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(England). [inclusive of initial summary of comments ]

Organisation

Summary of Comments

Alnwick District Council.

Possible over reliance on HACCP. Inspection should be as vigilant even with the
introduction of HACCP. The role of EHO as hygiene specialist must be preserved.
HACCP may well be too expensive for small rural businesses to implement. Full
HACCP may not be necessary for SMESs, pursuing the requirements of hazard
analysis with documentation could be sufficient. Members against reduction of ante
and post-mortem inspections in SMEs.

Relying solely on HACCP instead of independent inspection of carcasses would be
a backward step. Inspection needed to prevent escalation of black market sales.
Complaint about FSA's misleading use of quarterly and informal sampling returns.

Anderley Associates

Proposal creating climate of insecurity. The policy and strategy of HACCP
implementation should be based upon the licensed professional food manager.

All aspects of the industry should be consulted, particularly on the implementation.
Regulation on the hygiene of foodstuffs supported but may not allow flexibility.
Registration implies approval, ignoring professional competence. Key tests for a
food business is the management of hygiene. Raises questions on the current
butchers licensing system and local enforcement authority resources. Language
and literacy problems in the food industry, highlighted. Catering premises present a
higher risk to public health than butchers’ premises. Should butchers licensing be
extended to cover the catering industry in light of this higher risk? Could training act
as an alternative to legislation? Will the present and developing competence of
EHOs be sufficient to meet future needs? Should the route of licensing food
managers be taken? An EU standard for training covering all member states
suggested. Designated competent food managers allow for flexibility and will help in
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the area of traditional production methods, geographical constraints and local
markets. Attention drawn to the USA experience of implementing HACCP to raise
the question of a time-scale for implementation. The commission has not provided
evidence that higher food safety will be achieved. Licensed food managers will
increase consumer confidence. Training essential for those who need to implement
HACCP regimes. The FSA should advise on training policy and strategy.
Government should fund training programmes. These provisions should be in
place before SMEs can meet the challenge of the proposals.

Cost of implementation difficult to quantify. Deregulation and subsidiarity has
prevented a common set of standards across EU member states.

Suspicion raised about the emphasis on training in the proposal. Five suggestions
for achieving recognition of human intellectual investment within the industry.

Association of Convenience Stores

Welcome the proposal and the move towards a comprehensive framework as
opposed to product specific.

A 'farm to fork' approach will result in a more level playing field.

HACCP will benefit ultimately benefit small retailers. Formalising HACCP will help
small retailers to ensure their own systems for a basis for due diligence defence.
Businesses will be free to decide how best to comply with the legislation and not be
forced to introduce inappropriate controls. A more regular audit and less intrusive
inspections are anticipated. Assistance for compliance requested from enforcement
agencies. The national food agency should develop training and best practice
schemes under an EU requirement. Anxious to ensure that the definition of 'retail
level' remains that of Article 2 and includes wholesalers and self-distributors. ACS
supports the implication that the responsibility for traceability should rest with food
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producers and manufacturers. They believe that small retailers should be exempt
from all requirements relating to traceability.
Do not believe that the cost implications of the proposals will be significant.

Association of Private Market Considers that 'farmers' markets and ‘French’ markets are not receiving enough
Operators EHO attention.
Automatic Vending Association. Welcome measures commensurate with the size and nature of food businesses.

HACCP welcomed, but seen as a paper exercise unless more health officers are
provided to regulate and monitor the regulation.
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Bakers Slaughtering Services

A large number of concerns; Primary production - prejudging the risks. Assessment
should be conducted on the effect the new legislation will have on food poisoning.
Phasing out the MHS suggested. HACCP inappropriate for most food operations.
Critical control points cannot always be identified.

Point made about the presence of Zoonotic pathogens. Abattoirs to be treated as
primary producers would solve the problem of identifying CCPs. Comments made
on risk assessment for food poisoning. New legislation welcome, but its basic
assumptions questionable. Enforcement regimes must be changed. Funding by
industry to provide controls is unacceptable. Compliance costs need clarifying.
Cost benefit analysis in the Regulatory Impact Assessment dismissed.

BCVA Surveillance Group

Supports the presentation of clean animals for slaughter. General overall support.

Borough of Poole

Proposal good overall and progressive. The practicalities of enforcement need
resolving to avoid national inconsistencies. SMEs need definitive advice.

Shift of responsibilities to producers generally supported, as it will remove over
prescriptive legislation. Financial support for training should be made available.
Training best supplied by the relevant trade sector. Ethnic needs should be
considered. Assurance required that legislation will be applied consistently across
EU. Favour regional enforcement and no reduction in inspection programmes.
Should be adequate controls on third country imports.

Strong enforcement, with equally punitive sanctions needed to stop ‘cowboy traders'.
Consolidation favoured. Will lead to equal playing field across EU.

Financial support needed in the producing of HACCP plans.

Brewers & Licensed Retailers

Supports basing the new proposal on Directive 93/43 and the extension of industry

Last Amended 18/12/00 17:15
FsafetyL eg.doc

4
C:\tmp\Summary 4EU simplifying exisiting




Summary Of Comments Received From The Consultation On The Proposal to
Consolidate EU Hygiene Legislation by the Final Response Deadline of 20/10/00

(England). [inclusive of initial summary of comments ]

Organisation

Summary of Comments

Association

guides to other industry sectors. Suggest the UK regulations on temperature control
be used for the EU model. Welcomes recognition of the needs of SMEs. Pointed
out that licensing and registration are very distinct.

Further comments to follow.

British Egg Industry Council

In general BEIC welcome the proposal.

Support introduction of HACCP. Account needs to be taken for different sized
enterprises. Support the emphasis for food operators to take responsibility for food
safety procedures. Express a wish to be consulted during the development of FSOs.
Proper control on imports into the EU should be put into place. Clarification
requested, as to what level of hygiene is required at the farm. Support a risk-based
system at primary production level. Flexibility is welcome as long as food safety is
not compromised. Accept categorisation of eggs and egg products. With regards to
import from third countries, competent authorities should be sufficiently resourced to
make necessary checks. Where price becomes a significant factor following the
Liberalisation of world trade, competent authorities must ensure food safety
standards are maintained.

On the hygiene of foodstuffs.
Article 9.1; Registration carried out by MAFF EMI from farm to retail.

Specific hygiene rules for food of animal origin.
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Section X; Eggs and Egg Products.

Point 2. - Seek confirmation that Council Decision 94/371/EC will be

superseded to allow for flexibility in the storage period.

The Regulation must provide flexibility in light of new developments while

maintaining flexibility.
Support the introduction of full traceability. Unnecessary overlap with existing
legislation must be avoided. E.g. registration of egg packing centres, documentation.
Clarification required on who will enforce the egg legislation, EMI or Local Authority.
Competent authorities will need proper resources to ensure imports meet EU
hygiene standards. Food business operators will need 'considerable education'
about the 'farm to table' principle. A Regulation will prevent distortion of competition
between Member States.

British Egg Products Association

Supportive of proposals.

British Goat Society

Cost of recasting the hygiene legislation unjustifiable. Doubts that simplification of
legislation will be achieved. HACCP documentation an intolerable burden for small
businesses. Flexibility, guidelines and codes create uneven and unnecessary
enforcement. Unsure about the categorisation of dairy products. Uncertainties in
implementation must be avoided.

Last Amended 18/12/00 17:15
FsafetyL eg.doc

C:\tmp\Summary 4EU simplifying exisiting




Summary Of Comments Received From The Consultation On The Proposal to
Consolidate EU Hygiene Legislation by the Final Response Deadline of 20/10/00

(England).

[Inclusive of initial summary of comments |

Organisation

Summary of Comments

British Hospitality Association

Support basing the new regulation of the philosophy of Council Directive 93/43 and

the proposed utilisation of industrial guides. There is a requirement for subsidiary
legislation to spell out responsibilities.

Preamble:

Page 18, Para 3. Would not wish to see due diligence defence abolished.

Article 2

Article 5.

Article 9.

Annex Il

‘Small business' should beincluded in the list of
Definitions. Street markets appear to have been excluded.
Full 7 point HACCP for catering establishments should be
resisted. The requirement under Directive 93/43, Article 3
should be retained. Documentation should relate to food
safety and be kept to a minimum. National guidance should
be provided to ensure consistency of enforcement.

Current food promises registration requirements are
sufficient.

Concern that the proposal is specifying the need for visible
indication of temperatures and continuous monitoring.
Such a requirement would result in huge costs.

British Meat Federation

MHS supervision and HACCP are incompatible and will cause duplication and
conflict. Transitional period necessary. Independent official inspection at odds with
new legislation.

Additional comments submitted 13 October.
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The spreading of responsibility for food safety broadly welcomed. Difficult to
reconcile flexibility with consistent application of the legislation across the EU.
Strongly urge periodic review of the finalised legislation with a facility for rapid
updates. The new legislation must not be overlaid on existing meat hygiene
inspection policy. Any savings and benefits made possible by simplification must be
reflected in new inspection regimes. No justification for treating meat different from
other foods. Would like to move to new inspection regime as soon as possible.
Existing regime seen as outdated, restrictive and expensive.

Costs and responsibilities are concentrated in abattoirs and cutting plants but could
be spread to reflect responsibility across food chain.

Regulatory Impact Assessment.

Para 1.3, pg. 2. Totally supports.

Paral.4t01.6, pg.3 HACCP will need to be applied to livestock on farms, not
just from slaughterhouses onwards.

Para 1.6, pg. 3 Shift in responsibility to producers interpreted as meat

plants employing their own meat inspectors as part of
safety team.
Accept the need for independent inspectors under the
MHS, not reflected in 2000/0180(COD), Annex 2, page
113.
Suggest a rewording of Annex 2, para 2.
Para 3.2, pg. 6. 1. Should include feedstuffs and livestock farms.
4., Catering establishments should be included as 'critical parts
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of food production process'.
6. Need for actual reduction in inspection costs. Should be
achieved by redistribution of costs and improved use of
resources. Accredited plants should need less supervision.
Para 4.3, pg. 7. Hope that introduction of HACCP will be supported by
Government funding.
Extra costs envisaged in demonstrating effective HACCP
system to auditors. Auditing staff will need better training.
Para 4.4, pg. 8. Support the derogations on full time veterinary supervision.
Derogations should be available to plants of all sizes.
Derogations do not sit comfortably with the concept of EC
Regulation which promotes uniformity of application.
Para5 & 8, pg. 8 & 10 Short term compliance cost must be offset by savings on
meat inspection.
Para 9, pg. 10 Should be commitment to review legislation every 10 years.
Need fast track review for rapidly changing circumstances.

Explanatory Memorandum

Supports summary at Chapter I.

Chapter II, Para 1, pg3 Codes would relieve the need for inclusion of detailed
requirements. e.g. 2000/0179(COD) Annex 2, Section 1,

Ch 4, para 2b.
Para 1.c, pg. 5 Reference to registration and approval is not clear. No
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mention of sanctions on failure to comply.

Para 1.f, pp.5 &6 Believe that a risk based assessment on farms will
reduce costs for abattoirs and livestock producers. Do
not see why formal HACCP is not foreseen for farms.
Need to ensure that legislation covering animal feed is
seen to be effective.

Para 1.9, p.6 Derogations will lead to different interpretations across
MS. Automatic relaxation for SMEs should no been seen
as a right.

Derogation will distort competition.

Para 2.b, p.8 Should include fresh meat and meat preparations.

Para 2.d, p.9 Approval and health marking must be maintained. Plant
Numbers are a way of ensuring traceability. OVS
Responsibility for health marking is an area for debate.

Para 2.e, p.9 Absence of codes of practice would not create a
Vacuum for the meat industry.

Para 2.g, p.10 Existing work on transportation and temperature of
Storage should be fed into EC Scientific committees.
Acknowledged need for review of chapter IX,
2000/0179, Annex 2, section 1.

Para 2.h, p.10 No definition of the size of Small Production Units.
Needs clarification as SPUs present greatest risk to
food poisoning.

Para 2.j, p. 11 Support differentiation between quality and hygiene.
Chapter lll, p.11 Anomaly - cancelled directives. Includes 94/65 but not
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Chapter IV, p.12
Chapter V, p.13

Chapter VII, p.14

Chapter IX, p.16

80/215.
Support need to amend traditional meat inspection.
Unable to find 'revision clause to formalise' need to adapt

legislation.
b) HACCP principles would surely cover 'retail sale'.
e) Clarity requested in the difference between

licensing, approval, registration. Sanctions for non

compliance and withdrawal of |

licences/approval/registration need clarifying. Will

closure follow from serious or repeated offence.
Directives would be preferable to regulation especially as
MS are being allowed derogations.

On the hygiene of Foodstuffs.

Support principles of food safety.

‘Article 2. p.21 'Foodstuff' is not defined. Refer to draft food directive.
Article 6. p.25 Delete article 6 and move the contents to Articles 5,7 &

8.
Article 8, p.27 Para 4 No reason for distinction of reference between article 7 or
8

Article 10, p.27

Addition to first sentence suggested. Delete last
sentence, not current practice.

Annex |, Chapter Il, Para 2, Important to keep any suspect animals out of the
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food chain. Will reduce the need for 'on-line' inspection.

Annex 2, Chapter Il, Paral Opening sentence should be strengthened to
stress need to prevent cross contamination.
Annex 2, Chapter lll, Para 1 'reasonably practical' is weak. Consider mobile
food stalls.
Annex 2, Chapter IV, Para 6 Needs clarification on the monitoring of
Temperature.
Annex 2, Chapter V, Subpara b, Unnecessary.
Annex 2, Chapter IX, Para 1 Should reflect actual risk in fresh meat.
Para 4 Last sentence not necessary - a matter for HACCP.
Annex 2, Chapter X, Does clearly define risks that are part of HACCP.
Para 1 Suggested insertion.
Para 2 Suggested insertion.
Para 3 Suggested insertion.
Chapter IX, Para 1 Stress absolute need to prevent cross

contamination.

On Hygiene Rules for Food of Animals Origin.
Whereas (18), p.46 Concern about MS variations.

Annex 1, Para 1.1 No definition of 'fit for human consumption'
Annex Il, Sect 1, Ch 1, Para 5 Need for provision of chillers/refrigerated storage.
Should be inserted between para 5 & 6.
Sectl, Ch VI, Paral Paragraph unclear. Consider meat from animal
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with broken leg.
Para2 Could be transferred to code of practice.

Sect 1, Ch VI If traceability can be maintained, review of health
Marking supported.
Ch X Specific temperatures should not be the subject of
Legislation.

Replace cutting plants with de-boning plants.
Para 4 No justification to restrict transport as defined.
SectV,Chl, Para2  Suggested text replacement.
Chll, Para3&Chlll, Para6, Amend to allow chilling before
wrapping.
Para 6 Derogations fit more with a directive.
Sect VI, Ch |, Needs review and redrafting to clarify which items
Are 'unfit for human consumption'.
Chli Urge that registration be accompanied by
Approval. Distinctions unclear.
Sect XIlI, Paral 12 Hours for collection and rendering of raw
materials is too restrictive.

Official Controls on Products of Animal Origin.
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Annex Il, Para2 &3 (a) No logic in derogations for plants of different sizes which
have not been defined.

Repealing and Amending directives.

Page 160 -167 Opposed to directive. Gives UK option not to repeal, creating
potential inconsistency across EU.
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British Retail Consortium

Broadly welcome initiative. Concern that a lack of consistency in the enforcement

across EU will undermine proposal.
1. Welcome the inclusion of supermarket distribution depots in the definition of retail

trade and their exclusion for detailed rules.

2. Concerned that in places the commission reverts to prescriptive controls, e.g.
0179's microbiological criteria.

3. Concern that 7 point HACCP will distract SMEs from applying the 5 point risk
based approach in the general food hygiene legislation.
All operating 5 point HACCP is better than some operating 7 point HACCP.
Clarification on the nature and depth of documentation that will be
required. MS should be considering what monies will be available for HACCP
training. Poor and inconsistent Local Authority knowledge of hazard
analysis needs addressing.

4. More appropriate to address traceability and registration in a General Food Law
Directive. Simplistic use of registration for traceability and recall may undermine
more sophisticated company withdrawal systems. Registration should be
separated from traceability. Health marking should be disbanded.

5. Licensing should be severely limited.

6. Welcome further guides. Central control to ensure consistency of content for
guides. National guides should be used as building blocks for EU guides.
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7. Clarity on what constitutes serious risk is needed.

8. Flexibility on temperature control will allow for automatic and manual checking.
Automatic temperature monitoring equipment would pose difficulties for SMEs.

9. Inappropriate to set labelling requirements in a hygiene regime.

10. Changes to this regulation should be subject to full consultation of relevant
stakeholders.

British Soft Drinks Association

Proposals welcomed, Flexibility requested, Ink jetting systems already used.

British Veterinary Association

General support for simplified legislation based on best scientific advice. Supports
legislation based on risk and the application of HACCP. Supports FARM to Fork
approach. Solid consultation required.

British Waterfowl Association.

The position of small undertakings should not be overwhelmed. Shift toward a
regulation is retrograde. Little confidence in SVC.

More explanation of the effects of HACCP required. Opposes usurpation of
sovereign power. Supports inspections by auxiliaries. Welcomes relaxation for low
capacity abattoirs and that Avian flu and Newcastles are on the list of diseases.

Burnley Borough Council

Consolidation proposal welcomed. Clear legal obligations and rules needed for
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industry and enforcement. Suggested that premises be issued with registration or
approval numbers but not both. Supermarkets seem to be outside of retail definition.
Specific tolerances for temperature control should be included in the regulations.
Definition of Dairy establishments not adequate to include farm bottled raw milk

Campbell Grocery Products Ltd

Proposal generally welcomed.

Main concerns about the cost and implementation of traceability, and the difficulties
of implementing HACCP in SMEs.
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Chartered Institute of Environmental | General Comments;

Health Welcomes the proposals.

Commission has missed the opportunity to include legislation on BSE.
Separate directives for food on animal origin and other food is irrelevant
Since contaminants apply to both. Historical precedents should not
influence the decision-making processes. Removal of this division would
take the proposal forward positively.

Opportune moment for considering the introduction of HACCP at abattoirs.
Inspectors would be responsible for frequent inspections to ensure full
application of HACCP. Sampling of Microbiological criteria might be
included. Necessary for Commission to ensure full implementation of
HACCP before removing veterinary supervision. Enhanced auditing would
be required to address consumer concerns. Move towards

de-regulation must be avoided. Consumers must be protected by food
businesses with confused objectives, i.e. profit over safety.

Welcomes the introduction of HACCP, the keeping of records and carrying
out checks. Recognises the need for flexibility in the implementation
HACCP. Recommends, translation of community guides into all MS
languages and exchange of information between food businesses across
EU to remove inconsistencies and help small businesses. Consumers can
only be protected by licensing of food businesses. 'Prior approval’ of
food businesses seen as bonus. Commission may wish to allow SMEs to
apply full HACCP or prescriptive EU legislation. Flexibility will increase
the difficulties for consistent enforcement. Suggest the development of
consistent guidelines for official control bodies. Timely for Commission
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to require minimum standards of service by competent authorities, possibly
audited by FVO. Excellent levels of control of third imports should now  be
considered, especially for those MS where borders are extensive.
Commission should consider, on the basis of scientific advice, levels of
sampling at points of entry to EU. Exemplary emergency recall system
required and tested at regular intervals. Statement that HACCP is not a
means for self-regulation would be welcome. Commission urged to look at
measures to ensure SMESs receive adequate information and training

about the implementation of HACCP.

On the hygiene of foodstuffs.
Welcomes and supports the principles of this proposal.

Article 2. Definitions should be cross-referenced. ‘food business operator
should be any person having management of control of the food

business. Scope of retail trade should include new
technologies.

Article 5. Guidance required from competent authority on suitable

application of enforcement. Application of HACCP should be
consistent.

Section 4. Change in wording suggested.

Article 9. Without criteria for prior approval, registration is a waste of
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resources. Registration number used for recall systems
considered an excellent requirement. The exemption of retalil
food businesses queried. Urges Commission to introduce
licensing in light of recent food crises.

Article 8. Commission should keep register of guides and translate them
for MS. This will create a level playing field for all food
businesses in the EU. Allows for comparing, contrasting

standards and sharing good practice. There should be no
inconsistencies between Community and National guides.

Article 10.  Competent Authority should be notified of all withdrawals.
Definition and guidance needed for 'serious risk'. Suggest,
specific requirement to keep records of premises supplied and
distributions patterns. Link between provisions of Article 10
and 'rapid alert system’ recommended.

Article 11.  Welcome the requirement for food businesses to give all
assistance to competent authorities. Would also like added a
requirement for them to make available person(s) for interview.

Article 15.  CIEH does not consider SVCs to be fully transparent or
accountable. Reasons given. Tendency for SVCs to stray into
policy areas should be guarded against.
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Annex |.

Annex Il.

Chapter 1, para 2 should make reference to environmentally
friendly food production. See no reason why HACCP should not
be applied to primary production. Proviso made. Prevention of
biological and chemical contamination through the use of
untreated waste, fertiliser or irrigation water should be
mentioned in para 2.

Chapter 1. Section 4. Textual changes suggested. Section 8
should include prevention of the spread of aerosols.

Chapter 2. Section 1. 'excluding dining areas' should be clarified.

Annex Il.

Annex Il.

Section 1(c). Delete 'undesirable'. Sections 2&3, Provide proper

trapped foul drainage system.
Chapter 3. Suggested textual changes.

Chapter IV. Suggest the use of a vehicle log of previous
consignments and cleaning treatments. Logs should be
available for inspection. Chapter VI, VII, VIII, suggests textual
changes. Chapter IX, Sections 4 & 5, Consistency may be
achieved by giving examples of time and temperature or
references. Some of the wording is unclear and provides scope
for different implementations. Chapter X, Section 3, Should be
noted that packaging is not always done outside the packing
room.

Section 4, suggested textual changes.
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Chapter XI, Wording changes suggested to accommodate the
need for post package integrity testing.

Chapter Xll, Welcomes the requirement for training. suggests
adding note on level of responsibility.

Laying down specific hygiene rules for food of animal origin.

Recital 18 p.46 No reason for food on animal origin to be regulated
separately. Additional controls should be in the form of

an annex.
Commission should reconsider, grounds for consistency
and the freedom of MS to define specific hygiene rules.

Recital 19 p.46 Fully supported.
Recital 22 p.46 Reiterates concern over SVC involvement. Section on

the transportation of live ungulates should be included.

Article 5 p.47 Lack of clarity around ensuring uniform implementation of
annexes. Minimum standard of service for enforcement
recommended.

Chapter Il p.57 Welcomes exclusion of food from animals dying prior to
transit or slaughter. Clarity needed about animals which

have undergone emergency slaughter. Chapter order

suggested clarifying this.
No reason why full HACCP should not be applied to

slaughterhouses. Reasons given.
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Chapter VI p.60 Welcomes exclusion of animals undergoing emergency
slaughter who have suffered physiological and functional
problems.

Annex Ill. p.102 Third country importers should implement HACCP. Their
HACCP plans to be inspected by the Commission.

Provision (xii) p.103 Feedingstuffs legislation in third countries should be
checked and their application audited. Particularly with
respect to the use of antibiotics.

Organisation of Official controls on products of animal origin.

Annex 1. '‘appropriate action' needs to be explained as it will be
inadequate for ensuring consumer protection.
Records of drugs used for treatment and in feedingstuffs
recommended.

Production, Placing on the Market and Importation of products of animal
origin.

Article 6 p.148 Results of audits/inspections should be published on
website, in each Member States language.
Precautionary principle and rapid alert system should be
applied to incidents where there is a link between animal
health and public health should be clearly stated.
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Chartered Institute of Environmental
Health

Hants & IOW Food Advisory
Committee.

Support the principle and application of HACCP. Difficulties for SMEs foreseen.
Measures in Article 5, para 6 are significant in this respect. Guidance for SMEs is
needed. Difficult to persuade SMEs to keep extensive records.

Phase implementation is hoped for. Pre-publicity and training for SMEs considered
important.
Opportunity to introduce mandatory licensing has been missed.
Registration of food businesses needs further thought.
Mechanics of registration are unclear. Competent authorities will need
guidance on the criteria for approvals. Costs should not be underestimated.
Clarity on the benefits for small businesses needed.
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CIEH Yorkshire & Humberside. 1. Welcomes the principle of rationalising EU hygiene legislation together with a
review of how the legislation should be drafted.

2. Page6. Control systems should relate to risk rather than geographical
constraints.

3. Pages8. Retail sale seems to contradict the current prescriptive butchers'

licensing regulations.

4. Page 10. Queried where the detailed rules for small production units will
be located.

5. Page 14. Recommend that the UK temperature provisions are used as a
model.

6. Page 14. Inconsistency in calling for 7 point HACCP and allowing
flexibility for SMEs.

7. Page 19. Para 12, Official controls at all stages at odds with the principle
of HACCP.

8. Page 19. Clarification on what is meant by end product testing in
relationship to HACCP.

9. Page 20. Concern over costs to conform to pathogen reduction targets
and performance standards. Unclear on whom the cost burden
will fall.

10. Page 21. Should the food hygiene definition include a definition of
adverse health effects?

12. Page 22. To whom does the definition of competent authority refer?

13. Page 22. Concern over the scope of the definition of ‘final consumer'.

14. Page 22. Definition of 'food business operator' needs clarifying.

15. Page 22. Concern that the definition of contaminants does not conflict
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16. Page 22.
17. Page 24.
18. Page 24.
19. Page 25.
20. Page 25.
21. Page 26.
22. Page 27.
23. Page 27.
24. Page 28.

with that in the Food Safety Act.

Concerned that 'marketing' is the introduction of a new term.
Urges the consideration of resources for the introduction of
HACCP. Time-scale for implementation should be realistic.
Appropriate to keep records for 1 year rather than for the shelf
life of a product. More practical for auditing short shelf life
products.

Para 5. Hope that this paragraph enables resources to be
provided for implementation of the proposals.

Article 6. Concerned that this section will become prescriptive.
Do UK guides come under the aegis of a national standards
institute?

The existence of national and community guides could cause
confusion. Uniformity must be ensured.

Concern over the scope of registration and who will be the
competent authority in this country. Will competent authorities
receive funding to maintain a registration database? Will
change in ownership result in re-registration. In the absence of
licensing the proposals fall short of preventing of unsuitable
businesses. Are the butchers' licensing regulations to become
redundant?

Is an internationally based database feasible? Is it the intention
for retailers to be exempt from identifying their products with a
Registration number.

Suggested rephrasing.
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25.
26.
27.
28.
29.

30.

31.

32.
33.

34.

35.

36.

37.

38.

Page 28.
Page 29.
Page 32.
Page 33.
Page 34.

Page 35.

Page 35.

Page 35.
Page 35 .

Page 35.
Page 36.
Page 38.

Page 39.

Page 39.

Is there a conflict here with primary legislation?

Article 14. Suggested word change.

Duplication of legislation should be avoided.

Chapter Ill. Should this chapter include GM foods?

Chapter | para 2(c). Cleaning materials and equipment should
be included in the wording.

Paragraph 3. Clarification of the term 'lavatory' needed.
Definition of 'handling of food' should be taken from the Dairy
Products Regulations.

Paragraph 4 still appears to allow washbasins to be used for
activities other than personal hygiene.

Chapter Il paragraph 1. No definition of treated.

Chapter Il para 1. 'Durable’ should be included in the
description of 'acceptable surface finishes'.

Chapter I. Would like to see reference to 'close fitting doors' for
pest exclusion.

Chapter II, para 2. Suggest amendment to exclude ‘wood' from
the options.

Chapter VI, 'environmentally friendly way' too broad a
statement.

Chapter VIl paragraph 2. Recommends that the food business
operator should notify the competent authority of an employees
illness.

Chapter IX, paragraph 1. Appears to allow unfit food to be
sorted, treated and passed as fit.
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39.

40.
41.
42.

Page 40. Chapter IX, paragraph 6. Pollution risk to be avoided. Suggests
word change.
Page 40. Chapter X, paragraph 3. Textual change.
Page 41. Chapter XlI, 'hurdles' to be defined.
Anomalies and duplication still appear: Manually operated taps page 81,
storage and filleting of fishery products, page 84, uncertainty of the
definition of wild salmon. These should be removed.
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Clinical Services Committee AMM

The non-prescriptive nature of the legislation welcomed. Questions on responsibility
for verification on controls. Members involvement in competent scientific
committees.

Consumer's Association

Proposals broadly welcome. HACCP should be applied across food chain, 'plough
to plate'. Traceability essential. Concern about the possible shift to deregulation.
Responsibility of enforcement should not be reduced. Inspections on a regular
basis will still be required. Accepts the importance of clear food safety objectives.
In the interim a level of prescription in the legislation should be retained.

The proposal for aregulation on the hygiene of foodstuffs:

Article 1. Each part of the food chain should recognise its responsibility. Article 3.
Effective checks on food businesses needed. Article 4. Exemptions should still be
made on a risk-based approach. Requirements under the exemptions should be
clear and specific. Article 5. HACCP should be extended to primary producers.
Important for HACCP procedures to be verified by enforcement officers. Records
may need to be kept longer than the shelf life of the product. Guides to be produced
under consultation with relevant parties. Article 6. Agrees with the need for
microbiological criteria. Performance targets for implementation suggested. Article
7. Guides should meet standards practicable to the business sector they refer;
relevant sectors consulted, in line with Codex, suitable for compliance with the
provisions of articles 3 & 4, comprehensive and user-friendly, reviewed regularly.
Article 8. Community guides should help with consistency across MS. Guides to be
promoted. Developed under the same conditions as for national guides. Article 9.
Favour system of licensing or conditional registration. Present system inadequate.
Knowledge of HACCP should be a precondition. Would prefer a license number for
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product identification to ensure traceability. Penalties should be imposed for non-
compliance. Licensing to be at EU level to ensure consistency. Article 10.
inadequate procedures for product recall essential. Clarification on how recall
procedures relate to Rapid Alert System. Effective dissemination of information
about recalled products essential for consumers. Full ingredients labelling and
country of origin requested. Important that labelling ensures that the product liability
directive can be enforced. Welcome further proposals for increased traceability.
Article 11. Concerned about insufficient emphasis on enforcement. Regulation
should set standards for training. Article 12. Welcome proposal for imports. Clarity
needed over the term 'equivalent’. Article 15. SVC should be more open and
transparent. Article 16. Seven years too long a time period for review. Annex Il -
Chapter 12. Current level of training can be inadequate. Training on the
implementation of HACCP required.

Regulation laying down specific hygiene rules for food of animal origin. High
level of prescription should be retained. Labelling on raw milk suggested. Co-
operation between animal health and public health specialists will be important.
Microbiological criteria should aid monitoring and raise standards. Recital 18 does
not adequately recognise the need for comparable standards across industry.
Uniform procedures on imports of POAO should be introduced to ensure
equivalence. Swedish and Finnish standards, if higher, should be adopted. TSE
measures should be incorporated into the regulation. Article 5. Annexes and
measures should be alterable. Annex 1. Definition of meat different to that used for
labelling. Differences could be explained. Annex Il - Record of replacement of
Health mark should be kept to ensure traceability. Traditional products should be
assessed on a risk basis. Section 1 - Chapter VI - Emergency slaughter should not
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be used as a loophole - Chapter VII, 'Low capacity establishments' needs
clarification. Chapter Il - Minced meat with salt added should be classed 'meat
preparation'.

Proposal for regulation laying down detailed rules for the organisation of
official controls on POAOs...

Caution against deregulation. Deregulation seen as source of many food safety
problems. Annex Il - Essential meat inspections independent and the frequency
based on the level of risk. The requirement 'at least once a day' for the presence of
meat inspection team is meaningless. The specific purpose of inspections should
be made clear. Chapter Il - BSE measures should be incorporated into regulation.
Chapter Il - Clarification of representative number of birds and random sample
needed.

Proposal laying down the animal health rules...

Support harmonisation. Welcome simplification conditional on maintaining level of
food safety. Prompt action needed for infringements and placing of restrictions.
Clear communication to consumers about health risks of purchased products
essential. Community audits essential for uniform application of provisions. Audits
should be published, penalties strictly enforced. Third country products should pose
no animal health hazard. Support procedures for epizootic diseases and list of
permitted, importing third countries. Consideration should be given to third country
controls. Community audits of third countries and their publication suggested.
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Consumers in Europe Group

Warmly welcome the principles of the proposal. Would like to see environmental
contamination of foodstuffs included within the scope of the regulation.

On the hygiene of foodstuffs:

Supports harmonisation and farm to fork approach. Welcome the traceability
approach in identifying food hazards. Fully support implementation of HACCP.
Article 1. - Welcome the broad scope of the regulation. Would like to
see reference in the scope to environmental contamination.
Definitions need to be cross referenced to those in other

Article 2. -
Food law legislation.

Article 4. - Would like to know what situations would require
exemptions. Exemptions unnecessary if HACCP applied
flexibly.

Article 5. - Would like to see a statement that HACCP is not a means

for self-regulation or substitute for official controls.
Concerned about the possible administrative burden on
SMEs - some points made below.
Para 3, page 24. Further clarification of documentation
commensurate with nature and size of food business needed.
Differences in requirements for SMEs must be stated clearly.
Consumer choice will be affected if the implementation of HACCP
causes SMEs to close. What is important is that staff understand
the principles of good food hygiene.
Para 5, page 25. Commission measures to facilitate
implementation of Art 5. should be made more transparent and

open.
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Statement that competent authorities will inspect to ensure the
correct implementation of HACCP should be added.
The same should be included in the General Food Law directive.
Article 6. - Change 'may' to 'will' for the adoption of microbiological
criteria. Clarity on 'targets' and/or 'performance’ being
proposed. When will these be introduced?
Article 7. - Suggest rewording to make clear that national guides and
guides on the application of HACCP are one and the same.
MS should note the substantial increase in workload
consumer groups experience in the development of guides.
Many have limited resources.

In para 2 the words ‘and consumer groups' should be added.
Supports Commission held register of all national guides. The
register should be made easily available. Would like to see
translations of MS guides for comparisons to be made.

Article 8. - European guides should be used as prototypes and made
available on internet. EU and national guides should be
consistent.

Article 10. - Clarity on the link between proposal and Rapid Alert System
requested. RAS should be referred to in this article.

Article 11. - Cross reference should be made to all legislation on official
controls.

Article 12. - Clearer explanation of the procedure for equivalence with
third countries needed.
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Article 15. - The work of the SVC should be transparent and
accountable. Standing committees straying into the policy
arena considered undemocratic. It is not appropriate for
Veterinarians to have influential policy role.

Chapterl - Page 31. Add chemical and biological contaminants o list
of hazards.
Chapter3 - Page 33. Would like to see under point No.3 reference

made to the avoidance of contaminating land with biological
hazards, e.g. 'untreated sewage. More research on
survival of pathogens in soil and the treatment of sewage
needed.
Chapter 12 A reminder that HACCP training is not just the domain of
supervisors.

Laying down of specific hygiene rules for food of animal origin.

Recital 13. Page 45. Welcomes principle objective.

Recital 18. Would like greater detail and explanation and examples of
exempt establishments. Clarification of the 'tools' being given to
MS for Defining specific rules.

Recital 19. Fully supported.

Recital 22. Concern over the lack of transparency and consumer
Representation of Scientific committees.
CEG does not consider that Committees are fully transparent
And accountable to consumers.
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Recital 23 Page 46. Regulations should be able adaptable to scientific
Advances in testing.
Article 5. - Clarification of implementing measures requested. Change
of wording suggested.
A system of control and surveillance needed to ensure
industry compliance.
Chapter Il Can animals having undergone emergency slaughter be used
for human consumption?
Chapter VI should go before chapter lII.
Transportation of live domestic ungulates should be dealt with in the
proposal for consistency.
Chapter VI  Supported.
Annex IlI - Commission inspectors should ensure that third countries
follow a HACCP approach.
Provision (iv) Full transparency of guidelines for establishing equivalency.
Guidelines should be in the proposal.
Provision (xIl) Supported. Legislation applied, on use of antibiotics should
be inspected.
Supports lists of establishments.

Laying down rules for the organisation of official controls on POAO.

Recitals - Page 107. Two new recitals suggested. One to specify
that official controls cover the implementation of HACCP and
the second to provide a clear link to the Rapid Alert System.
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Article 5. - Would like to see reflected in this article the involvement of
the Standing Committee for Foodstuffs.
Annex 1. - Detalil as to what comprises "appropriate action' required.

Rules should include use of veterinary drugs, antibiotic
injection sites and record keeping of veterinary drugs.

Article 5. - Should be explicitly mention that HACCP covers the
marketing of food products.

Laying down the animal health rules governing production...

Article 6. - Para 2. Audits and inspections should be made publicly
available.
Para 7. Sentence should be added invoking the Rapid Alert
System and applying precautionary principle.

Concerned if implementation goes beyond 2004.

CWS - CO-0OP Inappropriate to extend provisions of product specific directives to distribution
depots. Future proposed developments should be incorporated at this stage.
Duplication of registration and health marks anticipated. Concern for smaller
businesses implementing HACCP, particularly small retail shops.

Radical reconsideration of microbiological criteria needed. Is traceability a hygiene
issue? Endorses continuity with current legislation on registration but adds this
should not mean charging food operators. Which registration numbers should be
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added to foodstuffs, primary production or retail? A decision on health marking
needs to be made now. Health Marking should be dispensed with. Assurance
wanted that licensing will not be introduced. Definition of 'serious risks' needed.
Encourages consistency with the General Product Safety directive. Automatic
cooling equipment too big a burden for small operators.

Monitoring should not be a statutory requirement. Wording should allow for
manual temperature checking. ‘'Wholesomeness' should be replaced with a
reference to fitness of human consumption. Annex Il product specific requirements
too detailed for general hygiene rules. Does Ch IX 4 apply to wrapping operations
in-store? Definition of 'Hermetically Sealed Container’ needs expanding in line with
the meat products directive. Changes to the regulations should go to full
consultation not be left to committee procedure. Articles do not refer to a
requirement for health marks, clarification needed. Note on the use of 'present
Annex’, 'present' should be removed. Definition of 'retail sales unit' needed.
Labelling requirements should be removed to avoid confusion in future changes.
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Dairy Industry Federation

On hygiene of foodstuffs.
Recitals
12 Indent 4 In order to give flexibility to operators, the principles of HACCP should

be referred to.
Indent5 DIF would be willing to take the lead in drawing up codes.

18 Concerns about special allowances for traditional methods of
production.

22 Recital needs to be more precise. i.e. food business or establishment
registered.

25 Flexibility for exports to meet third country requirements.

Article 2.

Food hygiene, clarification on the inclusion of adulteration required.

Food safety, Scope very wide, clarification needed. Who is meant by final

consumer.

Retail trade, wide scope welcomed.

Unprocessed product, presume this includes raw milk.

Processed product, presume this includes pasteurised milk. What about

thermised milk.
Article 3

Clarification of 'all stages for which they are responsible' needed.
Article 4.4

Reservations about deviations from hygiene rules.
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Article 5
Why will HACCP not be applied at primary production?
Clarification of enforcement measures to ensure common HACCP standard
required.
Food safety should not be compromised in facilitating the implementation of
HACCP in small businesses.
Article 7.
DIF prepared to take lead on guide for good practice for dairy sector.
Article 8.
Question the desirability of community guides. Propose legislation adopted
where necessary.
Article 9.
Not convinced about the usefulness of registration numbers in the context of
product withdrawal.
Registration numbers should be on public list.
Retail should be included where manufacturing is taking place.

Article 10
Clarification of 'serious risk’ and internal withdrawals needed.
Annex 1
Chapter 1 'Where appropriate’ should be deleted as HACCP does not
apply to primary production.
Chapter 11,1 What is the situation if codes of good practice do not exist?
Chapter I, 2 Indent 2, presumes vet to keep accessible records.
Chapter 1ll, 1 Simpler to require HACCP at primary production level.
39
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Annex |l

Chapter VIII Note absence of health certification for food handlers.

Chapter IX.

Chapter XI

Does the section on the cold chain contradict itself?
Lack of requirement for safety devices on pasteurisers could make

enforcement difficult. Question the limiting of integrity checks.

Chapter XII
activity.

Annex |

5.1
5.2

5.4

7.1
7.5/8.1

Annex |l

Competent authorities should be trained commensurate with their work

'free from colostrum' should be deleted. Reasons given.

Why a different definition from Directive 92/46/EEC has been
considered?

Suggest adding 'or other milk products'.

Definition not identical to that in Article 2.

Unclear why yoghurt with additives remains a milk product and
cheese, fromage 