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! wŜƳƛƴŘŜǊ ƻŦ ǘƘŜ /ƻƭƭŀōƻǊŀǘƛǾŜ bŀǘǳǊŜ ΧΦ
Ensuring the Safety, Quality and Authenticity of Food is 

a Shared Responsibility:

ÇIndustry ςPrimary Responsibility

ÁSourcing ingredients.

ÁSafe & sanitary conditions of production & sale.

ÁHonest representation to consumers.

ÇConsumers

ÁChoice of food and consumption as per direction.

ÁFood handling and conservation as per recommendation to avoid 
spoilage and contamination (including cross-contamination).

ÇRegulators

Á5ŜƭŜƎŀǘŜŘ ŀǳǘƘƻǊƛǘȅ ŦǊƻƳ ŎƻƴǎǳƳŜǊǎ ǘƻ ƻǾŜǊǎŜŜ άŦƻƻŘέ ƻƴ ǘƘŜƛǊ ōŜƘŀƭŦΦ
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Food Control Programs According to CXG 82-2013

Control programs are the 
collective actions and activities in place 
to manage specific food safety hazards, 
assure quality and safety of food and  

fair practices in the food trade
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Operations of the Food Competent Authority 

An Effective Food Safety Competent Authority: 

ÇAnchors its actions and operations in a robust legislative and regulatory framework 
ǘƘŀǘ ŜƴŀōƭŜǎ ƛǘ ǘƻ άŘŜǾŜƭƻǇΣ ŜǎǘŀōƭƛǎƘΣ ƛƳǇƭŜƳŜƴǘΣ Ƴŀƛƴǘŀƛƴ ŀƴŘ ŜƴŦƻǊŎŜ ŀ ƴŀǘƛƻƴŀƭ 
ŦƻƻŘ ŎƻƴǘǊƻƭ ǎȅǎǘŜƳέΦ 

ÇBases its food safety decisions un the application of 
the Risk Analysis Principles. 

ÇEnsures effective food regulatory operationsboth for 
standard setting and compliance and enforcement

ÇIs supported by a focused: 

ÁScientific capacityfor risk assessmentand 

ÁLaboratory operations.
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Risk
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PRINCIPLE
Foods are Inherently Safe Products 

Post-market Rules
Ç General provisions against 

adulteration and other 
unsanitary practices
Ç Limits for selected 

contaminants in food
Ç Nutrition and other labelling 

provisions

Pre-market Oversight
Ç Pre-approval of added 

substances, e.g. additives
Ç Pre-approval of novel 

processes, e.g. GMOs
Ç Pre-approval of foods 
destined to specific subsets 
of the population, e.g. infant 

formula 

Regulatory Requirements 
Set Rules related to 
Safety and Quality

R I S K



Successful Food Regulatory Development
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APredictable Environment: Decision-Making Framework 

Transparent

Collaborative 

Science and Evidence Based Approach

Preventive 

A Life Cycle Approach 



Moving Towards Risk-Based Interventions
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Incremental / Risk-based 
Oversight

Older Food Safety Approach

ωReactive approach

ωMain responsibility with 
Government

ωNo structured risk 
analysis

ωReliance on end product 
testing and inspection

Modern Food Safety Approach

ωPreventive approach

ωShared responsibility ς
FBO main actor in food 
safety prevention

ωStructured risk analysis

ωPriority based on risk



Paradigm Shift: Promote Compliance ςVADE Approach

Alternative to Enforcement 

1. Voluntary compliance

ÁAchieved through education, engagement, communication

2. Assisted compliance

Áinterventions heavily reliant on monitoring, support to compliance

3. Directed compliance

Árange of tools to direct a desired behaviour change : Corrective Action

4. Enforced compliance

ÁάƛǊƻƴ Ŧƛǎǘέ κ ŀǇǇƭƛŎŀǘƛƻƴ ƻŦ Ŧǳƭƭ ŜȄǘŜƴǘ ƻŦ ǘƘŜ ƭŀǿ
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[ŜǾŜǊǎ ƻŦ /ƘŀƴƎŜ ΧΦ 9ƳŜǊƎƛƴƎ LǎǎǳŜǎ

ÇContinued Focus on Consumer Protection and 
Sensible Use of Labelling Measures 

ÇManaging Innovation: Areas with High Velocity of 
Change: 

ÁDisruptive Technologies: e.g., cold pasteurization 
techniques 

ÁPackaging applications 

ÁSustainability objectives 

ÁNovel Sources of Proteins / Novel Foods

ÇAvailability of Resources to Address Emerging 
Food Regulatory Issues
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National Food Labelling Requirements ςLevers

ÇInternational standards and guidance.

ÇHealth concerns that can be answered partially or entirely through 

labelling.

ÇFood production practices at the local level.

ÇConcerns identified by consumers:

ÁSocietal issues.

ÁCultural matters.

ÇRecommendations coming from public health requirements identified 
Nationally or Internationally
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Nationally Imposed Food Labelling Measures
Categorizing National Food Labelling Measures and How they are Regulated
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Mandatory 
Measures

Discretionary 
Measures

Imposed Food Labelling Requirements

What the Manufacturer Desires



Attempt at Differentiating Food Labelling Measures
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MANDATORY MEASURES

Labelling Requirements

All Food

E.g. Nutrition / 
Ingredient Labelling

Certain Food

Resulting from a 
Trigger

E.g. Allergen / Cooking 
Temperature / 

Aspartame Labelling

DISCRETIONARY MEASURES

Regulator Selects What to Regulate 
and Why
Þ

Emphasis to set conditions for the use of 
certain labelling practices or clauses

ü Health Driven
E.g. Gluten-Free Labelling, Health Claims

ü Non-Health Driven
E.g. Local, Vegan, Organic



Food Labelling Regulatory Policy ςMerits

Creates a framework for Conditions of Use of Labelling as 
a food regulatory instrument

Þ
Predictable environment

Benchmark for interventions

Consistent reliance on labelling as a regulatory measure

Meeting international obligations
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Food Packaging Applications 
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Migration

Simulants

Analysis


