regulatory Framework for Food Control

Food regulations are meant to protect. Ultimate-
ly, they are meant for the safety of and to assist
consumers. Laws that promote food safety in the
East African Community countries are imple-
mented by multiple agencies in various depart- 1 o | | S
ments and ministries. In Kenya, for instance, ;”f"' = !L\
the central institutions responsible for enforcing | |

tood safety are:

e The Kenya Bureau of Standards (KEBS).
The Kenya Bureau of Standards is re-
sponsible for preparing standards relating to food products, food product certifica-
tion, and food quality inspection at entry ports.

The Kenya Plant Health Inspectorate Service (KPHIS). The Kenya Plant Health
Inspectorate Service ensures the safety of all agricultural commodities and produce.

The Directorate of Veterinary Services (DVS). The Directorate of Veterinary Ser-
vices are responsible for national livestock health, meat safety, and meat
productsproduced locally and imported.

In Tanzania, those policies are administered by the Tanzania Food and Drugs
Authority (TFDA). The TFDA is an Executive Agency under the Ministry of
Health, Community Development, Gender, Elderly, and Children (MOHC-
DGE). TFDA is responsible for regulating the safety, quality, and effectiveness
of food, medicines, cosmetics, medical devices, and diagnostics. TFDA’s primary
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responsibility is stated in the Health Policy, 2007, and its mandate is stipulated in the Tanzania
food, drugs, and cosmetics act (TFDCA) cap. 219. The act provides efficient and comprehensive
regulation and control of the safety and quality of food, medicines, cosmetics, medical devices,
and diagnostics in Tanzania.

In Uganda, the policies are administered by the National Food and Nutrition Council (NFNC).
The NFNC also advises the Government to formulate the Uganda Food and

Nutrition Policy (UFNP) by providing guidelines for implementing the policy,

research, monitoring, and evaluation. There are Thirteen (13) members of the

Council representing concerned ministries and institutions, and the private

sector, as follows:

Ministry responsible for Agriculture, Animal Industry and Fisheries;
Ministry responsible for Health;

Ministry responsible for Gender, Labor and Social Development;
Ministry responsible for Planning, Finance, and Economic Development;
Ministry responsible for Education and Sports;

Ministry responsible for Trade, Tourism, and Industry,

Ministry responsible for Local Government;

Makerere University (to represent institutions of higher learning);
Uganda National Bureau of Standards;

A representative of Civil Society;

The Farmers’ Representative;

A representative from the Private Sector; and

Director of the PMA Secretariat.

thority, hereafter designated as the “Authority,” which was established by the
Rwanda Standards Board 12w N° 003/2018 of 09/02/2018 determining its mission, organization, and
functioning. The Authority’s mandate is to protect public health by regulating human and vet-
erinary medicines, vaccines, and other biological products, processed foods, poisons, medicated
cosmetics, medical devices, household chemical substances, tobacco, and tobac-
co products. The Authority is under the auspices of the Ministry of Health.

In Rwanda, food safety policies are handled by Rwanda Food and Drugs Au-
-RSB

BURUNp
o 4y,
S 2

Al 3k
BBN
:f”mmn““;:

And in Burundi, the Burundi Development Food Assistance Program has no
legal authority and does not regulate the agribusiness market. But they work & e

with USAID/FFP, WHO, and FAO to offer guidelines that may be voluntatily
followed.

Let’s return to using Kenya as an example just to explain how government food
policies work. As mentioned before, provisions for protecting the food in Kenya
are found in several laws, but the bulk of requirements are in the Public Health
Act Cap 242 and the Meat Control Act Cap 356 of Kenya’s laws.

A basic overview of the provisions in the Public Health Act Cap 242 are as follows:

* Food must be prepared and stored in establishments approved to use clean and
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pathogen-free equipment and containers.

Potable water (“Potable water” simply means water that is safe to drink) be used to
prepare food.

Food products are processed or cooked to destroy pathogenic microorganisms.

Food products must be processed, handled, packed, stored, and transported, or
shipped hygienically. And, all necessary precautions are taken to prevent recontami-
nation.

Food stores must be free of vermin, such as rodents, flies, and cockroaches.

People should not sleep or eat in food stores or food preparation rooms, such as
kitchens.

Food handlers must be free of infectious diseases and must undergo regular medical
check-ups.

Materials and articles in contact with foodstuffs (e.g., packaging materials or con-
tainers must be non-toxic and innocuous.)

Food products must not contain harmful additives or foreign substances, including
microbial toxins or chemical residues in concentrations detrimental to health.

Foodstuffs or food ingredients must be transported and stored separately from poi-
sonous substances such as pesticides, fertilizers.

And a basic overview of the provisions covered in the Meat Control Act Cap 356 are as follows:

* Animals meant for slaughter must be free of communicable /zoonotic diseases (e.g.,
BSE, Avian Flu, FMD, rabies, etc.)

There must be an
antemortem inspec-
tion of slaughter
animals to prevent
the slaughter of sick
ones.

Carcasses/organs of

slaughtered animals

showing lesions (at

Post mortem ex-

amination) of the

presence of infec-

tious/contagious and

zoonotic diseases

be condemned and

destroyed to prevent them from entering the food chain.

Carcasses are decontaminated before they enter the food chain. Plus, they must be
protected from recontamination through appropriate handling and storage.

Treated animals are slaughtered only after the recommended withdrawal periods
have elapsed.

And a basic overview of other laws with provisions on food safety is:
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* Fisheries Act Cap 378 - Food
production environments
must be free of toxic/poison-
ous substances (e.g., fishing
environments and soil should
be free of heavy metals to
avoid the production of con-
taminated food.)

Pig Industry Act Cap 361-
Pigs should be raised in con-
finement and feeds free of
disease pathogens like salmo-
nella.

Pest Control and Products
Act Cap 346 - Appropriate

pesticides must be used to control pests in food crops and food animals, as well as
appropriate withdrawal periods allowed to prevent the accumulation of pesticide

residues.

Food, drugs, and chemical substances Act Cap 254 - Appropriate drugs and antibi-
otics must be used to treat animal diseases, and withdrawal periods allowed to pre-
vent the accumulation of drug residues in animal food products.

While the policy numbers might be different, these provisions are standard over all the East Afti-
can Community. While it may seem like superfluous information, food safety policies are writ-
ten laws that show what safety and quality guidelines agribusinesses must follow to ensure that
all food commodities are safe for people to eat. These rules are an essential tool to help businesses

handle, process, or sell potentially hazardous foods. These rules are necessary to maintain safe
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tood handling practices and pro-
tect public health.

However, in all the East African
Community countries, these laws
and regulations are always sub-
ject to change. Given the size and
complexity of the current mul-
tifaceted system, it is not unex-
pected that new information and
new concerns often emerge. Many
are due to advances in science or
changes in food production and
consumption patterns. So, even
the current system itself must then
change if it maintains active vigi-
lance over the food supply’s safety.
While Burundi lags, the rest of the
East African Commu-
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nity through the Hast Africa Standards program has acted to strengthen the governments’ role as
the primary agent for integrating activities related to food safety. Many components of the na-
tional food safety systems determined by the various governmental agencies have been relatively
unchanged over the last few decades, and concerns have come forward that significant changes
may be required.

The laws were just enacted in a 2007 mandate in Tanzania. In Uganda, the policies were put in
place in 2016. And, the RDFA Authority just took over food safety policies in 2018 in Rwan-
da. There is currently a bill proposed before the National Assembly called The Kenya Food and
Drug Safety Authority in Kenya. This bill seeks to centralize all the various government agencies
into one large department that oversees food and drug safety. But as of the summer of 2020, this
system is still in the legislative phase. As far as Burundi, the country is working with the EAC
and global organizations to introduce food safety regulations soon, hopefully.

&5 The next step is getting an agribusiness
inspected and certified to operate. Again,
in this example below, we’ll use Kenya, but
these guidelines are very similar and easily

- transferable between East African Commu-

nity nations.

2.2 Institutional Framework for
Food Regulation

Food safety certification for your various

East African country confirms that your

' management system complies with the
appropriate standards. This institutional framework improves food safety, processes and increases
your market viability. With supply chains becoming increasingly globalized and sophisticated,
the need for standardized, internationally accepted food safety audits has grown. Food safety
audits provide transparency and traceability in the supply chain, enhancing quality and efficiency
while also reducing cost and risk.

All food products sold in the Fast African Community countries must meet the minimum re-
quirements as contained in various standards. Commodities traded in the region must meet
specifications in East African Standards. For instance, in Kenya, for any food product to be sold

in the Kenyan market, it has to be certified by the standardization body, Kenya Bureau of Stan-
dards.

The Kenya Bureau of Standards (KEBS) is the government agency responsible for governing and
maintaining Kenya’s food safety standards. It was established by an Act of Parliament of Kenya’s
National Assembly, The Standard Act, and Chapter 496 of Kenya’s Laws. The Bureau started

its operations in July 1974. It has principal offices in Nairobi, and maintains regional offices in
Mombasa, Kisumu, Nakuru, Garissa, Nyeri, and has import inspection offices at all the legal en-
try points in Kenya. Therefore, all agribusinesses in all parts of the food supply chain from farm
to retail need to receive certification from The Kenya Bureau of Standards (KEBS) to operate
and sell food commodities.
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What is more, sharing the same mission and core values as KEBS, are the Tanzania Bureau of
Standards (TBS), the Uganda National Bureau of Standards (UNBS), the Rwanda Standards
Board (RSB), and the Burundi Bureau of Standards and Quality Control (BBN) that admin-
isters and promotes standardization and quality assurance in industry and commerce through
standards development, certification, inspection, and testing. The aims and objectives of Stan-
dards Boards include preparation of standards relating to products, measurements, materials,
processes, etc. and their promotion at national, regional, and international levels; certification of
industrial products; assistance in the production of quality goods; quality inspection of imports
at ports of entry; improvement of measurement accuracies and dissemination of information
relating to standards.

These Standards Boards are all members of the International

Organization for Standardization (ISO), the Codex Alimenta- IGBS

rius Commission (CAC), and the World Health Organization
(WHO). These organizations work in unison to research, fashion, PR AT Wh

and introduce food safety guidelines globally.
Following the above guidelines, the main functions of EAC Stan-
dards Boards are as follows:
Promote standardization in industry and commerce.
Provide facilities for examination and testing commodi-
ties manufactured in the East African Community.
TS RIS WIS S VTS WA oS W

Test goods destined for exports for purposes of certifica-

ton.

Prepare, frame, or amend specifications and codes of practice.

The Standards Boards are the government agencies with the responsibility for national food
safety control. For example, upon approval in Kenya, KEBS will issue what is called a standard-
ization mark. Each country has a similar mark.

Here’s how the process of standardization works for all the East African Community countries:

2.2.1 Steps to Acquire Standardization Mark
Local Product Certification Process:
Step 1 — Application Process:

e Complete any questionnaires and application forms relative to your various
country.

* The various certification bodies will then determine whether the client is suffi-
ciently prepared for the audit process by reviewing the completed application
torm and questionnaires. Provide a copy of your company’s registration form for
either Ltd Companies, Corporations, or pieces of evidence for registration, coop-
eratives societies, self-help groups, etc.

If the client is ready, the certification agreement and cost quotation are prepared
based on the application form’s information and issued to the client for accep-
tance before effect payment. Pay the required product certification fees as appro-
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priate. These fees will vary from country to country.

Note: Payment of application fees is an indication that the client has accepted
the cost quotation and has read and understood the conditions of the contract of
the certification agreement to your various country’s Standards Bureau.

Show the Acquired Product Standards (specification and sector codes of practic-
es).

* Please note that no product samples are required at the time of submitting your
application.

¢  You can obtain links to the various Standards Bureaus after this module.
Step 2 — Assessment process:

After completing the application forms and paying appropriate fees, a quality assurance officer
from your Standards Bureau will visit the production facility to:

e  Carry out an industrial
inspection and audit.

e  Draw samples for anal-
ysis.

e Discuss and agree on the
scheme of supervision and
control.

Step 3 — Evaluation:

e Samples are analyzed

at approved laboratories or

other accredited/designat-

ed laboratories to check for

compliance with your coun-
try’s standards, East African Standards, or approved specifications.

Suppose samples comply and inspection officet’s reports indicate compliance
with codes of practice. In that case, a recommendation is made for the issuance
of the permit to use the standardization mark to the Permit Standardization
Committee for standardization Mark.

If the Standardization Committee confirms that all requirements have been met,
a permit is issued.

If samples fail to comply in the first instance and corrective action is reviewed for
appropriateness, then retesting the parameter that did not comply is done free of
charge. And then, when the product complies, a permit to use the standardiza-
tion mark is issued.

If samples fail to comply in the second instance and subsequent tests, testing will
be carried at the manufacturer’s expense.

If nonconformities are identified at the point of inspection, the manufacturer has
the responsibility to undertake corrective action and inform KEBS to confirm
the actions taken.
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2.2.2 Assessment Criteria for Approval

The following criteria are essential to the successful approval and certification of any product by
the standardization body:

Evidence of quality control.

Incoming raw material.

In-process controls during processing and manufactur-

ing.
Finished products are handling packaging and hygiene

levels.

Product labeling with batches, manufacturing dates,
expiry dates, composition, product characteristics, in-
tended use, and direction of use.

Show the storage conditions.

Show the company procedure for handling complaints.
Show plant housekeeping, hygiene, and sanitation.

Environmental considerations, such as pest control and
waste management.

2.2.3 Certification Fees

There are fees paid to the standardization body after successful certification of the product. Prices
depend on the type of food production or manufacturing. Detailed costs will vary between the
different countries, but most can be found on your country’s Standards Bureau website.

To acquire the mark, a producer must meet all quality requirements specified in the various East
African/Country/Approved Standards for manufactured goods. A permit to use a Standardiza-
tion Mark is issued to a firm to certify that a particular product conforms to Standard require-
ments.

2.2.4 Imported Product Inspection and Certification Process

Food inspection can be used as a dedicated quality management tool and as a checkpoint to
safeguard the quality and safety of your goods directly in your sourcing countries, at the eatliest
stage of the logistical step.

Globalization and advances in technology have created a complex food supply chain with nu-
merous and diverse stakeholders facilitating the process. A lack of quality monitoring processes,
complex logistics structures, food handling methods, and other factors can jeopardize food prod-

ucts’ safety and quality.

As a manufacturer, supplier, or producer, it is crucial to monitor and maintain healthy, hygien-
ic, and conducive environments along the supply chain to safeguard your products’ quality and

safety.

By implementing food inspections, you can control a given number of samples within a defined
lot and follow a fixed sampling plan according to specific points of control to identify issues at
their source, maintain product consistency, and ensure local and legal regulations are followed
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during transportation and to enhance your company
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products in the local market. Government through
standardization bodies like Standards Bureaus ensures
that all Imports into your country meet the require- =

ments of your country’s standards, East African stan- = 4

dards, or any other standards approved by your country’s government. You can find criteria for
each product on the website of the various Standards Bureaus.

Inspection Procedure:

e The importer should inform his supplier about the Standards Bureaus’ requirements
covering the commodity they intend to import.

* They should enter an agreement with the supplier that if the product does not meet
the requirements of the relevant Standards Bureaus when inspected at the port of
entry in your country, it will be shipped back to the country of origin at the suppli-
etr’s cost.

e When goods arrive at the Port of Entry, the importer should inform standardization
body staff of your country’s Standards Bureau on-site who will:

0 Inspect the goods, the entry form, and the packing list.
0 Take samples for testing.

0 Release the goods into the country if found to be complying with relevant
Standards Bureau guidelines.

e Standardization bodies should then issue a certificate of conformity (CoC) upon
payment of relevant fees.

2.2.5 Pre-Export Verification of Conformity (PVoC)

Apart from the inspection of imports at the port of entry, your country’s Standards Bureau intro-
duced the Pre-export Verification of Conformity (PVoC). The PVoC Program is a conformity as-
sessment program applied to products at the respective exporting countries to ensure compliance
with the applicable East African Technical Regulations and Mandatory Standards or approved
specifications.
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The creation of the PVoCis to assure
East African consumers of the safety
and quality of the imported goods
they buy and protect local manufac-
turers from unfair competition.

The objective is:

e To ensure the quality of
products, health and safety,
and environmental protec-
tion for consumers.

To facilitate trade by ensuring that compliant goods are given expedited clearance at
the port of entry.

To safeguard the country from unfair trade practices and the dumping of substan-
dard goods by ensuring that imported products comply with the same requirements
to which locally manufactured goods are subjected.

To safeguard the country’s national security.

To prevent deceptive trade practices.

Accredited third-party inspection companies operate the program on behalf of stan-
dardization bodies.

The wortld is divided into nineteen (19) regions based on proximity and trade vol-
umes.

The program also typically provides for multiple Standards Bureau agents in most
regions to enhance efficiency.

The basis of certification is based on your government’s standards or approved spec-
ifications.

All PVoC food consignments must obtain a Certificate of Conformity (CoC) issued by an au-
thorized PVoC Agent before shipment. The CoC is a mandatory document for Customs Cleat-
ance in your country; consignments arriving at ports without this document will be denied entry
into the various countries with ports.

The critical elements undertaken in the PVoC are:

. Physical inspection be-
fore shipment

. Sampling, testing, and
analysis in accredited laborato-
ries

. Quality Audit of pro-
duction processes

. Documentary review of
conformity with regulations

. Issuance of Certifi-
cate of Conformity (CoC) or

Chapter Two (’5& FEEDIFUT
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Non-Conformity
Report (NCR) as
appropriate.

Exporters and importers
are responsible for ensur-
ing that their products and
shipments fully comply with
the PVoC of your country’s
Standards Bureau and ob-
tain the mandatory PVoC
certificate of conformity.

The Responsibilities of

Importers in your country

are to ensure their suppliers

understand the import quality requirements and that their consignments are accompanied by a
CoC from an authorized PVoC Agent.

The Responsibilities of exporters to your country are to ensure their products or goods meet the
regulations and quality requirements of the PVoC before shipment by obtaining the necessary
CoC from an authorized PVoC Agent for all products subject to the PVoC program.

Typical Routes of Certification are as follows:
Route A — Occasional Exports:

* No registration
e Testing and Inspection

* Issuance of CoC
Route B — Frequent Exporters:

e Product registration
e Inspection and random testing

e Issuance of CoC
Route C — Frequent Exporters and High-Volume Manufacturers:

* Product licensing
* License review and random testing
e Issuance of CoC

2.3 Product Inspection/Market Surveillance

The Standards Bureau does not perform destination inspections for regulated product shipments
arriving in your country without PVoC certificates. In Kenya, for instance, all exports covered
under the Kenyan Cabinet Secretary for Industry, Trade, and Cooperatives Legal Notice 127
stipulates that exporters must have a mandatory inspection of regulated product shipments
under the Pre-Verification of Conformity program. Accredited PVoC partners in the Country

)| [ UERET R {& FEEDIFUTURE
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of Supply must perform these
inspections before the deliveries
are dispatched to Kenya. This
example would be similar in all
East African Community coun-
tries.

Customs will refuse clearance
to all shipments of regulated
products arriving at East Afri-
can ports and borders without
PVoC shipment certificates.
Therefore, what is more, it
- X . would be required to be shipped

to the Country of Supply ot to the port of a nearby country where the concerned PVoC partner

can carry out PVoC certification of the shipment. The Exporter/Importer should bear the cost of

shipping from your country to the country of supply or the port of a nearby country.

From time to time, the government has the right to conduct surveillance inspections once the
product has been allowed into the market. In exceptional cases, and at the sole discretion of your
Standards Bureau, they may permit specific consignments to undergo destination inspections
after receiving the appropriate application from importers. Such shipments will be subject to a
penalty of 15% of the CIF value of the goods, plus a 15% bond and the testing and inspection
costs. All other expenses incurred at the destination will be borne solely by the importer.

Monitoring products in the East African Community market ensures that they conform to
relevant technical regulations (Your Country’s Standards or Approved Specifications) concerning
health, safety, and environmental requirements and ensure fair trade practices are promoted.

As a result of the ongoing East African regional harmonization of SMCA procedures and regula-
tions, market surveillance in the Hast African Community is buttressed by Section 6 of the EAC
SQMT Regulations 2013:

e Conducting sector-targeted market surveillance activities (Compliance Assessment)
using a programmed schedule of activities and results of product risk assessment;

They ensure that all complaints related to substandard and counterfeit products are
acknowledged, reviewed, evaluated, and investigated to the conclusion.

Initiating and implementing corrective action and preventive actions, including
seizure, arrests, prosecution, and product recalls.

Gathering and evaluating market intelligence and advising the organization on
strategies to ensure compliance of products in the market.

Developing and implementing programs to create awareness of product quality
issues and consumers’ rights and obligations. And

They are partnering with other government and private sector agencies involved in
product and service performance monitoring.

The following are the accredited third-party inspections agents that have been certified by stan-
dardization bodies for those importing food products from other countries:
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Bureau Veritas S.A.

Intertek International Ltd

China Certification & Inspection (Group) inspection Co. Ltd
Cotecna Inspection S.A.

SGS S.A.

2.4 Analytical Services/Laboratory Tests

Food testing is integral to the efficient production of safe, quality products. With the food indus-
try increasingly subject to scrutiny, testing to ensure compliance with food safety regulations and
protect public health is necessary.

Apart from inspection as a form of market surveillance, your country’s Standards Bureau will
work with other agencies to conduct surveillance through product testing. Analytical services
aim to provide laboratory facilities for examining and testing food commodities, whether in raw
form, semi-processed or fully processed.

Typically, government laboratories and private laboratories do all food analytical services within
East African countries. For Example, in Kenya, the Kenya Accreditation Services (IKENAS) is a
quasi-government body with both public and private sector membership to develop a national

accreditation system. The Government of Kenya recognizes KENAS as the sole national accred-
itation body that provides format recognition for Certification Bodies (C.B.s) and testing agen-
cies. Other FEast African Community nations use the same type of system.

In Kenya, for example, in addition to KEBS, other national food testing bodies include:

The Government Chemist (forensic testing for law enforcement agencies);
The National Quality Control Laboratories (medical and pharmaceutical testing);
The National Public Health Laboratories (testing of microbiological reagents);

The Kenya Plant Health Inspectorate Service (KEPHIS) (certification of all import-
ed plant materials as well as implementing sanitary & phytosanitary requirements);

Private conformity assessment bodies in Kenya include SGS Kenya, Bureau Veritas,
and Intertek Services, Analabs, all of which provide private consumer product-test-
ing services.

This procedure will be the same in all East African Community countries. The details of the pro-
cess for testing food products and testing fees are available on each country’s website.
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CHAPTER 3: PREREQUISITE PROGRAMS
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3.0 Introduction

In chapter one, we looked at various food safety standards and
certification schemes recognized by GFSI. Before the imple-
mentation of any food safety management system, food business
operators must first establish initial controls. These controls are
dictated by the segment of the food production chain in which
the food business operator is active and the type of food busi-
ness. The World Health Organization (WHO) defines Prereq-
uisite Programs (PRPs) by the “practices and conditions needed
before and during the implementation of HACCP [hazard anal-
ysis critical control point (HACCP)] and which are essential for
food safety.” PRPs are a prerequisite to HACCP and provide a
strong foundation for effective food safety and HACCP system.
PRPS is facility-wide programs that are not specific to a particu-
lar product or process. PRPs play an essential role in preventing
or reducing the likelihood of occurrence of a food safety hazard. In this regard, PRPs form the
primary conditions that must be met by an organization and throughout handling from receipt
to dispatch to maintain food safety. Examples of PRPs include Good Manufacturing Practice
(GMPs), Good Agtricultural Practice (GAP), Good Distribution Practice (GDPs), etc.

International Organization for Standardization (ISO), the largest international standards source,
has released various pre-requisite program standards. Contained in the guidelines for implement-
ing PRPs are the ISO/technical specifications (TS) 22002 and are as follows:

Part 1: food manufacturing (2009), ISO/TS 22002-1;

Part 2: catering (2013), ISO/TS 22002-2;

Part 3: farming (2011), ISO/TS 22002-3;

Part 4: food packaging manufacturing (2013), ISO/TS 22002-4;
Part 5: transport and storage (2019), ISO/TS 22002-5; and

Part 6: feed and animal food production (2016), ISO /TS 22002-6.

PRPs are the foundation for food safety and HACCP and must be appropriately developed, ac-
curately implemented and maintained. It is important to note that food business operator risks
serious problems if PRPs are not correctly maintained. Statistics show that many outbreaks of
foodborne illnesses are not caused by failure or breakdown of CCPs but by negligence in one or
more PRPs. ISO/TS 22002 guidelines align specific food industry sectors with the Codex Ali-
mentarius. This chapter focuses on PRPs and their requirements, focusing on ISO /TS 22002-1,
which specifies PRPs for a food manufacturer.

ISO/TS 22002-1:2009 applies to all food manufacturing organizations regardless of their size or

Chapter Three & FEEDIFUTURE
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complexity. It outlines the requirements for establishing, implementing, and maintaining PRPS
to control food safety hazards.

These include:

. Construction and layout of buildings and associated utilities;

. The layout of premises, including workspace and employee facilities;

. Supplies of air, water, energy, and other utilities;

. Supporting services, including waste and sewage disposal;

. Suitability of equipment and its accessibility for cleaning, maintenance, and preven-
tive maintenance;

. Management of purchased materials;

. Measures for the prevention of cross-contamination;

. Cleaning and sanitizing;

. Pest control;

10.Personnel hygiene.

3.1 Role of PRPs in Supporting HACCP

As outlined above, PRPs are established mainly to deal with a food handling facility’s good
housekeeping concerns, whereas a HACCP manages specific process hazards. Food handling
facilities must provide documentation for all PRPs that have been implemented. This documen-
tation includes written programs, records, as well as results that support their HACCP plan. For
example, a food handling facility may consist of Escherichia Coli as a hazard that is not likely to
occur during the processing since the facility has a Prerequisite Program (PRP) with specifica-
tions on purchase and incoming materials that address Escherichia Coli. In this regard, the food
handling facility must maintain documentation that shows how they made the purchase. Plus,
all the required tests and records must prove that incoming materials purchased were found free
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of Escherichia coli contamination. This documentation will demonstrate that the PRP is suffi-
cient and that Escherichia Coli is not reasonably likely to occur.

3.2 Planning, Developing PRPs

The first step in planning for the development of PRPs is the consideration for regulatory and
statutory requirements, codes of practice, industry standards, Codex Alimentarius Commis-

sion principles, and regulations of training and information from food safety management sys-
tem standards such as BRC Global Standards, Food Safety System Certification 22000, and
GLOBALGAP among others. When developing Standard Operating Procedure (SOP)s or work
instructions, you must document Prerequisite Programs. A food handling facility must establish
procedures to be followed when receiving materials, processing, packaging, storing, and dispatch.
The policy explains what tests are needed or the criteria that the product must meet to be accept-
ed. For instance, if it is a receiving procedure, it would include necessary tests and the criteria for
accepting any product. If it is a frozen product, the system must specify the temperature require-
ments for receiving the product (often -150C and below). The effectiveness of PRPs is reviewed
trequently to make sure they are always effective. A food handling facility must take appropriate
action if they realize that the established PRPs may have failed to prevent adulteration or con-
tamination of food products. For instance, if an organization produces an Escherichia Coli posi-
tive product in the previous example, this would be considered a non-conformity. Therefore, the
food handling facility must take corrective action, including evaluation of the PRP, since it shows
that the PRP was not effective in reducing the hazard’s likelihood. While establishing PRPs, a
tood handling facility must consider responsibility, development, documentation, implementa-
tion, training, monitoring, recording, corrective action, verification, audit, review, and updating.

3.3 PRPs Scope

The scope of the PRPs must be clearly defined when establishing PRPs. The content should
detail the product or products covered, production lines affected. The scope should also include
the study team or the PRP teams and any revision history on the PRP. The content of any PRP
should contain four main sections as follows:

1. PRP Study Scope - In this section, you should provide the PRP title from the
standard or scheme, such as pest control. The PRP study scope also includes the
standard PRP number as outlined in ISO/TS 22002-1, give facility name, product
category, product, process, PRP start date, and approval date

. History of Review- In this section, record all information about the revision history
of the PRPs. Revision history should include explanation and reasons about why
you did the review, including the review date, and the revision number

. PRP team Members - For all PRPs established, the food handling facility should es-
tablish a HACCP team member with specific responsibilities and competency on a
particular PRP. This section also needs to document departments and roles for each PRP
team member and their competency

4. Authorization - PRP team must append their signatures to indicate that they have

approved the document. The PRP team must document their names and positions
in the organization. Also, the PRP team must show the approval date for the PRP.
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3.4 Management of PRPs

In this section, one should identify and document hazards and place measures to control the
identified threats. This section also identifies the corrective action to be taken whenever evidence
proves the risk is out of control. For instance, when milk pasteurization during milk processing
goes below 78'C, milk should be pasteurized. This section also includes records that need to be
maintained and the verification procedures required for each prerequisite program. The follow-
ing are the instructions for effective PRP management:

The first column expresses the ISO/TS 22002-1requirements.

The second column describes the type of hazard agent—chemical, physical, biologi-
cal, allergen, or a combination.

The third column describes how a hazard manifests itself as a threat, including con-
ditions for presence, survival, or increase.

The fourth column explains the cause, source, origin, condition, or vector of the
hazard.

The fifth column describes the control measures that the food handling facility uses
to control the relevant hazard.

The sixth column explains the parameters used to measure and monitor the threat
and the frequency of measurement parameters. For instance, it can be taking tem-
peratures for a container thrice during offloading.

Describe the job role or title of the department/function within the FBO responsi-
ble for monitoring the relevant hazard measurement parameters.

Describe the correction and corrective action to prevent a reoccurrence of a rise
above the allowable or permitted hazard measurement parameters.

Indicate the monitoring and hazard measurement parameter records to be main-
tained

Describe the verification activities necessary to confirm the accuracy of the moni-
toring and hazard measurement parameters.

Describe the FBO documents and relevant external documents, for example, statu-
tory and regulatory requirements.

3.5 PRP Verification and Validation

After describing each PRP’s scope and the management plan, it’s essential to verify each PRP.
Verification is the confirmation process, with objective evidence specifying that each PRP’s re-
quirements concerning control of a food safety hazard have been achieved. After developing and
implementing the PRP, then comes validation of the original PRP. Whenever there are changes
to the PRP, the PRP team usually does unscheduled, random, or unplanned verification. Other-
wise, the team plans and carries out the validation at intervals of not more than one year. There-
tore, the Food Safety team leader must come up with a verification plan after successfully imple-
menting PRP. The leader must document all verification activities and ensure a competent and
authorized individual carries them out.
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{{ Prerequisite Programs are the practices
and conditions needed before and
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3.6 Example of a Prerequisite Programs (PRP) Plan

J7

SINO

PRP

Purpose

Method

Frequency

Correction
and Corrective
Action

Verification

Responsibilities

Control of
incoming Ma-
terials.

To ensure no
post con-
tamination

of products
from product
contact surfac-
es, to ensure
non-conform-
ing materials
are rejected.

Inspection

of incoming
materials, good
housekeeping
in the stores,
pest control,
swabs of prod-
uct contact
materials for
microbial
analysis.

Inspection of
every incoming
material, an
inspection of
housekeeping
daily.

Rejecting all
non —conform-
ing materials.

Internal and
external audits.

Warehouse
Supervisor.

Personnel
Hygiene.

To ensure the
people coming
in contact
with products
do not pose

a health risk.
Control of sick
personnel by
restricting
them, proper
use of protec-
tive clothing.

The workers
shall be medi-
cally examined
and have their
certificates
renewed every
six months.

The medical
examination
certificates
shall be re-
newed every
six months.

Organization
of medical
examination
and treatment
at the hospital.
Restricting
personnel
without a cer-
tificate or who
suffer from
working in the
warehouse.

Medical certif-
icates, internal
and external
audits.

Quality Assur-
ance Manager,
Operations
Manager.

Machines and
Equipment
Maintenance.

To ensure
machines and
equipment
operate within
the required
parameters,
i.e., refriger-
ation units,
including
Ammonia com-
pressors, fans,
heaters, and
thermometers.

Machines shall
be attended to
when mainte-
nance is due
as laid down in
the machine
maintenance
schedule.

Calibration of
monitoring
devices shall
be done once
annually.

Calibration

of measuring
instruments
every year,
maintenance
as per mainte-
nance sched-
ule of every
machine.

Dismantling of
machines to
confirm the ef-
fectiveness and
efficiency of
components.
Ensuring the
efficiency of
machines by
analyzing the
temperature
logs in com-
parison with
set standards.

Calibration
certificates,
freezers, and
cold store
performance
during storage
time.

Refrigeration
Engineer.

Cleaning and
Sanitation of
the cold rooms
and equip-
ment.

To ensure

the racks and
pallets coming
in contact
with packed
food are clean
as well as
warehouse
facilities.

Manual
cleaning for
the floor, walls
racks, filters,
valves, and
evaporator
fans

The cleaning
and sanitation
procedure
manual has
elaborated on
the cleaning
methods.

The cleaning
manual has the
details of the
frequency of
all production
machinery.

Repeat clean-
ing in cases
of machines
are not well
cleaned, mon-
itor rinsing
effectiveness
with litmus

paper.

Cleaning
inspection
records.

Quality Assur-
ance Manager,
Supervisors.
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Purpose

Method

Frequency

Correction
and Corrective
Action

Verification

Responsibilities

Pest control.

To ensure the
products are
safe from pest
contamination.

Rat baits and
fumigation are
done by the
Rentokil com-
pany, trimming
grass, cleaning
of drainages,
using insect
screens,
cleaning the
compound,
and removing
bird nests.

Cleaning of
the compound,
removal of bird
nests, cob-
webs, cleaning
of drainages
done daily Pest
control service
done every
month.

Removal of
bird nests,
cobwebs,
cleaning of
drainages. Re-
porting to pest
control service
provider if
services are
not effective,
i.e., presence
of pests ob-
served.

Pest control
reports, an
inspection of
the presence of
bird nests,
cobwebs,
internal and
external audits.

Quality Assur-
ance Manager.

Training.

To ensure the
food safety
team mem-
bers are well
informed on
emerging
trends in the
market and are
competent to
implement and
maintain Food
Safety.

The educa-
tion need will
depend on the
knowledge of
staff members.
Interrogating
the employees
will determine
the training
areas needed.

Every three
months.

Interrogation
of members of
staff to deter-
mine training
need.

Academic
certificates,
training certif-
icates.

Quality Assur-
ance Manager.

Control of
Suppliers.

To ensure no
post con-
tamination
of products
from the
contract-ed
suppliers

of service
and ensure
non-conform-
ing materials
are rejected.

Monitoring of
suppliers and
good house-
keeping in the
stores, pest
control, swabs
of product
contact mate-
rials for micro-
bial analysis.

Monitoring
suppliers’
activities and
inspection of
housekeeping
daily.

Rejecting all
non —conform-
ing suppliers.

Internal and
external audits.

Contracts and
Inspection
reports.

Quality Assur-
ance Manager,
Operations
Manager.

Inspection

of glass and
breakable ob-
jects policy.

To ensure
there is no
contamination
by brittle plas-
tics or broken
glasses.

Monitoring
glass.

Daily checklist.

Inspection of
glass.

Use of shatter-
proof objects
to protect
glasses.

Quality Assur-
ance Manager.

Damages,
Wastes Con-
trol.

To prevent
post contam-
ination from
wastes and
damages by
ensuring there
are no wastes
in the storage
or distribu-
tion facili-
ties through
proper waste
management
and disposal.

Procedure

for waste
control shall
be followed,
and wastes de-
tected during
the inspec-
tion shall be
disposed of as
per the waste
management
procedure.

Removal of
wastes from
the storage
areas immedi-
ately they are
detected.

Monitoring

of damages
and wastes in
both transport
vehicles and
cold storage
facilities.

Facility Man-
ager.

Construction
and the Build-
ing’s Layout.

To ensure
facilities are
constructed
and main-
tained to en-
sure products
are protected
from hazards.

Inspection of
facilities and
buildings.

Repairs and
maintenance
work to be
done for all
damaged
buildings and
facilities.

Internal audits.

Facility Man-
ager.
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CHAPTER 4: TOP MANAGEMENT
COMMITMENT

4.0 Introduction

A top management commitment refers to the framework within Food Business Operator (FBO).
Top management must develop a framework to ensure food safety is implemented seamlessly
at a food handling facility. This commitment means that an FBO’s senior management should
show clear and visible commitment to the HACCP study and Food Safety Management System.
Senior management com-

mitment is the first step in

food safety implementa-

tion and the foundation of

a successful and effective

food safety management

system. Top management

tacilitates employee em-

powerment and improved

job satisfaction levels

through its leadership and

commitment to food safe-

ty. By developing a Food

Safety Policy and commu-

nicating it to the entire

organization, Top manage-

ment provides direction.

It creates an organizational

climate that emphasizes food safety and customer satisfaction in all the organization’s activities.

Senior managers’ close involvement demonstrates a willingness to provide resources to overcome
barriers in product integrity programs. Senior managers should recognize obstacles through time
spent and participation with key teams and works to provide solutions. Solutions referred here
could be continuing training, providing resources for new equipment, and supporting programs
such as sanitation and maintenance. Typically, senior management must invest financial resourc-
es to solve problems. Besides providing help and giving their own time, committed senior man-
agers also develop strong knowledge about food safety, quality, legality, and nurture food safety
culture across the organization. Top management commitment can be demonstrated by showing
evidence of the following activities:

Developing and communicating a Food Safety Policy

Developing a Food Safety Culture

Appointing a food safety team leader/HACCP Administrator with clear respon-
sibilities

Investing in training and coaching of line-employees
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* Allocating sufficient resources for training and implementation of food safety

* Hold periodic reviews of the Food Safety Policy and make improvements.

Senior managers’ active involvement in food safety systems such as a HACCP review, internal
audits, inspections, and food defense programs is a strong indication of senior management
commitment because the information received is not second-hand.

4.1 Food Safety Policy

When implementing food safety, senior site management of a food business operator (FBO) is
required to develop, communicate and implement a food safety policy statement that outlines at
a minimum:

The site’s commitment to supply safe food
Meet legal and regulatory requirements

Methods used to comply with its customer and regulatory requirements and
continually improve its food safety management system; and

The site’s commitment to establish and review food safety objectives.
Signed by senior site management;

Made available in a language understood by all staff;

Displayed in a prominent position; and

Effectively communicated to all staff.

It is important to note that each step in a food safety standard begins with the “policy” because it
defines company values from which its actions and priority would follow. Therefore, a food safe-
ty policy statement is a holistic view that, when strategized, establishes the business’s direction.
And then, food safety will become just as much a part of that discussion as finance. When senior
management accepts and commits to food safety as a value, it empowers departments, teams,
and individuals to treat food safety as a priority in their work.

4.2 Food Safety Culture

A strong food safety culture reflects the organization’s values
and beliefs towards a food safety management system. This
food safety management system is a critical area that plays a

SAFETY PLANV fundamental role in food safety implementation and con-

tinual improvement. Food safety culture plays a vital role in
shaping employees’ actions and attitudes concerning im-
plementing and maintaining safe food practices. The most
crucial factor in developing and shaping a food business
operator’s (FBO) food safety culture is senior management’s
commitment to producing safe foods. Middle-level manag-

ers, supervisors, and employees continually look to senior
executives for leadership and goals. The following are some
of the ways of creating a food safety culture:

Create a strong foundation of food safety policies, programs, and proce-
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dures. Having annual or biannual management reviews that look into all food safety
programs, including HACCP, company policy, objectives, and SOPs. Management
review schedules should be followed and not let plans slide because there are com-
peting priories. This management review is clear communication to the whole orga-
nization that food safety is important

2. Set clear objectives and expectations, driven from top to bottom. Make it
clear that everyone should follow food safety guidelines from the CEOs to visitors
to plant managers to hourly employees. Having a “no exceptions” policy will drive a
sustainable culture and create a “this is just how we do things” mindset.

3. Record keeping that ensures food safety culture is well documented and
data collected. Data collected from records should focus on the set food safety
objectives. Data must be measurable and non-subjective to help drive continuous
improvement. Top management must instill the mindset that “if you collect it, you
must do something with it.” Good documentation is imperative to providing evi-
dence that you did what you said you are going to do

4. Continuous Improvement Process—Senior Management must nurture
ongoing improvement processes by reviewing internal audits, customer audits,
third-party audits, and inspections to identify improvement and implementation
areas. It is therefore essential to note that if you are not continuously improving,

you are falling.

5. Top-down communication is critical to highlighting the priorities as well as
needs of the organization. An organized program that promotes interactive commu-
nication should therefore be in place. Sustaining change in an organization requires
making the necessary pivots to communicate with multiple generations within their
workplace.

6. Employees

should have con-

sumer awareness.

Employees should

be made aware of

the end consumer

of the product they

are producing and

their requirements

and expectations.

In this regard, top

management should

develop programs for

reviewing consumer

complaints with the frontline workers. This awareness will help frontline workers in
a food business company understand what affects consumers and how their job is
critical in preventing food safety or quality issues.
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7. Creating accountability across the board. All employees involved in food
handling should be held accountable regardless of their position or stature. Estab-
lishing food safety responsibilities within your organization from the top down is
the next step to creating a positive food safety culture. Human Resources should
place these responsibilities in the job description, so employees know what to expect
trom their role.

4.3 Appointing a Food Safety Team Leader/HACCP Admin

Top management show commitment by appointing a food safety team leader with clear roles
and responsibilities. Food Safety Team Leader/HACCP Administrator should be trained in Food
Safety Implementation, be knowledgeable in HACCP principles, and acknowledged as responsi-
ble for oversight of the Food Safety Program. The Food Safety Team Leader’s duties include the
tollowing:

Manage the Food Safety Team and its work and ensure that processes needed for
the FSMS are established, implemented, and maintained

Ensure relevant training and education for all food safety members

Ensure the promotion of awareness of customer requirements on food safety
throughout the organization

Develop the prerequisite programs and ensure that PRPs are implemented, mon-
itored, communicated to the appropriate parties, and periodically review PRPs.
Conduct hazard analysis and report results of an analysis to Top Management,

and periodically review food safety-related processes to ensure hazards are ac-
counted for and controlled

Confirming the nonconformity and determining the disposition of nonconformity

Oversee the internal food safety audit program — review results of food safety
audits, ensure that corrective actions are understood, and supervise corrective
actions

Initiate and manage product recalls ensuring adequate implementation and

effectiveness

Periodically review all FSMS-related procedures and work instructions and di-
rect the Food Safety Team through such reviews

Report to the Top Management on the performance of the FSMS.
Skills required by Food Safety Team Leader and Food Safety Team:

The food safety team leader, as well as members, need to have a thorough un-
derstanding of:

e Performance of hazard analysis and determination of critical control
points;
Requirements for prerequisite programs

Preparation and implementation of a HACCP plan in the establish-
ment; and
Verification that the HACCP plan has been successfully implemented,
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including a timeframe for revalidation.

4.4 Investing in Training and Coaching of Line-Employees

Telling line-employees what to do is not enough to develop a program. Management must invest
in available educational resources to ensure adaptive training. Line-employees should understand
why it is essential and must be reminded regularly of the consequences of poor food safety prac-
tices. Top management should provide proper training of line-employees and floor staff to un-
derstand their specific functions and duties, how their actions can impact food safety, and how
they should perform under a HACCP system/plan. At a minimum:

Food contamination pathways and their prevention

The importance of the critical control points for which they are responsible

The critical limits associated with a given CCP

The procedures for monitoring these critical limits

The corrective actions to be taken if there are deviations from the critical limits; and

The records that are to be kept.

While the employees must carry out food safety training, comprehensive training on each orga-
nization’s HACCP system should also be carried out for all line employees to understand their
role in implementing the HACCP program.

pigh M
LA L™

4.5 Allocating Sufficient Resources

An effective food safety management system requires top management to allocate resources to
ensure sufficient knowledge and financial support. For instance, the company must provide
adequate temperature control and equipment/monitoring systems, chemical supplies, training,
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third-party audits, PPEs, chemical supplies, etc. Resources such as time, funding, space, technol-
ogy, consulting expertise, etc., are pivotal to the development and maintenance of a management
system. Committed managers balance business acumen with their understanding of risk mitiga-

tion, standard operation procedures, CCPs, and employee engagement. When done right, funds

allocated to food safety and quality management are an investment and not a cost.

4.6 Periodic Management Review and Continual Improvement

Food safety is a never-finished product. From top management to line-employees, everyone must
continually improve it. A Food Safety Management System goes through the PDCA cycle —
Plan-Do-Check-Act. In this regard, a company can only initiate improvement after “‘checking.”
Top management must review the organization’s FSMS with scheduled frequency; thus, a com-
pany’s leadership should develop a management review schedule. The review assures the ongoing
suitability, adequacy, and effectiveness of the FSMS. This review also assesses opportunities for
improvement and the need to change or update the FSMS to help the organization meet all food
safety requirements and goals.

The review process involves collecting the necessary information and evaluating the data to
address possible changes to food safety, objectives for the year, HACCP, and any other element
within the Food Safety Management System to ensure improvement and compliance: manage-
ment reviews typically include:

1. Review of Inputs
Internal audits results:

Third-party and regulatory audits findings
Status of corrective actions and preventive actions
Training requirements

Follow-up from previous Management Review implementation require-
ments

New or updated food safety rules or regulations and their impact on the
organization

Changing food safety circumstances that may affect the organization (posi-
tive & negative)

Discussion of Outputs

Management recommendations for improvement

Review of any notices of violations

Any other issues that impact the compliance and incident prevention aspect of the
program

Additional need of resources

The essence of having top management review the Food Safety Management System
(FSMS) regulatrly is to continually ensure the entire management system is continuously
improving and updated, thus demonstrating management commitment.
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* By reviewing suitability, the organization assures that it is meeting all stan-
dard requirements.

By reviewing adequacy, the organization assures that it is meeting all inter-
nal business requirements.

By reviewing effectiveness, the organization assures that employees with
“boots on the ground” understand and follow all food safety requirements
documented in organizational procedures, work instructions, and check-
lists.

Food Safety is a Never-
Finished Product. From
Top Management to
Line-employees,
Everyone Must
Continually Improve It.

4.7 Summary of Top Management Commitment

* Develop and document a quality policy statement that is authorized, reviewed, dated,
and communicated throughout the company.

Develop a strong food safety culture that reflects the organization’s values and beliefs
towards a Food Safety Management System. Food safety culture plays a vital role in
shaping employees’ actions and attitudes concerning implementing and maintaining
safe food practices.

Provide the human and financial resources required to implement the Food Safety
Management System and effect improvements identified through management review
processes.

Establish objectives that maintain product safety, quality, and legality per the quality
policy.

Top management appoints a Food Safety Team Leader who must have basic knowledge
of food safety and must be familiar with the properties of food and its processing proce-
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dures.

Top management also appoints Food Safety Management Team, trains all staff directly
involved in the implementation, and creates awareness among everyone in the organiza-

ton.

Senior managers also show commitment to food safety by investing in the training and
coaching of line-employees.

Food safety is a never-finished product. From top management to line-employees,
everyone must continually improve it. The review assures the ongoing suitability, ad-
equacy, and effectiveness of the FSMS. This review also assesses opportunities for im-
provement and the need to change or update the FSMS to help the organization meet
all food safety requirements and goals.

Top Management

Line-Supervisors : Safety Managers

Line-Employees
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CHAPTER 5: HAZARD ANALYSIS
CRITICAL CONTROL POINT

5.0 Introduction

Hazard Analysis Critical Control Point (HCCP) was first developed in the 1960s in the United
States by the National Aeronautics and Space Administration (NASA) to prevent food poisoning
aboard the first human-crewed space missions. Codex Alimentarius commission then defined the
HACCP system and guidelines for its application, which develops the Food Standards program
for the United Nation’s Food and Agricultural Organization and World Health Organization.
During the 1990s, there was an increased need to adopt HACCP by many food business opera-
tors to prevent hazards that caused foodborne illnesses. Since then, the HACCP system has been
recognized as one of the best food safety tools in managing food safety hazards. In this regard,
all GFSI standards and schemes such as FSSSC 22000, BRC Global Standards, GLOBALG.A.P.
Safe Quality Food Programs, and so on have identified and incorporated HACCP into the Food
Safety Management System.

(o]

Eliminate, Prevent,
and Reduce Food
Safety Hazards

5.1 Benefits and Importance of the HACCP System

The HACCP system can be implemented in any organization in the food chain, whether big or
small, from primary production, harvesting, post-harvest management, manufacturing, process-
ing, storage, distribution, and merchandising to preparing food for consumption. Widely used
in most food safety management systems, HACCP is a risk-based system that focuses on the
proactive approach. Effective HACCP plan assures food safety, reduce food safety incidences,
andcovers all the limitation of traditional quality control methods

The following are some of the benefits of HACCP:

It’s a preventive approach
It increases customer trust in the safety of your products,

Since it is a preventive system, it is cost-effective because it eliminates or reduces the
likelihood of a defect in the final product,
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It demonstrates due diligence,

It’s accepted internationally, thus opens the market for manufactures and proces-
sofs,

All Food Safety Management systems incorporate HACCP,

And it demonstrates management commitment to complying with statutory and
regulatory requirements.

As a risk-based system, HACCP System provides a methodology for measuring the risk of con-
taminated or naturally toxic food, identifying options for controlling these hazards, and making
decisions about the most effective management option to choose. HACCP, therefore, addresses
the three most important concerns: Is it safe? Is it a significant and essential risk? What efforts
should we make to reduce the risk?

5.2 Planning HACCP System

When designing a HACCP System, five prerequisites have to be accomplished before the ap-
plication of HACCP principles. These preliminary steps in developing hazard control are the
processes required for the production of safe foods. For a HACCP plan to be effective, a food
handling facility must collect certain information. The fact-finding process includes five prelimi-
nary steps for managing, maintaining, updating, and documenting relevant information needed
to conduct a hazard analysis. Since HACCP is a systematic preventive approach for promoting
food safety, a food handling facility must operate according to codex Alimentarius commission
guidelines and principles on food hygiene, appropriate codex Alimentarius codes of practice, and
relevant food safety legislation.

5.2.1 Preliminary Step |:Assemble HACCP Team

The first step in planning a HACCP system is to form a HACCP team. The HACCP team
should consist of a multidisciplinary team to ensure all likely hazards and identify CCPs. The
HACCP team should also consist of people with expertise and operational experience, a good
understanding of the production steps and processes, and product-specific knowledge. In this
regard, HACCP team members should include the following types of employees; production
managers, technical staff, quality assurance managers, engineering, sanitation, and laboratory
personnel. Among the HACCP team, top management appoints the HACCP team to oversee
the HACCP system’s design, implementation, and updating. HACCP team leader must be com-
petent with a good understanding of hazard control and working knowledge of relevant produc-
tion processes and products.

5.2.2 Preliminary Step 2: Describe the Product Characteristics

Description of the products’ characteristics is essential as they give a profile that helps determine
tood safety hazards associated with production. One of the most critical aspectof product char-
acteristics is collecting all information about its threats and their acceptable limits. Other rele-
vant information that is necessary for describing product characteristics include:

* Codex Alimentarius Commission codes of practice
* Statutory and regulatory agencies,

e Scientific studies
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* (Customers
5.2.3 Preliminary Step 3: Describe the Intended Use

The intended use of a product directly affects the hazard analysis. Products designed to be used
by pregnant mothers, the elderly, and children have different hazard analyses than those intended
to be used by people with high immunity. Intended use must also include whether the product
should be cooked before consumption, ready to eat, or diluted. Information on intended use
must also differentiate whether the end-user is a general public, a particular consumer group,
vulnerable group like children, pregnant women and the elderly, ill, cancer patients, or im-
mune-compromised patients.

Certified
N/

e = : H - Hazard

@5 — A - Analysis

— C - Critical

C - Control
P - Points

5.2.4 Preliminary Step 4: Develop a Flow Diagram that Describes the Process

A flow diagram is a step-by-step chart that describes the process involved. The HACCP team
must draw a flow diagram that accurately reflects the production processes associated with the
product and must provide all inputs, steps, and outputs in the food production process. The
HACCP Team

must outline all

the steps in the

flow diagram, in-

cluding any recy-
cling or rework.
It 1s important
to note that the
flow diagram
provides the basis
tfor conducting a
systematic hazard
analysis. Flow
diagram must be
specific to each
product or prod-
uct category.
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EXAMPLE: PROCESS FLOW: PRODUCTION OF PEELED PRAWNS

REJECTION TO SUPPLIER/DISPOSAL
Rejection if the temperature is above -15°
FROZEN PRAWNS RECEIVING C/ Organoleptic(adonr) test fail/ presence of Physical

Temp -18 0 t0-25°C impifities.

l ) QUARANTINE

Temp -18° 1o -25°C

STORAGE AT WAREHOUSE
Temp -18" 10 -25°C

Frozen whole prawns are stored at temperature be-
tween -18° and -25°C. Storage freezer temperature
checks are done twice every hour.

THAWING
Temp +110 +15°C

Frozen prawns thawed using potable water at
temperature of +15°C and below.

PEELING

Temp@15°C
Peeling is done immediately after thawing and peeled
prawns cleaned to remove any shell fragments using

potable water at a temperature not more than +15°C
topreserve guality.

CHILLING
Temp +190 +3°C

After peeling, peeled prawns are chilled immediately to
avoid deterioration in guality.

PACKAGING
Temp +190 +3°C

Chilled, peeled prawns are packed in clean labeled
boxces with clear manufacturing and expiry dates before
being transferred to chillers for storage.

STORAGE AND DISTRIBUTION
Temp +2° to +4°C

Chilled prawns are stored and distributed at tenmpera-
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5.2.5 Onsite Verification of the Flow Diagram

Onsite verification

of the HACCP

team’s flow dia-

gram is vital since

it ensures the flow

diagram accurate-

ly describes the

production pro-

cesses and steps

associated with the

product. During

onsite verification,

the HACCP team’s

role is to follow

the production

process on-site and

verify the comple-

tion of the flow

diagram’s actions. The HACCP team must consider the number of hours of operations, work
shifts, optional ingredients, batch sizes, and non-routine steps such as equipment maintenance
during onsite verification of the flow diagram.

Once a food handling facility has completed the five preliminary steps above, it gives the team a
solid foundation for successfully applying the seven HACCP principles.

5.3 HACCP Principles

A Food Safety Management System is a systematic approach that focuses on the process rather
than the product. It focuses on Identifying and controlling biological, chemical, or physical haz-
ards that could threaten safe food production. In this regard, a food safety management system
involves identifying what could go wrong in a food chain and creating effective plans to prevent
this occurrence. An effective FSMS must support HACCP principles to enable food handling fa-
cilities to identify and control hazards before they impact food safety. The following are the seven
Principles of HACCP:

5.3.1 Hazard ldentification

Hazard Identification is the first principle that requires a food handling facility to examine each
process or stage in the food chain, including purchasing, delivery, storage, processing, refrigera-
tion, packaging, etc., in their food operations to identify what is likely to go wrong. For instance,
in the processing of chicken, the presence of salmonella in the final chicken product due to
cross-contamination with raw chicken or chicken intestines (biological), pieces of glass that have
fallen into the uncovered final product (physical), or cross-contamination of uncovered meat by
cleaning detergents (chemical) are examples of hazards that are likely to occur.

Consideration of the likely occurrence is usually based on experience, epidemiological data, and
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technical literature information. When conducting the hazard evaluation, it is helpful to consid-
er the likelihood of exposure and the severity of the potential consequences if the hazard is not
adequately controlled.

THE SEVERITY OF THE HAZARD

Very Low Moderate Severe

The following example is Hazard analysis in fresh Milk Processing. In this step, heating of milk
at 780C is vital in killing pathogenic bacteria, E. coli, Salmonella, and Brucella, which are food
poisoning bacteria present in raw milk:

LIKELIHOOD OF OCCURRENCE

Example

Hazard
Assessment

Potential
Hazards

Control

CCP or Not Measure

Justification Critical Limits

Milk Pasteuri-
zation

Enteric
pathogens
Salmonella
E. Coli
Brucella

Salmonella,
E. Coli, and
Brucella
pathogens
have been
associated
with food
poisoning
from the
consumption
of raw and
under-
pasteurized
milk in which
people have
died.

Heating Milk
at 78°C for |5
seconds.

Effective milk
pasteurization
at 78°C for 15
seconds.

5.3.2 Determination of Critical Control Points

The second Principle is the critical control point, which is the point, a stage, or a process at
which the food handling facility can exercise control over the hazard. For example, pasteurization
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of milk at 78°C and above will kill most pathogenic bacteria such as Brucella and E. coli 0157.

5.3.3 Establish Critical Limits

Food handling facilities must set limits to enable them to identify when a CCP is out of control.
For example, in a meat production line, a processing facility can set critical limits when cooking
meat to be 75" C for 15 seconds for a meat burger center to ensure all pathogens capable of caus-
ing foodborne illnesses are killed.

HAZARD RATING

Not Significant (1-5) Significant Hazard (6-16)

Implement reasonably practicable controls Requires strict controls to continuously
and monitor regularly and periodically to monitor the process to ensure risks are
ensure controls remain effective. reduced to acceptable levels all the time.

5.3.4 Establish a System to Monitor Control over CCP

When identifying critical control points and establishing critical limits, food handling facilities
must have in mind a method for monitoring the CCPs. Each CCP must be monitored, and
records of what is happening at each CCPs maintained. Monitoring of CCPs in food production
lines often entails measuring parameters such as temperature and time. However, it is essential to
note that the method and frequency of monitoring depend on the size, nature of operations, and
the likelihood of hazard exceeding critical limits. The way used to monitor CCPs should be clear,
simple, and straightforward. For instance, a food storage facility could have temperature moni-
toring devices to ensure temperatures of frozen products are maintained below -15°C

5.3.5 Establish a Corrective Action

After putting a simple, straightforward, and easy monitoring system for each CCPs, a food
handling facility must then consider what to do when things go wrong. Corrective action is to be
taken if monitoring shows that a particular CCP is not under control. For instance, if the pas-
teutizer fails to heat milk at 78" C for 15 seconds because of a technical failure in the pasteurizer,
the corrective action should be to discard the milk and repair the pasteurizer and ensure achieve-
ment of the correct temperature.

5.3.5 Verification

Establish and implement a verification procedure to confirm that the HACCP system is effec-
tive. For instance, food handling facilities should review and update FSMS periodically and also
whenever they change operations. This review ensures the system is still effective against poten-
tial hazards and new emerging food safety hazards.
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CHAPTER 6: FOOD SAFETY
MANAGEMENT SYSTEM PROCEDURES

6.0 Introduction

In chapter five, and when discussing the
HACCP system principles and under

principle seven, we learned that estab-

lishing effective record-keeping proce-

dures that document the FSMS is vital r —

tor an effective HACCP plan. Effective

monitoring of the food safety man-

agement system can only be achieved r ,

by completing accurate and complete S

records and demonstrating compli- - »

ance with the food safety management

system. All food safety management system uses the same hierarchical structure. Documented
information that forms part of a Food Safety Management System is controlled and maintained

by a food handling facility. Recorded information is used to communicate (policies, objectives,

procedures, and work instructions), provide evidence of what was planned (schedules), and all
completed HACCPs. Clause 7.5.1 of ISO 9001:2015 states that quality management systems
documentation should incorporate the documented information required by the international
standard and established by the food handling facility as necessary for the effective operation of
FSMS.

6.1 Purpose and Benefits of Documented Information
The following are the reasons and benefits of documenting the Food Safety Management System:

* Documenting food safety management is a way of describing an organization’s food
safety management system.

It’s a way in which top management communicates to its employees about its com-
mitment to food safety.

Documented information also enables employees to understand their role within
the organization. This understanding offers them an increased sense of purpose as
well as the importance of their work.

It establishes a standardized way concerning how to carry out tasks to achieve spe-
cific, desired results.

Documented information is a piece of objective evidence that shows what is neces-
sary to meet the specified requirements.

Documenting information is also a way of presenting a straightforward, efficient
program for operations.

Documenting information also establishes a platform for training new employees as
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well as the routine training of the current employees.

Documented information also plays a vital role in establishing a footing for order,
and balance within the organization thus helps in achieving consistency in opera-
tions as a result of documented processes.

Documented systems help in maintaining customers' confidence.

It is also a way of demonstrating to interested parties the capability of our organiza-
tions.

6.2 Establishing Food Safety Policy Statement and Objectives

All food safety management systems require food handling facilities to document food safety
policies and associated objectives. The established food safety policies and goals may be indepen-
dent or included in the Food Safety Management System Manual. The requirements specified by
the food safety standard or scheme of GFSI defines the food safety policy contents. Food safety
objectives should be consistent with the food safety policy and the GFSI food safety scheme’s
primary goal: to eliminate and reduce relevant food safety hazards. When establishing food safety
objectives, the food safety team should consider “SMART” objectives (Specific, Measurable,
Achievable, Realistic, and Timely):

Specific — This means the use of data and evidence to target areas of improvement and areas that
require action within the scope of the FSMS.

Measurable — This means the food handling facility must determine compliance through some
sort of solid metric system. Actual targets must be associated with the objective.

Achievable — This means a food handling facility has ensured everything is in place, and hence if
the person does not reach the set goals, they cannot blame anybody.

Realistic — This means closely aligned objectives to make food safety objectives achievable. It
means they should focus on your food business, not somewhere else.
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Time-Bound — A time limit ensures completed objectives. It is important to note that time re-
strictions are critical in propelling people to achieve their goals.

6.2.1 Examples of Food Safety Policy and Objectives

The following are examples of a food safety policy and food safety objectives for a third-party
logistics company dealing with food products’ storage, distribution, and monitoring of all food

BRIGHT HOUSE CONSULTANCY & TRAINING LTD

Product Safety and Quality Policy:

Bright House Consultancy and Training Limited are committed to ensuring safe and legal storage &
distribution of products that meet customer requirements and maintain their expectation for quality,
safety, value, and service by effectively implementing the Product Safety Management System.

It is our policy that we:

e Comply with legal, statutory, regulatory, ISO 22000 as well as requirements of BRC
Global Standard for Storage and Distribution and continually improve its effective-
ness.

Operate 3PL Warehouse activities that ensure all food products meet quality, safe-
ty, and legal requirements and maintain the cold chain throughout the process.

Establish quality objectives, which are monitored and reviewed annually to ensure
continued suitability.

Ensure all reasonably practicable measures are taken to achieve a satisfactory stan-
dard of performance in matters of food safety and continual improvements.

Ensure all products throughout our warehouse activities are handled safely and
hygienically and to the customer’s standard.

The Management should ensure this policy is communicated and understood within the organization
and reviewed for continuing suitability at intervals, not more than two years.

MANAGING DIRECTOR
Issue Date: 25-10-2018 Doc Ref: BCTL/FSP
Review Date:  24-07-2020 Revision no. 03
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BRIGHT HOUSE CONSULTANCY & TRAINING LTD

Product Safety and Quality Objectives:

I. To maintain the cold chain by ensuring frozen food temperatures are kept at -180 C to -250C;
chilled food temperature at +30 to +90 degree Celsius, dry food temperature at +180 to +250
degree Celsius during storage and transportation all the time.

To maintain the accuracy of the TMD by ensuring internal as well as external calibration by a
certified external calibration organization.

To ensure 99% conformity to customer requirements by the end of the year.
To ensure 100% investigation of customer complaints & provide written response within 7days.

To continually comply with the Statutory and Regulatory requirements and continuous improve-
ment of our Food Safety Management System.

The Management should ensure these objectives are communicated and understood within the orga-
nization and monitored and reviewed for continuing suitability at intervals, not more than two years.

MANAGING DIRECTOR
Issue Date: 25-10-2018 Doc Ref: BCTL/FSP
Review Date: 15-01-2020 Revision no. 02

safety objectives:
6.2.2 Communicating Food Safety Policy and Objectives

Once a food handling facility has set its food safety policy and objectives, the facility must com-
municate to all staff, suppliers, and customers by displaying them on the notice boards, pub-
lished on the company websites, internal intranets, through verbal discussion, and training. De-
partmental training on food safety objectives may be necessary if specific goals affect the broader
business objectives.

6.2.3 Strategies for Achieving Food Safety Policy and Objectives

* Enhancing management and coordination in food control by applying the integrat-
ed “farm to fork” approach and PDCA (Plan Do Check and Act).

Food handling facilities should apply validated preventive measures throughout the
scope of operation, including GHPs, GAPs, GDPs, GMPs, and HACCP.

Ensure all internal standards are transparent and align procedures to Food safety
management Systems.

Application of Codex Alimentarius Commission codes of practice and scientific
basis for standards and Controls.

Implementing Effective Traceability System.
Implementing a Risk-based Food Safety Management System and Risk Analysis.
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Training, sensitization, and creating awareness and responsibility for food safety by the produc-
ers.

6.2.4 Monitoring, Review, and Reporting on Outcomes

Once implemented, food safety objectives are supposed to be monitored. Monitoring of food
safety objectives should be an ongoing process. There should be data for each month on the
performance of the company on each goal. The best platform to report on a food safety objec-
tive’s compliance is through the management review process. Reporting on the observation and
performance of food safety objectives can also be done weekly and monthly. It is essential to use
data graphs and tables to document compliance. They are a great way to represent progress visu-

ally and trigger corrective action or fix non-compliance before escalation.
I p— . = " t { 3

6.3 Standard Operating Procedure
(SOPs)

Food handling facilities are at liberty to select the

documentation structure on Standard Operating

Procedure (SOP)s that best fits their needs. The

format and design of the documented Standard

Operating Procedure (SOP)s can be in hard copy,

electronic, or both. They may include flow charts,

texts, tables, a combination of both, or any other

contents that fit the organization’s needs. Also,

they can consist of the type of food safety management system being implemented. The struc-

ture of documented SOPs should include labeling with a unique identification system and all

the required information. Standard Operating Procedures (SOP) generally describe activities of

an organization across various functions and address how to carry out these activities and their

interrelatedness. In this regard, SOPs may refer to work instructions that outline how to perform
an activity.

6.3.1 Contents of a Standard Operating Proce-
dure (SOP)

Organizations implementing a Food Safety Management
System are free to select documented content that meets
their needs and a food safety management system’s re-
quirement. However, ISO 10013 outlines the contents
required for a Standard Operating Procedure (SOP). We
will summarize the contents of a Standard Operating
Procedure (SOP) based on ISO 10013 guidelines for this
training manual, the most widely used policy on docu-
mentation.

' The Title:

The title of a Standard Operating Procedure (SOP) should
be clear, e.g., Procedure for Control of Records, Proce-
dure for Control of Allergen, Procedure for control of
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Non-conforming products, Receiving Procedure, Dispatch Procedure, Procedure for Traceability,
Procedure for Withdrawal, etc.
Purpose: <%

Analyze &
Audit & Research

The purpose of the Standard Operating Procedure Discoveg
(SOP) should be clearly defined. This definition @
should show a minimum of what the organization is Ssiep suateay

trying to achieve by having the procedure. What are Operail

Procedure
. . . . . (SOP)
we trying to achieve? The following is an example in ()

Strengthen &

a Procedure for Control of glass and Brittle Plastic Standardize Implement &

Test

“The purpose of this procedure is to define controls v
. . . Il
for glass and brittle plastics, as per requirements of Learn & Grow

BRC Global Standard for Storage and Distribution
and prevent contamination of Bright House Products with glass or brittle plastic” The purpose of
a procedure could be one or multiple depending on what the guidelines aim to achieve

Scope:

The scope of a Standard Operating Procedure (SOP) describes all areas and activities covered by
the procedure. It is also essential to explain actions and places where the system does not apply
and the abuse for unintended purposes.

Responsibility and Authority:

The responsibility and authority of individuals or organizational units, in addition to the interre-
lationships between these individuals or teams, and the processes and activities described in the
procedure, should be identified. These interrelationships should be described in the procedure
through flowcharts and descriptive text as appropriate for clarity. Responsibility refers to a sub-
ordinate’s obligation to perform a duty that
has been assigned to him by his senior. On the
other hand, authority means institutional, for-
mal, or legal power given in a particular func-
tion, job, or position that empowers the person
/ holding that job. It is crucial to appropriately
advise the organization’s employees on their
roles in each Standard Operating Procedure
/ (SOP). Thus, they understand their duties in
the context of what specific Standard Operat-
ing Procedure (SOP) intends to achieve.

The Description of Activities:

The detail level may vary depending on the activities’ complexity, the methods used, and the
skills and training necessary for the activities to be accomplished. However, the description of
activities in a Standard Operating Procedure (SOP) should cover, at a minimum, several areas:

* The needs of suppliers, customers as well as organization.

e Use of texts and flow charts on the required activities to describe the procedure.
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Why, when, what, where, how it is done, and by whom or by which unit in the
organization.

The process controls that are supposed to be adhered to on the identified activities.
The resources such as personnel, equipment, training as well as the materials neces-
sary for the accomplishment of the activities.

The appropriate documentation in terms of records to be kept and documents to be
created on the required activities.

Process inputs and outputs.

The measurements as well as an indicator to be developed.

In some instances, a work instruction can be used to effectively convey all information that af-
fects the activities in a Standard Operating Procedure (SOP).

Records:

The records to be maintained in the Standard Operating Procedure (SOP) activities log should
be described in this section. The documents may include forms, registers, checklists, etc., as de-
termined by the organization. The methodology followed to fill, complete, file, and maintain the
records should be clearly stated in this section.

Appendixes:

Appendixes are used to list the supporting evidence, including information like tables, flow-
charts, graphs, and copies of forms and registers on the particular Standard Operating Procedure
(SOP).

Review, Approval, and Revisions:

Every Standard Operating Procedure (SOP) must have evidence of approval by a senior man-
ager and the status of approving authority, and the date it was approved. If the procedure has
been revised, it should
also have the date the
revision was done and

STANDARD OPERATING PROCEDURE
Importance of SOP

the reason for changes
made.

Proper

Use of Identification of
Equipment Changes .

Clearly describe any
MEORTANE changes in a Standard
Operating Procedure
(SOP) and identify
them in the docu-
Minimizing ment. This identifica-
e tion should include
Comparabllity which section of the
form was changed and
e the reason for making
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every change. It should also include the person’s name who made the changes and the dates for
when.

6.4 Documented Work Instructions

Work instructions are established and maintained to describe steps followed to complete a spe-
cific task that might be adversely affected if such instructions are not included. Like Standard
Operating Procedure (SOPs), work instructions should also have a unique identification number
and title. The included details and the format of a work instruction should align with the orga-
nization’s personnel’s needs. When establishing work instructions, you must consider the task’s
complexity to be accomplished, the training to be undertaken, the methods used to achieve the
job, and the personnel’s qualification. A work instruction structure may be the same or may vary
from that of a Standard Operating Procedure (SOP). Sometimes work instructions may be refer-
enced in a Standard Operating Procedure (SOP).

6.4.1 Contents

Unlike the Standard Operating Procedure

(SOPs), work instructions are more spe-

cific and should describe critical activities.

In this regard, work instructions should

include more details that support more

control over the activities being undertak-

en. However, training can help employ-

ees’ competence and thus reduce the need

for detailed instructions. In this regard,

individuals completing a task can obtain

the information they need to do their

jobs. Even there is no specific format for

a work instruction. All work instructions should convey the objective, scope, and purpose of the
work with a particular reference to the Standard Operating Procedure (SOP). A work instruc-
tion should be aligned to the operations’ sequence or order and accurately reflect the relevant
task requirements. Just like Standard Operating Procedure (SOPs), work instructions should be
approved and reviewed regularly for their continued suitability to the activity being undertaken.

6.5 Specifications

Specifications are documents that describe incoming materials such as ingredients, raw materials,
and other materials that come into contact with food products. Specifications are used to de-
scribe these materials to the extent that is necessary to conduct a hazard analysis. In this regard,
this should cover biological, physical, and chemical characteristics, sources (mineral, animal, veg-
etable), formulated ingredients composition, additives, and processing aids, place of origin, stot-
age conditions, methods of preparation, production, and packaging. The specifications should
also have acceptance criteria, and ingredients must be appropriate for the intended use.

6.6 Forms

Forms are tools used to record and collect data during the operations of a specific activity. They are
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established and maintained to record data to demonstrate compliance with the requirements of
the FSMS. The forms should have a title, unique identification number, and information related
to revisions and approval dates. Forms should be attached or referenced in a work instruction or
Standard Operating Procedure (SOP).

6.7 Records Establishment

Food Safety Management System records are used to give information on the outcomes of the
activities that are being undertaken. In this regard, records will tell whether the results have been
achieved or not, and hence can be used as evidence to make changes to improve the results. Re-
cords are also providing evidence that the activities that have been described in the work instruc-
tions or Standard Operating Procedure (SOP)s have been performed. Records are, therefore, the
sources of information that demonstrate that the organization has complied with the require-
ments of a food safety management system. It is the only reference to furnishing information
on a product’s history from raw materials, processing conditions, packaging, storage, and distri-
bution. In this regard, records are indicators that can alert a food handling facility to potential
problems with a product or a process before it leads to a critical limit violation. They can also
serve as evidence for auditors that a proper procedure is being followed

6.8 Approval, Issue, and Control of FSMS Documents
Review and Approval:

To ensure proper structure, accuracy, adequacy, and control, Food Safety Management Systems
documents must be approved before their publication and release for use. Documents are sup-
posed to be designed with inputs from the process owners. These inputs allow intended users to
assess and comment on the usefulness and extent to which the documents reflect in practice. The
management authority tasked with implementing the documents should approve the documents
before they are released for use. Evidence of release authorization and that of approval of the
document should be retained.

Distribution:

Pertinent documents should be made available to all personnel who need the information. In
this regard, a method used to distribute documents should ensure authorized distribution of
documents is achieved and records maintained. Official distribution is achieved by using serial
numbers on individual copies of the document.

Inclusion of Changes to Already Circulating Documents:

A procedure for initiation and affecting of changes should b:e incorporated. This procedure
should include how changes are initiated, developed, reviewed, controlled, and contained in the

already circulated documents. This procedure can be achieved by having a management strategy
tor change.

However, it is essential to ensure all the elements and steps followed in the review and approval
process in developing original documents should apply in processing changes. Putting control
over the publication of changes to a document is essential. It ensures the contents of a document
are appropriately approved by authorized personnel, and that approval is demonstrated cleatly.
Reviewed documents should be replaced by the latest versions to ensure non-approved docu-
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ments are not in use. To ensure only the latest versions of official documents are in use, an orga-
nization must maintain a master list of documents with revision status for all documents in use.

6.9 Records Retention and Storing

* Records should be retained for a specific time, often one year, though this differs
depending on the organization’s requirement and FSMS being implemented.

The retention process starts with the food safety team leader identifying the records’
list to be retained guided by the retention schedule.

The food safety team leader then lists the records to be disposed of and those to be
retained.

The food safety team leader must remove the records to be disposed of from the
cabinet, leaving those to be retained.

All hard copy forms should be maintained in a file and stored.

All confidential files should be indexed “Confidential.”” After the file has been
closed, it should bear a volume number starting at one and the given date’s range.

The confidential and personnel files should be stored in closed cabinets/drawers.
The general and working files should be stored in open cabinets and drawers.

The soft copy confidential records should have controlled access as per the ICT
security policy.

6.10 Record Maintenance and Destruction

All hard copy forms should be maintained in a file and stored.
All confidential files should be indexed “Confidential.”

After the file has been closed, it should bear a volume number from one and the
given date’s range.

51 Chapter Si .
apeer Six {34 FEEDIFUTURE




Food Safety Systems Implementation Manual

The confidential and personnel files should be stored in closed cabinets/drawers.
The general and working files should be stored in open cabinets and drawers.

The soft copy confidential records should have controlled access as per the ICT
security policy.
Records should be accessed by authorized persons only.

Records should be stored as detailed above.
6.11 Examples of Food Safety Management System Procedures
EXAMPLE 1: BHCTL/QMS/02 PROCEDURE FOR RECORD CONTROL
1. AUTHORIZED DISTRIBUTION

Controlled copies of this procedure to members of Executive Management and Process Owners
as below:

COPY NO HOLDER

01 DIRECTOR

02 QUALITY ASSURANCE MANAGER

03 DEPOT MANAGER

04 MAINTENANCE MANAGER

05 HUMAN RESOURCE MANAGER

2. AMENDMENT HISTORY

This 3 issuance, Revision Status 02

DATE SECTION ADMENDMENT BASIS
19.02.2019 Annex 1 Inclusion of controlled Review by Food Safety
records master list Team

26.01.2020 Annex 1 Disposition of record Internal audit finding
records to 24 months

Reference Number BHCTL/QMS/01
Control Status Controlled Document
Issue Date 15-11-2018

Revision Date 26-01-2020

Revision Status 02

Copy serial number 02

Issued to Quality Assurance Manager

3. PURPOSE

The purpose of this procedure is to define controls as per requirements of ISO 22000:2005 In-
ternational Standard, needed and applied by BHCTL for the identification, storage, protection,
retrieval, retention, and disposition of FSMS controlled records
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4. SCOPE

This procedure applies to records established to provide evidence of conformity to requirements
and the effective operation of the BHCTL FSMS implemented per the BRC S & D and ISO
22000:2018 International Standard requirements as listed in the FSMS' controlled records, mas-
ter-list Ref. BHCTL. FSCRAM.

5. TERMS AND DEFINITIONS

Table 1: Terms and Definitions of Summary:

Term/Acronym Definition

BHCTL Bright House Consultancy & Training LTD
FSMS Food Safety Management System

Section Head The function responsible for the management of
(Process Owner) established BHCTL FSMS process (Warehouse and
operations, Human Resource, Quality Assurance,
Maintenance)

6. REFERENCES

Table 2: References summary:

No. Document Title ‘ Section

3.2 BRC Storage and Distribution Issue 3 Records Completion and Maintenance 3.1.3
4.1 1SO 22000:2018, International Standard | FSMS — Requirements 4.2.3

7. RESPONSIBILITY AND AUTHORITY

Food Safety Team Leader

The Food Safety Team Leader is responsible for:

* Development, updating, and effective implementation of this procedure
* Updating and maintaining FSMS controlled records master list Ref. BHCTL/
QMS/04

Ensuring that all FSMS records in the controlled records master-list are maintained
per requirements of BRC Storage and Distribution Issue 3 and ISO 22000:2018
International Standard and as per provisions of this procedure and that they remain
legible, readily identifiable, and retrievable.

Heads of Sections

The Heads of Sections (see fable 3 below) are responsible for:

Effective implementation of this procedure in their respective functions,

Ensuring that records are established and maintained in their respective functions
to provide evidence of the effective operation of the BHCTL FSMS, and

Ensuring that the process established records remain legible, readily identifiable,
and retrievable.

Table 3: Process and Responsible Functions Summary:
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PROCESS (DEPARTMENT/SECTION) RESPONSIBLE FUNCTION
CSR and Admin CSR and Admin Manager

Warehouse and Operations Operations Manager

Quality Assurance Quality Assurance Technician

Maintenance Refrigeration Engineer

Food Safety Management System Food Safety Team Leader

8. RECORDS

BHCTL FSCRM-FSMS controlled records master-list.
DESCRIPTION OF ACTIVITIES:

Records Identification:

Records within Brighthouse Consultancy and Training Limited are of two categories:

Forms Registers

Forms used to demonstrate activities achieved in BHCTL should be indexed as
follows:

The first part should be BHCTL denoting that the record belongs to Bright
House Consultancy and Training Limited, followed by a forward slash (/).
The second part should be the initial of the department/unit where the
form originates, followed by a forward slash (/).

The third part should be the serial number starting from 01.

Registers used to demonstrate activities achieved in BHCTL should be indexed as
follows:

The first part should be BHCTL denoting that the form belongs to Bright
House Consultancy and Training Limited, followed by a forward slash (/)

The second part should be the initial of the department/unit where the
form originates, followed by a forward slash (/)

The third part should be the “R,” denoting that it’s a register
The fourth part should be the serial number starting from 01

Records Storage:

All hard copy forms should be maintained in a file and stored.
All confidential files should be indexed “Confidential.”

Atfter closing the file, it should bear a volume no. starting from 1 and the date’s
range.

The confidential and personnel files should be stored in locked cabinets/drawers.
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The general and working files should be stored in open cabinets and drawers.
The soft copy confidential records should have controlled access as per the ICT
security policy.

Records Protection:

Records should be accessed by the authorized persons only.

Documents should be stored as detailed above.
Retrieval:

This procedure should start with the food safety team leader receiving a record re-
quest from any staff member.

The food safety team leader will enquire the reasons for the requisition of the specif-
ic record.

After confirmation, using the record’s name, the food safety team leader should
identify and retrieve the file o R

containing that record from the
cabinet guided by the file cata-
log.

The food safety team leader
should confirm the file’s status

by checking the file contents

and registering it in the file
movement register before issu- MBS
ing it. The file should be bor-
rowed and given intact. (No
removal of file contents)

Staff members should return all files to the food safety team leader intact within five
(5) days of borrowing.

Upon receipt of the file, the food safety team leader should confirm the file con-
tents’ folios and file physical condition.

In the event of missing folios or lousy condition of the file, the food safety team
leader should return the file to the staff and ensure that missing folios are re-filed
and attend to the file’s state.

If the file is okay, the food safety team leader should record the time and date in the
file movement register and ensure the staff signs off.

Upon confirming the file’s condition, the food safety team leader should sign the
tile register for verification.

The food safety team leader should return the file to its specific position in the file
cabinet guided by the file number on the file label.
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Retention:

Records should be retained for one year.

This procedure should start with the food safety team leader identifying the list of
records to be retained guided by the retention schedule.

The food safety team leader should then list the records to be retained and those to
be disposed of.

The food safety team leader should remove the records to be disposed of from the
cabinet, leaving those to be retained.

Disposition:

This procedure should start with the food safety team leader identifying the records
to be disposed of guided by the disposal schedule and making a list of the same.

Disposal of records should be achieved through the following:

e Transferring the records to the archives.
e Total destruction.

Transferring the Records to the Archives:

The food safety team leader should identify the records to be transferred to the
archive.

The food safety team leader should register the records in the archival register.

The food safety team leader should shelve the record on the archive shelves.
Total destruction:

The food safety team leader should identify the records to be destroyed off com-
pletely.
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The food safety team leader should register the records in the total destruction regis-
ter

The food safety team leader should destroy the record by shredding or burning the
records.

9. RECORDS EXAMPLES
Master List of Records.

EXAMPLE 2: BHCTL/QMS/03 PROCEDURE FOR RECALL AND MOCK WITH-
DRAWAL

1. Authorized Distribution

Controlled copies of this procedure are distributed to members of Executive Management and
Process Owners as below:

COPY NO HOLDER

01 DIRECTOR

02 QUALITY ASSURANCE MANAGER

03 COMMERICIAL MANAGER

04 REFRIGERATION ENGINEER

05 QA TECHNICIAN

2. Amendment History

This 1stissuance, Revision Status 01

SECTION ADMENDMENT

19/01/2020 Recall team Exclusion of Michael Updating recall team
Tincher

3. Purpose

To put in place a procedure for the 100% traceability and recall of products suspected to be con-
taminated within 2 hours.

To track the products whether in a cold room, on a delivery truck, or delivered to customers
(currently outside storage not used). This traceability should include all product lots, rework, any

work in progress, a product on hold, or destroyed (if applicable).

To put in place a procedure to test the recall program’s accuracy within 2 hours of initiation.
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4. Scope
This procedure applies to all products.
5. References
Table 2: References summary:
Document Section

BRC Global Standard for Storage and Traceability & Product Recall
Distribution

6. Responsibility And Authority

Food Safety Team Leader

The Food Safety Team Leader is responsible for:

Development and effective implementation of this procedure.

Collaborate with process owners and external parties to ensure that appropriate
corrective actions address FSMS nonconformities and noncompliance.
Maintaining corrective action records.

7. Procedure

Receiving and Dispatches:

All products are received checked for Quantity and Quality. The inventory is main-
tained batch-wise.

The product should be received as per the procedure for receiving products and

inspected, and details of the product taken and recorded in BHCTL/SOP/03

The details of the products should include manufacturing date, expiry date and
batch, product specifications, and sizes.

* The storage locations should be included and tied to the batches as well.

* Details of the truck should include the driver’s name, truck number, and
trailer number.

Actual Withdrawal:

The Operations Manager should ensure that all the items received and issued can be
tracked 100% within two hours from the supplier they were received from through
to the outlets they were dispatched to using code dates/batch numbers using intet-
nal records.

The warehouse should establish an internal system that identifies and keeps records
of the date of receipts, Item code/batch number, date of expiry, name of supplier re-
ceived from, transporter used to dispatch the specific batches, and date of dispatch.
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A product recall team and the personnel responsible for initiating the recall process
should be appointed by the Commercial Manager, including the Operations Man-
ager, the Facility Manager, and Quality Assurance Manager.

A 24/7 contact phone numbers list for the recall team members should be main-
tained at the center to ensure that the team can be reached in the shortest time
possible

The product recall
team should meet
chaired by the Op-
erations Manager to
assess the incident
and if it warrants
=0 product recall and
- asks for approval
= from the Commer-
cial Manager. The

need for the recall,
should coordinate
~ and verify as per the
responsibility area: the recovery, reconciliation, and final disposition of the recov-
ered product.

Together with the recall team, the Operations Manager should conclude the recon-
ciliation of the affected product, i.e., total products distributed for that batch, the
batch and quantities affected, and the distribution report, including quantities sold
per outlet.

The Commercial Manager should then authorize the Operations Manager to notify
customer Quality Assurance by telephone within 2 hours of incident discovery. That
will be mutually agreed on the action, e.g., replenish stock with the non-contami-
nated product before the recall is initiated.

The commercial manager should also authorize the Operations Manager to notify
all the Outlets with the affected product with the batch’s exact details and ask them
to remove it from their inventory waiting uplifting back to the distribution center.

Immediately remove the affected products that still on site

Once received through the delivery channels, the recalled products should be held
separately from other products with a tag indicating awaiting a decision.

The held product should be subjected to a traceability system by the team, which
will pinpoint the root cause of the problem and any related batches

Disposition: the nonconforming products should be disposed of as per the proce-
dure for control of nonconforming products.

A documented reconciliation should be done, which should not be above 105%
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and not below 95%. Any reconciliation above 100% should have the supporting
details. The reconciliation should record the time taken. The trucking time should
not exceed 2 hours

Depending on the recall’s nature, the Commercial Manager should decide to report
the matter to the Kenya Bureau of Standards and Public Health Department (Regu-
latory agency) or the media. However, the requirement is that this can only be done
after consultation with BHCTL Crisis Management Team.

This program should be tested at least once per year and records maintained
through a mock recall. Note: An actual recall should not replace a mock recall.

The recall team should review the effectiveness of his program on an annual basis.

Mock Withdrawal:

Frequency: BHCTL Cold Storage should initiate a mock recovery once every year
for either a product within 2 hours.

Time: The test will be conducted after regular business hours, i.e., after 5 pm (nos-
mal working hours is 8 am to 5 pm Monday to Friday and 8 am to 1 pm on Satur-
day) and will include the following:

Summary of traceability results:

Identification of which raw ingredient or packaging material to trace.

Date and time test initiated and completed.

Identification of records to be reviewed in effecting a trace.

A summary of the calculation of the % recovery.

A completed product information sheet (the supplier portion).

A list of who should be notified in case of a real recovery. (Refer contacts in
the product recall procedure.)

Review of the uncovered issues or opportunities to improve the system.

Mock Recall Team:

The Operations Manager should notify the recall team of the scheduled mock re-
covery.

Once the recall starts, the following should happen as detailed below:

Full tracking of the batch must be done and must give the following informa-
tion:

Date of receipt of raw material.

The supplier of the raw material.

Date of manufacture.

All products are manufactured on the batch.

All products still on-premises.

All customers supplied with the contaminated batch.
Contact details of all customers with the affected product.

The documents used for tracking will include the following:
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Receiving records (indicating supplier, product name, quantities re-
ceived with batch numbers demonstrated)

Inventory records (bin cards )

Dispatch records

* Disposition of damaged product log (if applicable)
Summary of Calculations:

The number of cases received into DC.
The product name, product number, code date, and supplier.
The number of cases located with a total percentage found.

Where cases were located at the store, in inventory, on route, at the restaurant, or

damaged.

Date and time test initiated and completed with the total duration.
Conclusion:

A reconciliation of the batch/lot should be done to measure the mock recall/with-
drawal effectiveness. A 99.9%- 100% reconciliation within 2 hours should consti-
tute an effective recall.

The recall team should meet after the recall exercise to review the outcome and any
improvement plans, and the findings will be documented.

Testing of individuals on the contact list will be conducted to confirm understand-
ing of their responsibility during recovery at random.

Should the mock recall fail, meaning taking longer than 4 hours to complete or
recovering <99.9% or >100%, a retesting should be done within 60 days.
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10. RECORDS REVIEW

* Mock withdrawal Report
* Product recall report

* Crisis management report

List of Standard Operating Procedure (SOP) for Food Handling Facility:

Control of Documents

Control of Records

Control of Nonconforming Product
Hygiene Procedure

Internal Auditing

Allergen Control

Mock Recall

Correction and Corrective Action

e e A Al e

Traceability

10.1dentification and Evaluation of Compliance
11.Training and Development

12. Complaint Management

13.Pest Control

14.Management Review

15.Calibration

16. Product Recall and Withdrawal

17.Food Defense

18. Food Fraud and Vulnerability
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CHAPTER 7: FOOD SAFETY
TRAINING

7.0 Introduction

Food handling facilities, food processors, and those in primary production and distribution of
food are legally required to undertake food safety training and undergo supervision according to
their activity level. Thus, food quality assurance managers, supervisors, machine operators, lab
technicians, production managers, drivers, and food servers should be trained in different food
safety aspects. People responsible for designing, developing, and maintaining an FBO food safety
management system (FSMS) must be trained in applying hazard analysis critical control point
(HACCP) system principles to the Food Safety Management System.

7.1 Assigning Responsibilities

* Training is the responsibility of the Quality Assurance Manager, the Operations
Manager, the Human Resources Manager, and all the supervisors within the
tacility.

Quality Assurance Manager is responsible for developing the training program,
coordinating training and participating in training, sensitizing and creating
awareness to all staff on matters of food safety.

Human Resources Manager is responsible for the recruitment of qualified and
competent staff and induction.

On occasions, the HR department should outsource certified consultants to

(SR B & FEEDIFUTURE



Food Safety Systems Implementation Manual
conduct training in various specialized areas.

7.2 Competence

Every section should have a job description for every task performed in each area. The process
owner should come up with the job description.

The process owner should establish the required level of competence to perform each of the de-
scribed jobs in all sections.

The competence setting should take into account:

* Education Level — The process owner should come up with a minimum educa-
tion level for each job group.

Experience — should be considered as an indication of the staff acquired compe-
tence and skills.

Relevant training — Any training that has been undertaken that is relevant to the
job being performed should be taken into account when establishing the compe-
tency level.

The individual responsible for conducting tests and quality inspection must have
undergone at least a certificate level training at a college, apart from the manda-
tory form four level entry.

7.3 Training
Regular Staff Training:

* A new employee should be trained and comprehend their operations before
theystart handling their respective tasks.

Casual employees should be educated and understand the company’s standard
operating procedures.

All staff should be trained on the regular awareness of Food Safety, GMP, GDP,

and Quality.

Customer awareness training and customer specifications — Customer require-
ments and specifications
should be done to all
staff handling customer
products using provided
standards and specifica-
tions.

* Training should be
continual depending
on the area of work and
personnel transfers from
one section to another.

* The effectiveness of
training should be mon-
itored after training
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through surveys.
GMP/CCPs/ Allergens/Safety/Cleaning SOP should be conducted twice a yeat.

Customer specifications and requirements’ training should be done when re-

quired.

Role of Internal Trainers:

Internal trainers should be qualified in
their specific disciplines.

Should have education level that is above
minimum qualification required in that
section.

Should have experience of more than
three years in that section.

Should have attended training that gives
them food safety knowledge above the
average staff in that section.

Should have passed all evaluation exam-
inations of any training attended.

A process owner or a section supervisor
should also be qualified to train the staff.

The food safety team members and
FSTL should be qualified to conduct
staff training on food safety issues.

Role of External Trainers:

Training in the organizations must be licensed, certified, and have expertise in
the specific are that training is required.

An external trainer should have trained in food safety management system.

Must have experience of not less than two years in training and five years in food
production, storage, and distribution.

Should have attained a degree in food science and technology or food supply
chain and must have experience of not less than six years in food processing
hygiene.

Training needs Assessment:

Process owner, through observation and supervision, should identify training
gaps.

Quality Assurance Manager should use the analysis results and audits to identify
the training gaps.

Through individual staff self-assessment, the food safety team leader should
identify the training gaps for all staff.

All the training gaps information should be forwarded to the Quality Assurance
Manager, who should come up with a training schedule for the year.




Food Safety Systems Implementation Manual

e The Human Resources department should maintain the training schedule.

Training Evaluations:

* Records of training attendance should be maintained, and the trainers will gauge
the understanding of the staff through exit exams questions and observations.

Effectiveness of all training of critical processes, procedures, and monitoring
should be evaluated one month after training.

Once training needs have been identified, the training should be listed in the
training schedule to ensure all staff has been trained for all key aspects.

QUALITY ASSURANCE MANAGER should monitor and ensure adherence
and completion of training schedule every year.

Audit reports should form part of the tools used to check the effectiveness of
training.

7.4 Records to be maintained

Training Records
Training Schedule for the year
Appraisal forms

Employment Contracts
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FOOD SAFETY IMPLEMENTATION MANUAL

A HANDS-ON GUIDE FOR IMPLEMENTING AN APPROPRIATE
FOOD SAFETY MANAGEMENT SYSTEM IN AFRICA

This 2021 edition of the Food Safety Implementation Manual: A Hands-On Guide for
Implementing an Appropriate Food Safety Management System in Africa was published for
educational purposes by Feed the Future Business Drivers for Food Safety (BD4FS), funded
by the United States Agency for International Development and implemented by Food
Enterprise Solutions (FES). It provides the guidelines and regulations for food safety
certification in any African nation. The purpose of the manual is to help large, medium, and
small food industry companies establish, professionally maintain, and enhance a certified
food safety system in their operations.

This manual is a product of the staff of Brighthouse Consultancy and Training. It has been
prepared and published thanks to our dedicated professionals’ efforts, BD4FS, and FES.
Presented in this manual is the best practical knowledge we have gained in supporting food
business operators across the sector. It covers the most significant aspects of food safety in
an easy-to-follow format.

The Food Safety Implementation Manual: A Hands-On Guide for Implementing an Appropriate
Food Safety Management System in Africa offers an overview of the need for a food safety
management system and certification in Africa. The manual utilizes the most widely
recognized standards that a food sector company might implement to gain local and inter-
national food safety certification—aimed at protecting the health of consumers, ensuring fair
practices in the food trade, and promoting the harmonization of standards. This manual
addresses the East African Community’s relevant regulations that can be applied across all
nations of Africa. The manual also includes a summary of appropriate approaches toward
food safety legislation, and it outlines how companies may demonstrate their compliance
with food safety requirements. It also introduces proper food safety planning and
implementation tools and techniques. Among these is an in-depth analysis of how important
the role of senior management is to implementing food safety culture and another on the
establishment of a food safety hazard analysis and critical control points plan and system.
The methodologies described may be applied to any food product.
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This baseline diagnosis document consists of three evaluation grids and three food loss checklists. The first grid
is dedicated to the HACCP prerequisites, the two others to the “HACCP method” (preliminary study, HACCP

method implemented in the company). It is important to remember this is NOT a HACCP certification audit, it
is to help companies become HACCP ready.

Regarding the three first grids:

- If the observation of an item gives a satisfactory result, the criterion is considered as a Strong point;
- If the observation of an item gives an unsatisfactory result, the criterion is considered as a Weak point; or

- If the observation item is not applicable in the context of the company, the criterion is considered Not
Applicable (NA).
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Details of the intervention

Scope of Diagnosis

Target elements of the diagnosis:

Activities of the establishment

Number of employees: ............... Women:.................. Men.......coooeenenn. Youth (15-29).......cuu......

Activity (production and product) :
- Transportation
- Storage
- Processing
- Marketing
- Other (please specify)
Type of raw materials :
- Fruits and vegetables
- Meat and Poultry
- Milk

Production
Lot o L
Volume of Production N - | 1 .. e e e e e aeaens

Establishment performance (to be completed at the end of the diagnosis)
Pre-requisite programs:

Number of items checked: ................

Number of compliant items: ................

Percentage of PRPs compliance: ................

Pre-HACCP:

Number of items checked: ................

Number of points in compliance: ................

Percentage of HACCP compliance: ................




Note: The items annotated in this grid reflect the observations of the experts - confirmed by the companies. They do
NOT reflect the opinion of the competent authorities of Senegal or USAID. As such, this document CANNOT be
considered a record of an official inspection. The information it contains will be kept confidential by FES and only used

for the BDF4S program.



Grid n° 1/3: Assessment of the implementation of pre-requisites

Control of contamination sources

Considered criteria

Documents associated with these criteria

Conformity

Comments

I Building

I.1 Conformity of the premises: general organization:

Conformity of the establishment immediate
surroundings
Doors insufficient number
compliance with the onward flow principle
separation of the clean sector and unclean sector ...........
no crisscross of the production lines
separation of the hot zone and cold zone ..............c........

Plan of the establishment (1/500 to 1/1000)
showing:
- drinking water supply
- wastewater drain off
Plan of the establishment (1/100 to 1/300)
showing:
- Identification of rooms. ......ccccecoveuremrererereencence
- position of workstations and the
EQUIPMENT ...
- position of cloakroom and toilets...................
- location of inputs/outputs of flows (staff,
ProduCts, ...) e eeeceeererrerresseseessesessessessessesens
- Flowchart of flows (staff, products, raw
materials, waste,)

[.2  Conformity of the premises: construction

wall coverings: smooth, light-colored, washable,
impervious

floor covering smooth, light-colored, washable, resistant
floor and walls joined by round gorge assemblages..........
floor grids and U-bends to collect wastewater ...................
ventilation devices ensuring steam and smoke
elimination

doors and windows conform
lighting bright and neutral in color

Explanatory leaflet of materials used and
techniques of constructions employed

1.3 Conformity of the premises: equipment and furniture

materials: inalterable and easy to clean
furniture: smooth, washable, resistant
work surfaces: smooth, washable, resistant
machines made from durable materials, easy to clean
and disinfect

Explanatory leaflet of the equipment
(machines...)




Considered criteria

Documents associated with these criteria

Conformity

Comments

1.4 Official regulatory or normative compliance

Documents proving:

- a national approval

- an export approval

- a certification of voluntary compliance with a
standard

-FRA authorization for all products

1.5 Maintaining compliance, maintenance

Register of preventive and corrective
maintenance operations, installations

2 Supplies

2.1 Contractual relationship with the suppliers

Contracts agreed with suppliers

2.2 Raw materials specifications

Criteria for acceptance of batches and planned
corrective actions for any case of control loss

Cards of specifications of raw materials.

= COMPOSILION ....cuececreriremreseeeerersessensessessenees
- Microbiological standards ........cccceceerueemrucnnee.
- Residues specified and limits.........cccceeecurennnee.
- Packaging (type, volume, weight...) ...............
- Preserving conditions .......ccccocvenerrerenrennecence
- Shelf life e
- Organization of stock turnover ........cccec.....

2.3 Checking of deliveries

Recording cards of control of deliveries
- Temperature of delivered products
- Intact packaging ........cccceceeeeurevcmrencrrecrrencnnenceens
- Compliance with consumption deadlines......
- Labeling compliance with official food
safety marking rules............cccocvevererreseneeenene
- Cleanliness of the delivery vehicle..................

2.4 Water portability

Analysis or certificate of water potability

3 Implementation of a system of traceability




Considered criteria

Documents associated with these criteria

Conformity

Comments

3.1 System of upstream traceability

Specimen of simulation test of upstream

traceability

- Recordings relating to upstream
traceability:

- delivery control cards .......ccocoevemrevcrrencrrencnne.

- listing of raw materials stocks

3.2 System of downstream traceability

Specimen of simulation test of downstream
traceability
Recordings relating to downstream traceability

- customers purchase orders ............
- listing of finished product stocks
-customers invoices

4 Pest control

4.1 Implementation of a pest control plan
- management of the outdoor waste bins, absence of

waste on the ground
- management of outdoor storage materials and
equipment

Pest control plan

Insect control plan

Report forms of the pest control company
(department)

5 Control contaminations originating from staff

5.1 Medical follow-up of the staff members

Individual health certificates of food

5.2 Staff training plan

Handling suitability
Timetable and contents of training activities

Staff members vocational training certificate




Considered criteria

Documents associated with these criteria

Conformity

Comments

5.3 Clothing hygiene:

- standard work clothing supplied by the company.......

- washing of clothing by the company or under its
responsibility

- management of clean and dirty clothing ...........cc........

- lockers with 2 compartments

- boots/shoes washstands in conformity with
standards

In house management procedure for clothing,
or washing supplier contract

5.4 Compliance with GHP and GMP

Specific approved GHP and GMP guide of the
production sector or in-house manual of the
GHP and GMP of the company

6. Hands and premises cleaning

6.1 Hands
- washstands in conformity with standards or regulations

handwashing procedures

Posting of handwashing instruction near the
washstands

6.2 Premises
- enforcement of a cleaning plan
- microbiological control of effectiveness of cleaning

Summary of written cleaning procedures
comprised in "cleaning plan"

Check-grids of good execution of cleaning
tasks

Weekly check-grid of visual cleanliness of
equipment surfaces

Reports of microbiological controls of surfaces




PRE-HACCP Audit, implement Grid n° 2/3: Assessment of the phase of preliminary HACCP study

The assessment will be conducted following the chronological continuation of the method tasks

Considered criteria

Documents associated with these criteria | Conformity

Comments

Task n°l

I.]1 Management engagement

Management engagement declaration letter

1.2 Pre-HACCP team formation

members of the staff involved in the Pre-HACCP team................
assignment of technical tasks and responsibilities ............ccco.cc.....
training of the team to Pre-HACCP method.
engaging external experts

Organization chart of the Pre-HACCP team

Individual task sheets
Individual vocational training certificates

1.3 Means put at the disposal of a team (computer, photocopy,
budget...)

Listing of the Pre-HACCP team facilities and
equipment

1.4 Activities management

organization, programming
dissemination, updating of successive versions of Pre-HACCP
documents

field of study and compiling of specific data

Planning of activities

Timetable, deadlines file

Working sessions reports

Flow chart of dissemination of Pre-HACCP
documents

Bibliographical collection: technical and lawful
data relating to the sector of production and
the type of hazards analyzed

Task n°2

2.1 Description of the product

composition, volume, packaging
raw materials specifications: composition, proportion in the
finished product, physicochemical parameters, shelf life,

preservation, pre-treatment

A descriptive file of the product

Task n°3
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Considered criteria

Documents associated with these criteria

Conformity

Comments

3.1 Identification of the expected use
shelf life
expected groups of consumers,
conditions of use
foreseeable deviations of use

User instructions manual

Labeling

= ManNdatory ...
= INfOrmMAatiVe..... e

Task n°4

4.1 Drdft of the flow diagram

Task n°5

5.1 Verify the flow diagram

- the flow diagram in accordance with real field conditions.........

- taking into account all productions rates (high and low)............

- contents of the diagram: nature of the stages, inputs,
contacts, physicochemical parameters (T°, time, Aw, pH)........

Flow diagram(s)

- for each product or each family of
PrOAUCES ...ueeecneecreecreceeeereneneseecsescseacseacnns

- or by current elementary operations
usually associated with production

Task n°6

6.1 Hazards analysis
- analysis of the considered hazards (biological, physical,
chemical) based on the flow diagram

a risk assessment by calculation of the index of criticality

List of identified hazards

Transposition of the identified hazards on the
flow diagram then on a table related to the
stages of production

Risks assessment report (calculation of the
index of criticality)

6.2 Preventive measures drafting

Identification and collection of the preventive
measures relating to each risk

Operational procedures of implementation of
these measures

Task n°7
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Considered criteria

Documents associated with these criteria | Conformity

Comments

7.1 Determination of CCPs

by the use of the Codex decision tree
or by the intuitive method

or by the alternative method to the decision tree
plus identification of a related quantifiable and manageable
parameter(s)

List of CCPs

Task n°8

8.1 Determination of critical limits for each CCP

selected criteria

required justifications
bibliographical data on the microbial flora

results of aging tests
lawful obligations

List of the selected criteria and their required
justifications
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Pre-HACCP Audit Grid n° 3/3: Evaluation of implemented Pre-HACCP plan

The assessment will be carried out following the chronological continuation of the method steps

Considered criteria

Documents associated with these
criteria

Conformity

Comments

Task n°9

9.1 Implementation of a monitoring system for each CCP

Measuring instruments calibration

Manual of operational procedures

Models of recording documents for the measured
values, used within the framework of the
monitoring procedures

Duration

Temperature

pH

Aw

measurement of quantities: volume, weight,
formulation

Plan of calibration of the measuring instruments

Task n°10

10.1 Draft of corrective actions to be implemented in the event of
loss of control (deviation of the monitored values)

Table of correspondence between the observed
deviations and the corrective action type that must
be implemented

Operational procedures manual of corrective
actions

10.2 Ensure the follow-up of the batches subjected to corrective
actions

Model of monitoring sheet of batches subjected to
corrective action (traceability of these batches)

Task n°l |
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Considered criteria

Documents associated with these
criteria

Conformity

Comments

I'l.1 Establish verification procedures

- microbiological analysis of the finished products.............cccccoouuecuune.

- simulations of deviations or losses of control

- recordings audit

- checking of compliance with the implemented corrective
actions

validation of good cleaning practices

Plan of analysis of products (raw materials, in-

process or finished products):

- sampling plan (number and frequency of
samples)

- types and standards of the microbial flora of

the products

- report of microbiological analysis of products ....

I 1.2 Define practical methods for checking

Microbiological analysis plan of equipment surfaces
- sampling plan (number and frequency of

samples)
- types and standards of equipment surface
microbial flora

- report of microbiological analysis of equipment
surfaces

Audit reports (in house or external)

Task n°12

12.1 Establish documentation and records keeping

All the documents are taken into account at the
preceding steps
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FOOD LOSS PROTOCOL CHECKLISTS

The three following checklists are intended to collect data on food loss. Depending on the business and products, one or more checklist may apply.
Also, for Part 2 of each checklist, only use the appropriate section based on business activities.

A. MEAT and POULTRY

FINAL DRAFT ‘ ‘
PART |. GROWING FOOD BUSINESS DETAILS - MEAT and POULTRY | Responses ‘
I.1: Setting and Business Parameters YES NO

Comments

I.1.1 Does the food business operator keep records of the volume of meat/poultry being
managed daily?

If YES, using any records currently available, what is the estimated annual volume of

meat/poultry received? (consider the number of days of operation) kgs
1.1.2 Has the Food Business Operator ever measured food losses for meat/poultry?
I.1.3 If yes, are there written records of food losses kept by the business?

For what period of time?

1.1.4 If yes,
what is the estimate of the volume of annual food loss/waste disposals?
kgs
I.1.5 What is the annual cost for disposal of meats/poultry loss/waste? (garbage collection)

1.2: Organisational Structure, Responsibility and Management ‘ ‘

1.2.1 Is there an individual or team responsible for keeping purchase and sales records for

the business?

1.2.2 Have staff members been trained in proper postharvest handling for meat/poultry?



1.2.3
1.2.4
1.2.5

Have staff members ever received training on food safety protocols and practices?
Have staff members ever been trained in measuring food losses?

If yes, who provided the training?
BDA4FS Project

Or other:

When was training last provided? (Please provide dates and numbers of trainees)

Postharvest practices: Dates (# trained: )
Food safety protocols: Dates (# trained: )
Measuring food losses: Dates (# trained: )
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Please complete only the sections in Part 2 that relate to your business operations. Your business may involve
only one operation or up to all five types of postharvest operations related to meat/poultry.
PART 2: FOOD LOSS PROTOCOL - MEAT and POULTRY
2.1 Fresh Handling / Packing / Packinghouse Checklist YES
2.1.1 Has the Food Business Operator established prerequisite programs (PRPs) as specified in the
Food Safety Audit?
2.1.2 Do operations include cleaning or washing?
Is the wash water kept clean and sanitized regularly?
2.1.3 Is the meat/poultry sorted before packing, storage, or processing?
What percentage is sorted out and discarded?
2.14 Is the meat/poultry trimmed before packing, storage, or processing?

What type of trimmings are performed?

What percentage is trimmed away and discarded? %
Are any of the trimmings edible?
2.1.5 Is fresh meat/poultry packed in the facility?

What types of packages are used?

What size(s) are the packages?

NO Comments
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2.1.6
2.1.7
2.1.8

Is discarded meat/poultry collected into a bin or disposal container?

What is the percentage of discards compared to the total daily load of meat/poultry? %
If there are no records of the percentages or weights of discards, sample weight loss
measurements should be taken and reported for BD4FS Project purposes. (Average of 3 days)

SEE FORM |

Calculated average percentage of food losses %

Is discarded fresh meat/poultry removed from the premises regularly?
If yes, where does it go!?

landfill (trucked away to a disposal site)

animal feeds

processing of by-products

other (please specify )

Reasons for discards
decayed or deteriorated
evidence of parasites
out of market standard (damaged, poor quality, or poor appearance)
ugly or misfits (poor shape, size, or color)
trimmings (edible)
food safety hazards

other (please specify )
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2.2: Cooling fresh meat/poultry YES NO
2.2.1 Has fresh meat/poultry ever been physically lost (sorted out and discarded) due to lack of access to

cooling? If yes, estimate the percentage of losses %
222 Has fresh meat/poultry ever suffered from quality losses (been downgraded in quality or had their

market price reduced) due to lack of access to cooling? If yes, estimate the percentage of losses

%

2.3: Transport / dispatch checklist YES NO
2.3.1 Is the loading of vehicles or shipping containers carried out in a manner that prevents damage? Are

loads secured to prevent movement during transit?
232 Has meat/poultry ever been physically lost (sorted out and discarded) due to lack of access to

appropriate transport? If yes, estimate the percentage of losses %
233 Has meat/poultry ever suffered from quality losses (been downgraded in quality or had their market

price reduced) due to lack of access to appropriate transport! If yes, estimate the percentage of losses

%

2.4: Processing checklist YES NO
24.1 Is meat/poultry sorted/graded before processing?

What percentage is sorted out and discarded?
242 Is the meat/poultry trimmed before processing?

What type of trimmings are performed?

What percentage is trimmed away and discarded? %

Are any of the trimmings edible?
243 Is discarded meat/poultry collected into a bin or disposal container?

Comments

Comments

Comments
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What is the percentage of discards compared to the total daily load of meat/poultry sent for

processing? %

If there are no records of the percentages or weights of discards, sample weight loss measurements
should be taken and reported for BD4FS Project purposes. (Average of 3 days). SEE FORM |

Calculated average percentage of food losses %

244 Is discarded meat/poultry removed from the premises regularly?
If yes, where does it go?
landfill (trucked away to a disposal site)
animal feeds
processing of by-products

other (please specify )

2.4.5 Reasons for discards
decayed or deteriorated
evidence of parasites
out of market standard (damaged, poor quality, or poor appearance)
ugly or misfits (poor shape, size, or color)
trimmings (edible)

food safety hazards

other (please specify )
246 Has meat/poultry ever been physically lost (sorted out and discarded) due to lack of access to
processing? If yes, estimate the percentage of losses %
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247 Has meat/poultry ever suffered from quality losses (been downgraded in quality or had their market
price reduced) due to lack of access to processing? If yes, estimate the percentage of losses

%

2.5: Storage / warehouse management checklist YES NO
2.5.1 For how long is fresh meat/poultry stored before dispatch?

_ Days

_ Weeks

______ Months

For how long is frozen meat/poultry stored before dispatch?
_ Day/Days
_ Week/Weeks
______ Month/Months
252 Has the food business operator put in place an effective system for identifying the location of stock

within the storage area to facilitate stock rotation?

253 Has meat/poultry ever been physically lost (sorted out and discarded) due to lack of access to
storage! If yes, estimate the percentage of losses %
254 Has meat/poultry ever suffered from quality losses (been downgraded in quality or had its market

price reduced) due to lack of access to storage? If yes, estimate the percentage of losses

%

FORM I: Measurements of daily food losses
Day | Date:
Meat/poultry upon arrival (total weight):

Meats/poultry sorted out and discarded (measure total weight)

Comments
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Day 2 Date:

Meat/poultry upon arrival (total weight):

Meat/poultry sorted out and discarded (measure total weight)
Day 3 Date:

Meat/poultry upon arrival (total weight):

Meat/poultry sorted out and discarded (measure total weight)

Calculate the average daily arrival weight: kgs
Calculate the average daily disposal weight: kgs
Calculate the average percentage of food losses %

B. FRUIT CROPS and VEGETABLES

PART |I. GROWING FOOD BUSINESS DETAILS - FRUIT CROPS Response
s

l.1: Setting and Business Parameters YE | NO
S

I.1.1 Does the food business operator keep records of the volumes of fruit crops being managed on a daily
basis?

If YES, using any records currently available, what is the estimated annual volume of fruit crops

received? (Consider the Number of days of operation) kgs
1.1.2 Has the Food Business Operator ever measured food losses for fruit crops?
I.1.3 If yes, are there written records of food losses kept by the business?

For what period of time?

Comments
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1.1.4 If yes,

what is the estimate of the volume of annual food loss/waste disposals? kgs
1.1.5 What is the annual cost for disposal of fruit loss/waste? (garbage collection)
1.2: Organisational Structure, Responsibility, and Management YE | NO
S
1.2.1 Is there an individual or team responsible for keeping purchase and sales records for the business?
1.2.2 Have staff members been trained in proper postharvest handling for fruit crops?
1.2.3 Have staff members ever received training on food safety protocols and practices?
1.2.4 Have staff members ever been trained in measuring food losses?
1.2.5 If yes, who provided the training? BD4FS Project
Or other:

When was training last provided? (Please provide dates and numbers of trainees)

Postharvest practices: Dates (# trained: )
Food safety protocols: Dates (# trained: )
Measuring food losses: Dates (# trained: )

Comments
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Please complete only the sections in Part 2 that relate to your business operations. Your business may involve only one

operation or up to all five types of postharvest operations related to fruit crops.
PART 2: FOOD LOSS PROTOCOL - FRUIT CROPS
2.1 Fresh Handling / Packing / Packinghouse Checklist YES NO

2.1.1

2.1.2

2.14

2.1.5

Is produce sorted before packing, storage, or processing?
What percentage is sorted out and discarded?
Is the produce trimmed before packing, storage, or processing!?

What type of trimmings are performed?

What percentage is trimmed away and discarded? %
Are any of the trimmings edible?
Is fresh produce packed in the facility?

What types of packages are used?

What size(s) are the packages?

Are discarded fruits collected into a bin or disposal container?

What is the percentage of discards compared to the total daily load of fruit crops? %

If there are no records of the percentages or weights of discards, sample weight loss measurements
should be taken and reported for BD4FS Project purposes. (Average of 3 days)
SEE FORM |

Calculated average percentage of food losses %

Are discarded fresh fruits removed from the premises regularly?

If yes, where do they go?

Comments
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landfill (trucked away to a disposal site)
composting on-site
composting off-site

other (please specify )

2.1.6 Reasons for discards
immature
over-mature, over-ripe
damaged, decayed or deteriorated
out of market standard (too large, too small, poor appearance)
ugly or misfits (crooked, poor shape)
trimmings (edible)

food safety hazards

other (please specify )
2.2: Cooling fresh fruits YES NO Comments
22.1 Have fruit crops ever been physically lost (sorted out and discarded) due to lack of access
to cooling? If yes, estimate the percentage of losses %
222 Have fruit crops ever suffered from quality losses (been downgraded in quality or had their

market price reduced) due to lack of access to cooling? If yes, estimate the percentage of

losses %

REMARKS

2.3: Transport/dispatch checklist YES NO Comments
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2.3.1

232

233

Is the loading of vehicles or shipping containers conducted in a manner that prevents
damage? Are loads secured to prevent movement during transit?
Have fruit crops ever been physically lost (sorted out and discarded) due to lack of access

to appropriate transport? If yes, estimate the percentage of losses %

Have fruit crops ever suffered from quality losses (been downgraded in quality or had their
market price reduced) due to lack of access to appropriate transport? If yes, estimate the

percentage of losses %

2.4: Processing checklist YES NO

24.1

2472

243

244

Is produce sorted before processing?
What percentage is sorted out and discarded?
Is the produce trimmed before processing?

What type of trimmings are performed?

What percentage is trimmed away and discarded? %

Are any of the trimmings edible?

Are discarded fruits collected into a bin or disposal container?

What is the percentage of discards compared to the total daily load of fruit crops sent for

processing? %

If there are no records of the percentages or weights of discards, sample weight loss
measurements should be taken and reported for BD4FS Project purposes. (Average of 3
days). SEE FORM |

Calculated average percentage of food losses %

Are discarded fruits removed from the premises regularly?

Comments
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If yes, where do they go?
landfill (trucked away to a disposal site)
composting on-site
composting off-site

other (please specify )

245 Reasons for discards
immature
over-mature, over-ripe
damaged, decayed or deteriorated
out of market standard (poor quality, poor color)
ugly or misfits (crooked, poor shape)
trimmings (edible)

food safety hazards

other (please specify )
24.6 Have fruits ever been physically lost (sorted out and discarded) due to lack of access to
processing? If yes, estimate the percentage of losses %
247 Have fruits ever suffered from quality losses (been downgraded in quality or had their

market price reduced) due to lack of access to processing? If yes, estimate the percentage

of losses %
2.5: Storage / warehouse management checklist YES NO Comments
2.5.1 For how long are fresh fruit crops stored before dispatch?

__ Day/ Days

_ Week/ Weeks
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_____ Month/ Months
For how long are frozen fruits stored before dispatch?
_ Day/ Days
_ Week/ Weeks
_______Month/ Months
252 Has the food business operator put in place an effective system for identifying the location

of stock within the storage area to facilitate stock rotation?

253 Have fruits ever been physically lost (sorted out and discarded) due to lack of access to
storage! If yes, estimate the percentage of losses %
254 Have fruits ever suffered from quality losses (been downgraded in quality or had their

market price reduced) due to lack of access to storage! If yes, estimate the percentage

of losses %

FORM I: Measurements of daily food losses
Day | Date:

Fruits upon arrival (total weight):

Fruits sorted out and discarded (measure total weight)

Day 2 Date:

Fruits upon arrival (total weight):
Fruits sorted out and discarded (measure total weight)

Day 3 Date:

Fruits upon arrival (total weight):
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Fruits sorted out and discarded (measure total weight)

Calculate the average daily arrival weight: kgs
Calculate the average daily disposal weight: kgs
Calculate the average percentage of food losses %

C. FISH and SEAFOOD

FINAL DRAFT ‘
PART |I. GROWING FOOD BUSINESS DETAILS - FISH and SEAFOOD | Responses
l.1: Setting and Business Parameters YES NO

1.1.2
I.1.3

Does the food business operator keep records of the volumes of fish and seafood being
managed on a daily basis?

If YES, using any records currently available, what is the estimated annual volume of
fish/seafood received? (consider the number of days of operation) kgs
Has the Food Business Operator ever measured food losses for fish/seafood?

If yes, are there written records of food losses kept by the business?

For what period of time?

If yes,

what is the estimate of the volume of annual food loss/waste disposals? kgs

What is the annual cost for disposal of fish/seafood loss/waste? (garbage collection)

1.2: Organisational Structure, Responsibility and Management ‘

1.2.1

Is there an individual or team responsible for keeping purchase and sales records for the

business?

Comments
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1.2.2
1.2.3
1.2.4
1.2.5

Have staff members been trained in proper postharvest handling for fish/seafood?

Have staff members ever received training on food safety protocols and practices?

Have staff members ever been trained in measuring food losses?

If yes, who provided the training? BD4FS Project

Or other:

When was training last provided? (please provide dates and numbers of trainees)

Postharvest practices: Dates (# trained: )
Food safety protocols: Dates (# trained: )
Measuring food losses: Dates (# trained: )
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Please complete only the sections in Part 2 that relate to your business operations. Your business may involve only one

operation or up to all five types of postharvest operations related to fish/seafoods.

PART 2: FOOD LOSS PROTOCOL - FISH and SEAFOOD

2.1 Fresh Handling / Packing / Packinghouse Checklist

2.1.1
2.1.2
2.1.3
2.14
2.1.5

Is fish/seafood sorted/graded before packing, storage, or processing?
What percentage is sorted out and discarded?
Are Fish/seafood trimmed before packing, storage, or processing?

What type of trimmings are performed?

What percentage is trimmed away and discarded? %
Are any of the trimming edible?
Is fresh fish/seafood packed in the facility?

What types of packages are used?

What size(s) are the packages!?

Are discarded fish/seafood collected into a bin or disposal container?

What is the percentage of discards compared to the total daily load of fish and seafood? %

If there are no records of the percentages or weights of discards, sample weight loss
measurements should be taken and reported for BD4FS Project purposes. (Average of 3 days)

SEE FORM |

Calculated average percentage of food losses %

Are discarded fresh fish/seafood removed from the premises regularly?

If yes, where do they go?

YES NO

Comments
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landfill (trucked away to a disposal site)
animal feed (ex. Fish meal, fish silage)
processing of by-products (ex. Pharmaceuticals, fish oils or fertilizers)

other (please specify )

2.1.6 Reasons for discards
decayed or deteriorated
evidence of parasites
out of market standard (damaged, poor quality or poor appearance)
ugly or misfits (poor shape, size or color)
trimmings (edible)

food safety hazards

other (please specify )
2.2: Cooling fresh fish/seafoods YES NO
2.2.1 Have fresh fish/seafood ever been physically lost (sorted out and discarded) due to lack of
access to cooling? If yes, estimate the percentage of losses %
222 Have fresh fish/seafood ever suffered from quality losses (been downgraded in quality or

had their market price reduced) due to lack of access to cooling? If yes, estimate the

percentage of losses %

REMARKS

2.3: Transport/dispatch checklist YES NO

Comments

Comments
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2.3.1

Is the loading of vehicles or shipping containers carried out in a manner that prevents

damage? Are loads secured to prevent movement during transit?

232 Have fish/seafood ever been physically lost (sorted out and discarded) due to lack of access
to appropriate transport? If yes, estimate the percentage of losses %

233 Have fish/seafood ever suffered from quality losses (been downgraded in quality or had their
market price reduced) due to lack of access to appropriate transport? If yes, estimate the
percentage of losses %

2.4: Processing checklist YES NO

24.1 Are fish/seafood sorted/graded before processing?

What percentage is sorted out and discarded?
242 Are the fish/seafood trimmed before processing!?
What type of trimmings are performed?
What percentage is trimmed away and discarded? %
Are any of the trimmings edible?

243 Are discarded fish/seafood collected into a bin or disposal container?
What is the percentage of discards compared to the total daily load of fish/seafood sent for
processing! %
If there are no records of the percentages or weights of discards, sample weight loss
measurements should be taken and reported for BD4FS Project purposes. (Average of 3
days). SEE FORM |
Calculated average percentage of food losses %

244 Are discarded fish/seafood removed from the premises regularly?

If yes, where do they go?

Comments
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landfill (trucked away to a disposal site)
animal feed (ex. Fish meal, fish silage)
processing of by-products (ex. Pharmaceuticals, fish oils or fertilizers)

other (please specify )

245 Reasons for discards
decayed or deteriorated
evidence of parasites
out of market standard (damaged, poor quality or poor appearance)
ugly or misfits (poor shape, size or color)
trimmings (edible)

food safety hazards

other (please specify )
246 Have fish/seafood ever been physically lost (sorted out and discarded) due to lack of access
to processing? If yes, estimate the percentage of losses %
247 Have fish/seafood ever suffered from quality losses (been downgraded in quality or had their

market price reduced) due to lack of access to processing! If yes, estimate the percentage of

losses %

YES NO Comments
2.5: Storage / warehouse management checklist
2.5.1 For how long are fresh fish/seafoods stored before dispatch?
_ Day/Days
__ Week/Weeks
______ Month/Months
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For how long are frozen fish/seafoods stored before dispatch?
_ Day/Days
_ Week/Weeks
______ Month/Months
252 Has the food business operator put in place an effective system for identifying the location of

stock within the storage area to facilitate stock rotation?

253 Have fish/seafood ever been physically lost (sorted out and discarded) due to lack of access
to storage! If yes, estimate the percentage of losses %
254 Have fish/seafood ever suffered from quality losses (been downgraded in quality or had their

market price reduced) due to lack of access to storage! If yes, estimate the percentage of

losses %

FORM I: Measurements of daily food losses

Day | Date:

Fish/seafoods upon arrival (total weight):

Fish/seafoods sorted out and discarded (measure total weight)

Day 2 Date:

Fish/seafoods upon arrival (total weight):
Fish/seafoods sorted out and discarded (measure total weight)

Day 3 Date:

Fish/seafoods upon arrival (total weight):

Fish/seafoods sorted out and discarded (measure total weight)

Calculate the average daily arrival weight: kgs

Calculate the average daily disposal weight: kgs
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Calculate the average percentage of food losses %
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Background and Purpose

Feed the Future Business Drivers for Food Safety (BD4FS) is implemented by Food Enterprise Solutions (FES) and funded by
the United States Agency for International Development (USAID). BD4ES recognizes the importance small- to medium-sized
local food businesses, referred to as growing food businesses (GFBs)!, in providing consumers with access to affordable,
nutritious, and safe food and sees them as key actors in the food system. The program focuses on projects to advance the state
of knowledge and actionable research to improve food safety among GFBs. BD4FS builds capacities among these local
businesses within this system that have the potential to substantially reduce these negative effects by adopting better food safety
standards and practices.

There are many battiers to the adoption of improved food safety practices and procedures, including access to affordable capital
for equipment upgrades, better market linkages to discerning consumers willing to pay better prices for safe food, and—critically
important—a better understanding of the dynamics and causation of food contamination to change behaviors and practices for
better food hygiene. Consequently, a key objective of BD4FES is to increase food safety awareness and improve food safety
practices among actors in the nutrient-dense perishable foods sector in its Feed the Future focus countries. This is
accomplished through in-person and remote trainings, production and distribution of food safety guidebooks, and other
educational activities. An important and complementary component of improving food safety awareness and practices among
GIBs is the BD4FS mSafeFood initiative— a mobile messaging system that utilizes GSM (global system for mobile
communication), 3G, and IVR (interactive voice response) technologies to engage and educate GFBs on food safety practices
that are relevant and feasible to implement. Incorporating a mobile learning agenda with audio lessons is particularly important
for maximizing reach of food safety messages as many BD4FES target actors are minimally literate.

Objective

The principal objective of mSafeFood is to increase food safety awareness and improve food safety practices (with the support
of other interventions) among food business actors.

Methodology: mSafeFood Development and Approach

BDA4ES developed its mSafeFood mobile messaging initiative in 2021 — an initiative that applies successful mobile outreach
methods developed in other sectors such as mHealth, mNutrition, and mAgric.? mSafeFood is unique in that its content is
focused on food safety and its audience is food business entrepreneurs. The BD4FS team in the US and in-country provide food
safety knowledge, a keen understanding of target audience needs, and a network of entrepreneurs to receive the mobile messages.
The initiative involves partnering with a social enterprise with technical expertise in mobile messaging and communications and
experience working in the focus country. BD4FES initially developed mSafeFood as part of its Senegal program and through the
codesign process with in-country experts, the tool can be adapted for use in other countries.

Approach

Prior to launch of mSafeFood, two important steps need to be taken: (1) Identify the target audience and region, for example,
in Senegal the initiative was first launched with fish processors in the Dakar region; and (2) Develop a database of contacts who
will be invited to participate in mSafeFood; the database needs to include the name, business sector, occupation, mobile number,
and key demographic information such as age and gender for each contact. Development of mSafeFood content is then an
iterative process among food safety specialists who develop technical content; communications experts who translate content

' Growing Food Businesses (GFBs) are small- to medium-sized local food businesses that are influential actors in the food system with a desire to grow and who
embrace food safety as an integral part of their business strategy.

2 For information on mHealth, mNutrition, and mAgric, visit the following links:

mHealth: https://www.who.int/goe/publications/goe _mhealth web.pdf

mNutrition: https://www.gsma.com/mobilefordevelopment/mhealth/mnutrition/

mAgric: https://www.gsma.com/mobilefordevelopment/resources/digitising-the-agricultural-last-mile-in-ghana-mtn-mobile-moneys-magric/



https://www.who.int/goe/publications/goe_mhealth_web.pdf
https://www.gsma.com/mobilefordevelopment/mhealth/mnutrition/
https://www.gsma.com/mobilefordevelopment/resources/digitising-the-agricultural-last-mile-in-ghana-mtn-mobile-moneys-magric/

to short, digestible lessons; and the social enterprise that is knowledgeable in GSM, 3G, and IVR technologies and will input the
scripts into the mobile messaging system.

Food safety surveys and messages are distributed through the following comprehensive and complementary mSafeFood
components:

e Mobile Surveys - Information on consumer and processor perspectives on different aspects of food safety will be collected
via mobile surveys. The surveys can be used as a baseline for measuring the progress of different activities of BD4FS and
segregated by gender, age, and other variables. This information, along with utilizing local expertise and BD4FS food safety
manuals, will inform the content for the hotline, game-based learning, and remote training that follow.

e Food Safety Info Hotline - People call into a dedicated line for up-to-date food safety information in the language of their
choice using a menu-driven hotline.

¢ Game-based Learning - People can learn about food safety in the language of their choice through verbal storytelling
through a self-directed menu that is updated regularly.

e Remote Training - Specialized technical training for specialized groups such as women fish processors on specific aspects
of seafood standards around handling, storage, processing, and distribution.

e Evaluation - Prior to expanding mSafeFood to additional sectors and countries, messages will be field tested among GFBs
to assess the effectiveness of the content and message delivery. Monitoring and evaluation of mSafeFood components will
be incorporated into BD4FS metric tracking for the relevant indicator/s (eg, as patt of IR 2.1, BD4FS proposed tracking
knowledge, attitudes, and practices to ensure food safety along specific value chains).

Data Collection and Storage

The social enterprise with which BD4FS partners will be responsible for collecting, synthesizing, and submitting all data
associated with an mSafeFood activity. BD4FS will store and use data in concurrence with its data management policy, ensuring
data are validated and the any personally identifiable information are protected.

Timeline and Targets

The mSafeFood activities are typically deployed over a one-year period in a selected country. Up to two food business sectors
can be selected, and up to three regions within a country. The initiative targets up to 20,000 people listening to up to 60 unique
key food safety messages available in local languages. The duration, targets, and messages can be scaled up to meet a country
and sector needs.

Component Expected Coverage / Reach

Food Safety Includes: 30 key food safety messages

Info Hotdline Targeted users: 10,000

Game-based Includes: 30 lessons/chapters
Learning Targeted users: 5,000
Remote Includes: Five (5) trainings
Training

Targeted participants: 5,000

Mobile Survey | Includes: Two (2) surveys

Target respondents: 1,000 per survey
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Background and Purpose

Overview and Context

Inadequate food security damages the health and wellbeing of hundreds of millions of people around the world every
year. Poor food handling practices and poor infrastructure in supply chains increase health risks to consumers, in addition to
being the root causes of pre-consumption food loss throughout the food system. Feed the Future Business Drivers for Food
Safety (BD4ES), implemented by Food Enterprise Solutions (FES) and funded by USAID, aims to advance the state of
knowledge and actionable research to improve food safety practices and technologies among businesses. BD4EFS accomplishes
this, in part, through capacity-building efforts such as in-person and remote training, production and distribution of food safety
guidebooks, and other educational activities. Raising consumer awareness about food safety is also a program objective, with
women and youth being important audiences. The BD4F'S mobile food safety learning app development competition is one
practice the program utilizes to engage youth in Feed the Future countries. The competition was designed to target qualified
youth mobile application developers to give them the opportunity to be key drivers of food safety and thus contribute positively
to the development of their country. The protocols for hosting a food safety mobile application competition among youth
agripreneurs are described herein.

Objectives of the Competition
Recognizing the important role that young people can play in driving the future of food safety in growing economies and the
prevalence of smartphone technology utilized by youth, the BD4FS food safety mobile app competition aims to:

1. Strengthen the capacities of young entrepreneurs in the digital field by engaging them in information and
communication technology for development (ICT4D) through their participation in the competition.

2. Improve awareness of the importance of food safety among youth agripreneurs.

3. Strengthen the capacity of agripreneurs to integrate safer food practices into their operations through improved
knowledge of food safety standards, quality systems, and rules for sanitary handling of food.

Methodology

Preparation

1. Identify potential partnerships with organizing bodies and regional youth in agriculture groups and formalize those
partnerships through MOUs or MOAs. The written agreement will clearly detail roles, responsibilities, and financial
contributions. In Senegal, where this competition was initiated, BD4FS partnered with Feed the Future Youth in
Agriculture.

2. Determine competition rules, eligibility, submission requirements, and evaluation criteria. As needed, competition
regulations shall be reviewed by an in-country.

3. Identify and invite judges who have technical expertise in app development to evaluate applicant qualifications, app
concepts, and to later provide technical supportt to the top candidate/s for full app development.

4. Finalize the budget of the competition, including determining award amounts for the top candidate/s.

5. Develop communication materials for announcing the competition and detailing the competition rules.

Phase | - Registration and Preliminary Screening

Phase I of the food safety mobile learning app competition includes the launch and candidate registration and submission of
expressions of interest (EOIs). Among the EOls received, the panel of judges will select the top candidates (approximately 10)
who they recommend for participation in Phase II of the competition. Details on this process are described below.

1. The official launch of the competition will include and not be limited to: sending invitation letters to schools and
partners; posts on social media; and via newspaper, radio, and web announcements. The announcements will specify
how to participate in the competition and the submission deadline.

2. Registration of candidates — Candidates submit expressions of interest (EOI) to participate in the competition by
sending their Resume or CV to demonstrate their qualifications to develop an app. The EOI must also confirm that
they meet the eligibility requirements of the competition. Registration is free and without obligation to purchase.

3. Applicant selection after screening — The panel of judges (identified during the preparation phase) will review all



candidates based on their qualifications and eligibility. Based on the applicant pool, they will use their expertise to
propose to BD4FS which candidates to invite to participate in Phase II of the competition. BD4FS will review and
agree upon the proposed candidates.

4. Invitation to applicants — Selected candidates will be notified by phone that they are invited to participate in Phase II of
the competition. The phone call will be followed by written instructions detailing what they must include in their Phase
II proposal.

Eligibility and Selection Criteria
Eligibility criteria are as follows:
e  University students or youth entrepreneurs under the age of 30.
e The competition is open to individuals or teams. While the lead team member must be under 30, other team members
may be older than 30.
e The individual/team must have experience in developing a mobile app and knowledge about food safety.

Additionally, initial competition bidders will be reviewed based on the following selection criteria:
e Education or experience in computer science by at least one team member.
e Demonstrated experience developing an app.
e Knowledge or access to appropriate information about food safety.
e DPreference will be given to applicants who have developed an app intended for educational purposes.

Phase Il - App Concept Submission

In Phase II, each invited candidate (or team of candidates) will submit a detailed concept of their mobile app using PowerPoint
(referred to as “pitchdecks”). The candidates are instructed to consider hardware and software resources that are available in the
region, and to select the most appropriate technology for the app design and reach the target audience of youth agripreneurs.
They are also given the criteria by which the pitchdecks will be evaluated (listed below). The selection committee will review the
pitchdecks based on the preestablished evaluation criteria and will select and recommend the top three candidates. The top
agreed-upon candidates will be invited to participate in Phase III of the competition which will involve developing a full app

prototype.

Food Safety Mobile Learning App Concept

The concept presentation must include the following:

1. Description of the app including:
a.  App functionality.
b. The platform on which the app will be developed and why it was selected.
c. How it will reach the target audience of youth agripreneurs, including women and people of varying educational
levels.
d. Its ability to educate and track user learning.
2. Visualizations to demonstrate what the app would look like and how it would operate.
3. Estimated timeline and cost to develop and roll out the full app.

Full Proposal Requirements and Evaluation Criteria

The full proposal will be reviewed based on the preestablished evaluation criteria. These may include some or all of the
following, depending on the competition location, scope, and considering input from judges.!

Overall concept alignment with competition objectives (x points)

Functionality (based on concept description and visualizations) (x points)

Originality, creativity, and innovation (this will be gleaned from the description and visualizations (x points)
Coherence (x points)

Recorded User Learning (x points)

Feasibility (x points)

SAERARE Il

! For the app competition that was undertaking in Senegal, the following criteria were used based on input from the judges: Originality (4 points), Realism (5 points),
Viability (5 points), Coherence (4 points), and Judge appreciation of overall project (2 points).



7. Budget (x points)
8. Inclusiveness plan — how will they ensure the app targets gender inclusivity, and people of varying educational levels
(x points)

Phase Il - Full App Development

Phase I1I of the competition involves the development of a full food safety app prototype. Prior to developing the prototypes,
the top three candidates will be invited to an information session where they will learn the criteria for the prototypes and will be
briefed on food safety content to incorporate into the app. They will develop and submit protypes by a predetermined deadline
and will present their concepts in front of the judges either virtually or inperson.

The selection committee will review the app prototypes and award the cash prizes previously determined for first, second, and
third places. BD4FS will work with the first-place team to develop a complete, fully functional app that will be used for future
programming. The app will be owned by the developer/s.

App Ownership

The mobile app concepts, prototypes, and the full application developed by the winning candidate/s will belong to the
developers. The roles of BD4FS and selected partners are to review submissions, select the winners, provide food safety content,
and support the winning candidate in better refining the app in alignment with the competition objectives.

The candidate selected will work in close coordination with the personnel of the organizing body, as well as regional agripreneurs
and other stakeholders throughout the process.
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Background and Purpose

Overview

Dialogue and consultation between key public and private stakeholders can help bring about collective social change, institutional
alighment, and tangible public economic development and results in the face of food safety risks. Achieving these outcomes
depends heavily on a cohesive relationship between the private sector and policymakers that set the regulations, standards, and
attitudes that impact businesses, individuals, families, communities, civil society, and policymakers. Feed the Future Business
Drivers for Food Safety (BD4ES), implemented by Food Enterprise Solutions (FES) and funded by USAID, utilizes public-
private dialogue workshops to promote interaction among key food industry actors to build greater understanding among all
parties of the intent and purpose of food safety regulations and how they impact growing food businesses.

Objective

The goal of creating business-government dialogue is to promote an enabling environment for businesses to adopt food safety
practices and technologies. The dialogue must develop a collective understanding of the importance and the stakes of food safety
within the competent authorities and among the public and private actors of the agri-food sector. A successful business-
government dialogue workshop will eventually encourage the cocreation of a public-private platform to improve communication
and foster an environment conducive to investment in food safety improvement.

Methodology

Interactive workshop engaging government and business representatives to share perspectives, discuss issues, prioritize actions,
and co-create solutions that will promote system-wide adoption of food safety. A key to workshop success is having a good
facilitator who will promote a “level playing field” where all participants are encouraged to share their views, experiences, and
recommendations. BD4ES steps for organizing and implementing the dialogue workshop are outlined below.

Identify Target Audiences and Stakeholders

Facilitators should identify participants with an active stake in food safety to engage in the workshop. In private sectors, many
informal associations may exist, and community outreach is helpful to engage these groups. Stakeholders from the private sector
may include:

e Regional or local producers, vendors, processors, distributors, or transporters of perishable foods
e Relevant agri-food trade and product organizations

e (Certification services companies

e Control laboratories

e Consumer associations

Stakeholders from the public sector may include:

e Regulatory, Enforcement, and Inspection agencies
e DPolicymakers in regional or local governments
e Trade authorities in Agriculture, Fisheries, Health, and Environment

e Local university agri-food academics or researchers



Organize Event
As goals and participants are being identified:

e Send invitations? to participants; include statement of purpose for the workshop, agenda, and expected benefit/outcome
for participants

e Tollow up to confirm attendees

e Invite journalists to cover and help get the food safety message out from the workshop to a broader audience

e  Staff the workshop: Facilitator(s), note-taker(s), technical expert (as a resource if needed), someone to give the welcome
address and set goals for the workshop, someone to provide brief opening remarks about the topic to help stimulate
discussion (optional)

Workshop Implementation

Methods to Promote Dialogue and Active Participation

It is important to facilitate the workshop in a fashion to promote active engagement among the participants. Small group
discussions, rotating workstations, breakout rooms, and panel discussions are all options to actively engage participants. For
example, small groups could be organized around food safety sub-topics, with each group reporting out their recommendations.

A good way to open the workshop is with an “expert” speaker who will set the stage by presenting on a critical food safety issue
or challenge, and highlighting the roles of government, business, and consumers, etc. To encourage a solution-oriented dialogue,
organizers can emphasize the benefits of food safety systems to food security, disease prevention, familial health, and food
utilization. Solutions in food safety may include regional to local topics such as funded training for small and medium-sized
enterprises, business-led food safety certifications, improving access to foreign markets, or improved monitoring and testing
capability for food-borne illnesses.

Gather Information about the Participants
It is important to document the workshop. The following data should be collected throughout the workshop:

e Participant attendance, including Name, Gender, Age Group, Organization, Type of Organization, Position, and
Signature

e Journalist attendance, including Name, Gender, Age Group, Organization, Type of Organization, Position, and
Signature

e Notes from each breakout group presentations and discussions

e Files such as working groups productions

Closing Dialogue and Conclusions
In closing, facilitators open the floor for general comments, questions, and any topics discussed in break-out groups that need
further addressing. The next steps for each issue should be clearly defined by this point.

Dialogue Reporting
After the close of the Business-Government Dialogue Workshop, a report® should be developed and shared among all
participants, stakeholders, journalists, and donors, if applicable. The report should contain an account of the following outcomes:
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e  List of participants by sector

e Workshop objectives and goals
e  Specific challenges discussed

e Food safety recommendations

e Industry solutions

e Next steps taken by each party

Success Indicators
Efficacy Evaluations of dialogues may include the following:

e Participation level of key stakeholders

e Number of public and private participants
e Number of sectors represented

e  Gender participant ratio

e  Youth participant ratio

References and Relevant Links
I. https://foodsolutionsglobal.sharepoint.com/:w:/s/FESStaff-
Senegal/EVaht585rD5EIx3S | kDOUWwWBRuUVIBigNHf I cFri4mBh-hA?e=noVWhDV
2. https://foodsolutionsglobal.sharepoint.com/:w:/s/FESStaff-
Senegal/EVUKQIQo07nRCtgMn2VhLBT8Bt4rj6PaP4rNqyCTMfOWP2Q?e=90R|5C
3. https://foodsolutionsglobal.sharepoint.com/:w:/s/[FESGuests-
KnowledgeManagement/EfLXv]YYgZpCvl4uFHbHDFsB9T6hqVVbPtbMcké6ukDDpfXA?e=EcnwCd
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https://foodsolutionsglobal.sharepoint.com/:w:/s/FESStaff-Senegal/EVaht585rD5Elx3S1kDOUWwBRuVIBigNHf1cFrj4mBh-hA?e=noWhDV
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Overview

Feed the Future Business Drivers for Food Safety (BD4ES), funded by USAID and implemented by Food Enterprise Solutions
(FES), aims to strengthen food safety systems and practices among food businesses. This is accomplished, in part, through
capacity-building efforts that include in-person and remote training, production and distribution of food safety guidebooks, and
other educational activities. Raising consumer awareness about food safety is also a program objective, with women and youth
being important audiences. In support of this objective, BD4FS transmits food safety messages through various media channels
(TV, Radio, Online Press, Printed Press, social media, mobile messaging, etc.) to reach businesses and consumers. To monitor
activities, measure progress towards the project objectives, and support learning opportunities through the project, BD4FS
tracks on the number of food safety messages transmitted through each channel.

The data collection and use protocols described herein are to ensure consistent capturing of information by describing what
information will be collected, how, and by whom.

Approach

What are “food safety messages™?

For the purposes of this tool, BD4ES defined a “food safety message” as any information transmitted to consumers and
businesses to raise their awareness of food safety. BD4ES utilizes various means of media including TV, radio, printed and online
press, phone, social media, and other websites to deliver food safety messages.

How does BD4FS count messages?

The methods and means used to count the food safety messages will vary depending on which type of media outlet is being
used. Though it can be easy to count the number of messages released through radios and TVs, counting transmitted messages
through other channels such as websites, social media can be more challenging or might require more specific technologies.

The table below outlines the types of dissemination platforms that will be utilized, how BD4EFS will count the messages and
the data source that will be used to obtain reliable data.

Table: Message connting and Evidence by type of media outlet.

Type of Number to count Source of data/Evidence
Media outlet
vV Number of times a message has been TV report

released/ broadcasted on a TV

Radio Number of times a message has been Radio report
released on a Radio

Mobile Number of messages sent/exchanged Report from mobile messaging technical
messaging / via phone partner (for Senegal, the partner is Viamo)
hotline
Printed Press Number of times a message has been Captures from printed press
released on Printed press media
Online Press Number of messages released on Links to the publications

Online media
Social Media | Number of messages/posts shared on | BDA4FS will retain a database whete we record
a social media the post date, platform, and topic

NB: We count a message/post the first time it
is shared through a social media platform




websites

Type of Number to count Source of data/Evidence
Media outlet
Websites Number of messages released on Links to the publications

NB: We count a message only the first time it

is released on a website

What data are collected and by whom!?
The following data will be collected for each food safety message released by BD4ES:

e Date released

e Person who released the post

e Media platform
e Food safety message

e Target audience

e A link to the post or article, as applicable

The communications specialist for each BD4FS country is responsible for collecting all the data related to food safety

messages. This includes collecting the information listed above from other specialists who have conducted communication
activities, compiling the data, and sharing and validating it with the MEL specialist.

Figure: Communication data collection and use protocol
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Data Collection Forms

Several data collection forms have been developed to support media communications and ensure BD4FS has permission to use
and share photos and information. These forms include, but are not limited to, Photo Information Sheet and Photo and Video
Release Forms.

|. Photo Information Sheet

To gather detailed information on the photographs collected from the field, a well-structured photo information sheet will be
used for each project/even photo seties. The sheet contains the following fields to be populated: (1) general information of the
photogtrapher, detailed information of photos taken (location, file name, number of photos, etc.) along with HO/SMT approval
for reviewing, filtering, and editing; (2) recommended media channels to use while sharing the images for
branding/marketing/communication purposes; and (3) branding, marking, and hashtag guidance to include for resulting
communications products.

ll. Individual and Group Photo Release Forms

BDA4ES photo release forms obtain consent from an individual or group of people highlighted in any image or series of images.
These forms allow FES and USAID to use the image/video in the future for branding and communication purposes by having
rights to the images/videos for royalty or free of charge. These also give FES and USAID permission to release, publish,
broadcast, or quote this material in public information programs and activities. The forms also ensure that the content
will not be used for commercial purposes. The respective person present in the image/video must sign the forms; and in cases
where audio is recorded, the form also secks permission from any individual or group whose voice has been recorded during
the image/video process.
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FOOD SAFETY SITUATIONAL ANALYSIS (FSSA)

MOTIVATORS AND BARRIERS FOR MICRO-, SMALL-, AND MEDIUM-FOOD
ENTERPRISE (MSMFES) TO ADOPT FOOD SAFETY MANAGEMENT
PRACTICES

Background and Purpose

Foodborne diseases have enormous impacts on the health of
people around the globe and are of great and increasing concern
to consumers, producers, and policy-makers. In most developing
countries, the gastro-intestinal disease remains in the top five
causes of sickness and death and unsafe food is an important
contributor to this avoidable burden.! The most-risky foods are
livestock and fish products and fresh fruits and vegetables
contaminated with animal or human waste. Yet these are also the
foods of the highest potential in providing the proteins and
micro-nutrients needed in impoverished communities. They are
also high-value foods, well suited to production by small farmers,
hence important sources of income for smallholder farmers. In
many parts of the world, informal wet markets continue to be
the major sources of perishable foods for low-income
consumers and probably will into the near future, although
formal markets are becoming increasingly important. In terms
of food safety, recent research? demonstrates that food sold by the formal sector often has no better compliance with food
standards than food sold in the informal sectot, yet the motivators/opportunities and constraints/bartiers to the adoption of
food safety practices by micro, small, and medium food enterprises (MSMfEs) can be quite different according to which market
system they serve.

Photo Courtesy of Getty Images, www.istockphoto.com

Given the importance of the marketplace in linking producers with consumers to provide them with affordable, nutritious, and
safe food, it is vital to understand the dynamics of food safety for MSMfEs within the larger food system, especially the influence
of the enabling environment. In general, we want to know what businesses are currently doing regarding food safety; where are
food-borne pathogens entering the supply chain (and in which agricultural goods); what are consumer attitudes towards food
safety in making purchasing decisions; what are government oversight or monitoring roles (if any); and what other donor-
supported programs are working on food safety.

Development Hypothesis - “Push’ and “Pull” Approaches

Feed the Future Business Drivers for Food Safety (BD4ES), implemented by Food Enterprise Solutions (FES) and funded by
USAID, emphasizes the importance of markets — both formal and informal — and the critical services that businesses provide in
the value chain linkages from producers to end-consumers. The principal research question is whether investments in food
safety practices and technologies among formal sector small- and medium-sized food enterprises sourcing inputs upstream can
accelerate reductions in foodborne pathogens found within co-located informal village markets. The Food Safety Situational
Analysis (FSSA) and baseline survey will provide data to test this “pull” hypothesis versus a strategy that provides assistance
directly to informal market actors (the “push” model). The key question is: “can food safety improvements in formal market
channels help pull informal markets towards adopting improved food safety practices and consumer standards?”

' WHO estimates of the global burden of foodborne diseases. Foodborne Disease Burden Epidemiology Reference Group 2007-2015. World Health Organization.
2 Food Safety and Informal Markets: Animal Products in Sub-Saharan Africa, edited by Kristina Roesel and Delia Grace of the International Livestock Research Institute
(ILRI), 2015.
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FSSA Objectives

As a first step in the BD4FS approach is to implement a well-targeted, comprehensive food safety situational analysis of food
safety conditions—hazards, risks, drivers, impacts, etc.—using elements of ILRI’s conceptual framework and toolkit in both the
informal and formal markets in target countries. The FSSA has the following objectives:

1. Map out overall food safety landscape in target countries, especially focusing on:

e Structure and dynamics of the national food system, especially the regulatory structure and enabling
environment for MSM{Es;

e Identification of target foodsheds relevant within the Feed the Future zones of influence for the BD4EFS
research and development;

e Principal food value chains most adversely affected by food safety concerns;

e Main hazards, risks, and burden of public health outcomes from foodborne diseases;

e Key actors/stakeholders/institutions/donots, etc. involved in food safety (including testing facilities,
government agencies, private sector service providers, etc.); and

e Relevant infrastructure critical to food  safety—storage, electricity, safe water, etc.

2. Identify principal constraints—technological, knowledge, cultural, financial, infrastructure, regulatory, lack of
consumer awareness, etc.—that MSMfEs face in the adoption of food safety practices. The application of tools
from barrier analysis will be explored.

3. Explore motivators and opportunities—customer concerns, personal awareness, business growth, incubators,
grants, etc.—that attract MSMfEs to recommended food safety practices. Appreciative inquiry techniques and other
behavioral research methods will be explored.

4. Discover appropriate interventions at the MSMfE level and within the enabling environment and infrastructure to
be implemented, evaluated, and scaled up. The intent is to find concrete, feasible actions that can be taken and have
fairly immediate, direct, and measurable benefits to MSMfEs.

The comprehensive FSSA will utilize a variety of tools and mixed methods — such as desk reviews, qualitative and quantitative
field observations, participatory risk assessment, and secondary data analysis—to achieve these objectives. The results of the
FSSA will inform the participatory design and deployment of a quantitative baseline studv among MSMfEs prior to the start of
interventions and will provide important information on the prevalence and geographic location of problems and opportunities.
The baseline survey instrument will also be applied at mid-term and project end to quantitatively measure the difference in the
agreed-upon indicators, including changes in appropriate indicator organisms? that serve as proxies of the overall food pathogen
load in the food environment. The quantitative survey will be conducted within a research structure (described below) that will
allow for the testing of the various hypothesis—push and pull—postulated in the original proposal to USAID. The results of
the FSSA and the baseline survey will be the project base documents to guide the BD4FS five-year activities.

The ultimate aim for the BD4FS research and development effort is to test business-driven approaches to food safety that
complement and build on best practices, extending sustainable, positive economic and nutritional impacts to greater numbers
of stakeholders in food-deficit regions, with the goal of developing a model that can be scaled-up to other regions of the world
facing those same challenges.

% Indicator organism - An organism or group of organisms whose presence reflects the general microbiological condition of the food or environment (e.g., coliforms,
Enterobacteriaceae).



Methodology

BDA4I'S—in close consultation with USAID Washington and the participating USAID Missions—will implement a participatory
and iterative process of discovery, design, deployment, documentation, and dissemination (D-5). The D-5 process consists of
the following aspects:

e Discovery (desk review; field observations; participatory risk assessment; data analysis; baseline survey);

e Design (participatory data analysis and discussion; stakeholder engagement and dialogue; interactive FSSA review
with MSMfEs and USAID; and participatory activity planning);

e Deployment (implementation of identified and agreed upon food safety interventions among MSMfEs or within
the enabling environment);

e Documentation (participatory monitoring, evaluation, and learning of all aspects of the D-5 process); and
e Dissemination (feedback with stakeholders and donor partner; publication of results; communications).

Graph 1: The D-5 Process Applied to Food Safety
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Modify interventions based on MEL data. | Monitor, reflect, and evaluate partcipatory
Re-evaluate. methods with stakeholders to arrive at key

interventions that work in specific contexts.

This approach secks out learning opportunities at every point, especially from previous and current food safety initiatives
(globally and in Feed the Future countries), as well as positive deviance* among MSMfESs, in order to narrow in on the set of
push-pull interventions that make the most sense, are practical, and produce the greatest impact on reducing foodborne
pathogens in the context of the targeted food system. Besides ongoing consultations with USAID-W and country Missions,
BDA4FS will work closely and collaboratively with national partners such as industry groups, business associations, universities
and research institutions, food testing labs, consumer groups, etc. at every step of the D-5 process, so that results—knowledge,
practice, and environment—are truly country-driven and owned. This aspect of our approach guarantees transparency promotes
uptake and ensures sustainability.

Geographic selection of areas to test the development hypothesis will be done in close consultation with the USAID Missions.
FSSA data will help evaluate, target, prioritize and coordinate proposed BD4ES capacity-building efforts, taking advantage of

*The positive deviance concept comes from the health/nutrition field and refers to positive health behaviors (and subsequent health indicators) among households of
similar socioeconomic status in communities with high rates of malnutrition, etc. We would be looking for MSMfEs that are approaching food safety consciously and
positively that directly impact the quality and safety of the products that they sell to the public.
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existing food safety initiatives, projects, and resources. The FSSA will use participatory risk assessment methods to examine
food safety issues along the prioritized value chains of concern by the participating Feed the Future USAID countries.

Key Elements of the D-5 Process

Throughout the life of the project, BD4E'S will continuously map, document, and analyze the changing food safety context in
the countries of interest. Through this process, BD4FS will identify the principal drivers, track shifts in the enabling environment,
and discover the principal motivators and barriers to promote a culture of food safety and facilitate the adoption of effective
food safety management practices by MSMfEs in both the formal and informal sectors of the food system. Interventions will
be designed and tested as appropriate within this context. As illustrated in Graph 2 below, the food safety context for MSMfFEs
consists of four sets of key determinants®:

1. Eco-biological determinants:
a. Food types and environmental conditions (moisture, temperature).
b. Bacterial, viral and parasitic hazards (Salmonella, E. coli, Norovirus).
c.  Natural chemical hazards (aflatoxin, ochratoxin, cyanide).
d. Manmade chemical hazards (pesticides, dioxins).
2. Food system and market determinants:
a.  Smallholder farmers and informal local markets, street vendors.
b. Formal urban convenience stores and supermarkets.
c.  Formal and informal regional and international trade.
3. Physical infrastructure: Includes access to clean water, safe storage, cold chain, sanitary facilities, effective
processing equipment, laboratory capacity, food service facilities, electrical power/transport.
4.  Governance systems:
Organizational fragmentation (agriculture, health, trade, state/local authorities).
Food safety agencies with complex and unsustainable funding.
Misalignment of standards, lack of surveillance, no private liability.
Regional governance and harmonization complexity (i.e. Regional Economic Community—REC,
African Union Commission—AUC).

oo

Graph 2: Food Safety Context for MSMfEs
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5 Food Safety in Aftica. Past Endeavors and Future Directions. The Global Food Safety Partnership (GFSP) and ILRI.
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These determinants are embedded in the enabling environment® which includes a variety of elements including the food safety
regulatory system. Briefly, each step in the D-5 process is discussed below.

Discovery

The key question to be addressed is: What are the key issues in food safety that most seriously affect MSMfEs and the consumers
that they serve? The two discovery pathways are — desk review and field observations.

Design

Desk Review: Comprehensive review of food safety

hteratgre and landscape analysis as it pertains to practices agd lllustrative FSSA Questions
behaviors among MSMfEs, challenges, and opportunities in

the enabling environment, key actors and stakeholders, etc. e Current food safety practices and

in the target countries. This activity will be ongoing prevalence?

throughout the life of the project as new literature comes

- ) k o e Major foodborne diseases?
online; therefore, the desk review will be a living document.

e Highest risk pathogens & consumer

Field Observations: BD4FS will conduct a participatory e e Tijpadzel

assessment of constraints and motivators among MSMfEs in e Food testing facilities, service area &
the target countries within the enabling environment along clientele?

with hazards and risks within the food system. The
assessment will be done in consultation with USAID-W,

e |nternational standards in force & who

. . qualifies?
USAID Missions, and other actors, and will draw upon the
mixed methods from different experiences analyzing food e Public food safety framework &
safety issues with a strong gender perspective. We will be enforcement?

most interested in assessing food safety risks along the
specific nutrient-dense value chains agreed upon with the
USAID Mission. We will work with national or regional
consultants and institutions to leverage their technical
expertise and intimate knowledge of local food safety issues.
The field observations will be the critical source of information for the discovery and design of the interventions
to be tested.

e Food safety education & information
dissemination?

For the project outcomes to be effective and sustainable, the interventions must be designed in a participatory fashion with key
stakeholders—MSMfEs, USAID, relevant government agencies, technical experts, etc. This will involve the following:

Stakeholder FEngagement and Dialogue: The results of the desk review and field observations will be shared
with key stakeholders, especially MSMfEs and USAID Missions, to evaluate and validate the findings. MSMfEs
are considered as key experts in the field, so their input and feedback will be crucial. The goal will be to reach
a consensus on the key problems and drivers of food safety as well as to identify potential opportunities.

Review and Planning: Once the Discovery findings have been vetted and validated, BD4FS will then engage
with the key stakeholders to design and plan the activities to address the food safety issues identified. This will
include the identification of practical and effective interventions that MSMfEs can test out and evaluate
according to the metrics agreed upon. It may include changes to the enabling environment to remove barriers
or to create needed opportunities—i.e. access to affordable financing, improvements in local infrastructure (i.e.
access to handwashing stations; reliable access to affordable energy for cold chain or food processing; improved
rural roads to reduce transport time, etc.). The design process will consciously assess the needs of women-
owned and operated businesses in the context of food safety and proactively seek productive ways to support
them.

¢ Feed the Future Enabling Environment for Food Security Project. Private Sector Voices: Building an Enabling Environment for Investment, September 2018.
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A gender perspective on food safety

A 7

Y YV VY

Deployment

How do the differing roles of women and men affect their exposure to hazards?

How does the biology of women and men, young and old, healthy and sick affect their vulnerability to different diseases?
As food systems undergo change and evolution, how might this advantage or disadvantage women and men?

How do women and men differ in their capacity to manage risk and how can we best enhance risk management?

After discovery and design, it is time to take action.

Implementation: Activities agreed upon with stakeholders will be carried out by participating MSMfEs and
other designated actors. Part of the activities will be collecting monitoring data to be analyzed and evaluated in
a participatory and transparent manner—a learning process in itself. The deployment of activities will be done
in such a way as to allow BD4LS to test the different “push” and “pull” scenarios outlined in the original
proposal. Prior to initiating activities, BDFS will conduct a quantitative baseline survey, described in the next
section, to generate data sets to allow testing of the development hypothesis. All data on outcomes and results
will be segregated by gender to allow for analysis of different responses and impacts.

Risk assessment and management with a gender perspective

» Differing roles of women and men significantly affect their exposure to hazards.

vV YV

L

Biology of women and men, young and old, healthy and sick affects their vulnerability, but gender is greater than biology.
As food systems undergo changes and evolve, they tend to disadvantage women unless action is taken.
» Women may be better at managing food safety risks than men.

Documentation
All aspects of the BD4FS experience will be documented, analyzed, reviewed, discussed, and learning experiences extracted.
New ideas and innovations will be put forward.

Dissemination

Monitoring, FEvaluation, and Learning (MEL): A continual, iterative, and participatory MEL process will be
enacted throughout the project to test the push and pull strategies proposed in the original project document.

Implementation activities will be adjusted based on feedback and results. National partners, such as universities
and research institutions, will play a central role in the MEL process. Lessons learned will be a key output. An
important function of the MEL will be tracking and monitoring progress on the USAID Feed the Future
indicators selected, as well as the custom indicators developed for the project.

Communications: Initial Discovery findings, Design experience, and Deployment results will be documented,
critically reviewed and shared as broadly as possible, e.g., through Agrillinks and other appropriate platforms,
not only with the immediate stakeholders but the larger food safety community as well. Feedback will be in as
near real-time as possible.




Implementation Timeline
(FSSA development process in green)

D-5 STEP ACTIONS TIMELINE CONDITIONALITIES
. Desk Review D & NEEE Required depth & previous studies
Discovery : . 8to 12 . . :
Field Observations weeks Required depth & previous studies
. Stakeholdgr Engagement & 3 10 6 weeks Can start early during the Discovery
Design Dialogue 5 weeks process
Review & Planning Strong trust from the engagement process
Deployment Implementation 1to 4 years Mission interest & funding
Documentation | Monitoring, Evaluation & Learning Ongoing
Dissemination Communications Ongoing
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