RM-MAS
a Food Business Operator’s point of view
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What happened late to early 20™ century?




Private responsibility to control food

Responsibility (supply
chain of) producers

! |

Show performance of food safety control (eg.
Food Chain Information)

1. Systems and procedures

2. Need for transparent and easy data
collection




Using HACCRP to identify relevant hazards

Hazards: which need to be addressed? Hazards: estimated relative contribution
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Dutch Risk based Meat Inspection

Preconditions

* Relevant Food Chain Information available prior to slaughter
- Effective Mycobacterium avium control on the Farm (serology)
- Effective Toxoplasma gondii control on the Farm (serology)
* Feed suppliers: all with certified code of practice (such as GMP+
| Q&S)
« Use of veterinary drugs (within legal standards)
« Signs or analysis available related to food safety

« All pigs out of specifications: Traditional Meat Inspection. Vi@
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Sampling procedureg

« Uniform procedure on all sites = At random samp
* Trained staff







Taking our role as Risk Manager

Benchmarking different meat suppliers
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Food Safety Assurance: structure of control (content

and system)

HACCP plan based on Codex Alimentarius combined with pre-requisite programme

Qe
FBO Procedures: including PDCA b |

FBO Verification: checks and balances at the work floor

T
K

First party audit: peer system review of colleagues working on other production sites
Second party audit: customers carrying out audits at production level
Third party audit: accredited CI’s carry out audits on recognised standards.

Government supervision, both within the own territory and importing authorities. Vion,

FOOD GROUP



What would v Ostertag write in 20237
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* By using relevant Food Chain Information we can identify
farms at risk (risk categarization of farms)

 Using HACCP for understanding the pathways of relevant
hazards

» Address these hazards appropriately at the right place and time
in the chain ((pre/post) harvest intervention)

« Show transparent level of control and act as a risk manager
« Standard will not survive without Integrity

« Government supervises — further RiskBased developments there
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