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* Tiger Brands - South Africa.

* Cold cooked meat.

e 1,060 confirmed cases.
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Listeria deadly outbreak
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“....She can'’t hear or speak;

her eyesight is very bad...”




Causes

HACCPY
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* Cross-contamination from the facility.

 Lack of proper cleaning and disinfection.
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- Unique Challenges in SLDBs

SLDBs: Small and / or Less Developed Food Businesses




Multiple inputs,
processes and outputs




The Reality in SLDBs

"They just want to cook and serve safe food. Not fill out papers."




The Reality in SLDBs

* Limited resources — no dedicated food safety team or consultants
* Low literacy or language barriers — makes HACCP charts hard to create
* One-person operations — the chef is also the cleaner and the server

e Fear of inspectors — leads to copying documents instead of understanding

them

* No time — daily survival > documentation




Regulatory:Expectations vs. Practical
Barriers

e Regulators expect structured food safety systems
* Small businesses often lack tools or guidance

e Result:

e Paper-based compliance without real control of risk




SAFER FOOD
BETTER BUSINESS

HACCP Approaches For CATERERS

Sim

e Safer Food, Better Business: UK Food Standards Agency

* Salamat Zadna: Abu Dhabi (ADAFSA) ks

fuaeVl ol 6,540
Food Safety Diary

* Menu-Safe® (TSI): International S—

e Customized for local use, such as in Sharjah Municipality (UAE)
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Menu-Safe as a Model Solution

* Focuses on SOPs rather than detailed HACCP charts

-
|

* Exception-based record keeping .

Roast chicken
* Visual tools and templates for daily operations

* Designed specifically for SLDBs




Key Features of Menu-Safe

* Pre-validated food safety SOPs

bird, between the drumstick and

* Built-in hazard analysis by experts

Cooking Check: Poultry Pieces

Where? The thickest part of the

* Easy-to-use diary for record-keeping

How? Cut with a knife

must have changed
ink to white and have

e Reduced documentation workload

M Safe Yersion 30 - Cacking S0P 10 2008 Teylor Sherrian Intermatiore Ltd. The WMens Safe Logo &  mgitered rademark of Toylor Shanncn Intemeticral Lt

e Based on international research and field trials
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( Safe Operating Procedures (SOPs)

\

P
Cooking Cooling Cold Preparation Good Hygiene GHP & HACCP
(HACCP) (HACCP) (HACCP) Practice (GHP) Management

White melat: Poultry Chilled storage High risk food Hand washing Premises, facilities & equipment
Red meat: Whnl:)l.e cuts/ joints Chilling hot food Raw fruit and vegetables Kitchen hygiene Purchasing equipment
Red meat: Eoneld joints/minced Freezing and defrosting Personal hygiene Purchasing food
Fi;h Cleaning practices Transport and delivery
Shel,ll.ﬁsh Cleaning schedules Menu planning & stock control
Liquidlitems Cleaning high risk equipment On-the- job training
Comple:x items Cleaning high risk surfaces Physical/chemical contamination
Eggs and eggl-based items Laundry & low risk cleaning Food allergens
Hot-h::)Lding Pest control Temperature probes
Re-h;ating Continuous improvement

( The IIDiary }

Routine Exception

records reporting




Benefits to Regulatory Authorities

* Enables risk-based inspections
* Better targeting of high-risk businesses
* Promotes meaningful compliance

e Strengthens collaboration between

businesses and inspectors

.........



Practica dy: Menu-Safe® Sharjah

* Improved compliance and inspection outcomes.

* Reduced non-conformities and clearer

understanding by operators.

* 60% of the businesses successfully passed the audit

on their first try.
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|Compliance should reflect real risk control, not complicated paperwork.
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Sharjah Food Safety Program

This establj ishment has applied the

Health Analysis and Cr ritical Control Point : .‘ ’Dand:.;;n”‘ T | |
(HACCP) System 2 ey L
(HACCP) r
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