Food Safety Management
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The food industry has long been accustomed to the 'inspection' process. Health officers have for some time adopted the visual and the checklist approach to determine that the correct hygiene practises are being adopted. With the advent of more radical changes in storage, packaging and processing techniques and our way of life, a wider approach to food safety verification needs to be considered. Inspection is becoming an auditing process.

Hygiene practises and legislation requirements are indeed necessary elements of providing a safe product and need to be seen as elements of food safety assurance. HACCP is a powerful tool, but by itself, it does not provide the means to audit a complete safety management system.
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In recent years we have become familiar with such words as "due diligence", "management systems" and "food safety". Indeed, many national bodies are embedding those words in their philosophy. They see it as a method of instilling consumer confidence in the safety of food. 
[image: image3.png]



It is the question of verification that is currently under international debate. The food industry is being subjected to a warlike game of standards. This I believe to be totally unfair and lead to misinterpretation of the appropriate standard. It could become a costly exercise. The current EU's thinking is to support the harmonisation of an international food safety management standard, backed up by industry specific guidelines.
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The Royal Institute of Public Health and Hygiene (RIPHH) recently certified the food safety management system software called CPoint. The software package is easy to apply and allows for multi-process application. It incorporates HACCP and hygiene and is designed to provide the elements needed for auditing requirements. It is in line with current standards.
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CPoint™ HACCP - is integrated food safety management software. It is certified by the Royal Institute of Public Health and Hygiene (RIPHH); endorsed by the Institute of Quality Assurance (IQA), and is in line with several food safety criterion.
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CPoint™ HACCP is a practical, cost effective step-by-step Hazard Analysis and Critical Control Point safety management system. It meets the 'Due Diligence', EC Hygiene Directive (93/43/EEC) and the joint FAO/WHO Codex Alimentarius Commission (Alinorm 97/13A) guidelines. It includes the auditing elements for HACCP certification as required by approval bodies.
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	Unlimited types of Audit Records
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	Multi HACCP plan
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	Decision Tree
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	Unlimited types of monitoring records
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	Unlimited types of Incident Records
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	Full Flow chart tool

	[image: image15.png]



	Verification
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	Tip of the day
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	Multi Language
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	Document and data control
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	Cost Analysis reports
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	Scheduler
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Benefits
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	Resource Management
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	Record trace ability
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	Multi-plan facility
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	Auditable management system
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	Paperless management system
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	Codex cross-reference table 
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	Effectiveness


[image: image30.png]



Let's consider some of the essential elements of a food safety management system:
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Document Control

There needs to be evidence that all external and internal documents that relate to the business are controlled.
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Trace Ability

The company needs to define its system of trace ability and show that it controls all the sections of the chain. The trace ability system is governed by the sensitivity of the product and compliance with any corresponding legislation.
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Effectiveness

The management system needs to be seen as a live system and evidence of its measure of effectiveness is in place .The simplest method of measuring the effectiveness is to compare the results against predetermined targets that relate to the business.
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Preventative Action

The management system needs to demonstrate that preventive action, rather than corrective action alone, is being taken. A good example of such a process is the implementation of risk analysis and the follow up of non-compliance reports.
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Continuous Improvement

We are all aware of the misnomer circulating in some organisations called ZERO DEFECTS. Figures can be presented in many ways and to have a zero defect policy is meaningless, unless the zero level has been defined. It is far more beneficial for the company to have a policy to improve its performance against agreed realistic targets. By this means, the company may demonstrate planned continuous improvement. 
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When auditing a food safety management system, the following are some of the items that need to be verified:
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	Auditing frequency
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	Application of relevant guidelines
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	Validity of the HACCP plan 
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	Training Records
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	Document Control
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	Dealing with non conformances
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	Review of management meetings records
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	Review of the processes procedures
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	Review of food safety policy
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	Review of risk analysis
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	Dealing with customer complaints
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	Hygiene practises
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	Relevant work instructions

	[image: image52.png]



	Review of the operational procedures
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	Review of the improvements
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	Review of the corrective actions
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	Dealing with suppliers
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	Dealing with rejects
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	Measure of the control system effectiveness 
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Generally, the company that is being audited needs to demonstrate evidence that the above sample items are under control. They need to satisfy the auditor that they are being adhered to at all times.
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It is worth remembering that the system should be simple and directly applicable to the company's mode of operation.
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Auditing should not be seen as a process of identifying non-conformances only, but an opportunity to evaluate the current situation and build to improve the business performance and customer satisfaction.
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The next issue of this feature page will discuss the practical development of a number of HACCP plans and how they fit in with the overall food safety management system philosophy.
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The World Food Safety Organisation (WFSO), working with government, consumer bodies and industry is set up to exercise its lobby power for an international food safety management standard. It provides an international platform for all who are directly involved with food to exchange professional ideas and act as a pressure group.
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