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(AaLlos)

1.1 gNSAERSNIENTHNAITITUGY

1.2 nQaudigseninaUsemne (IHR: 2005)

1.3 namsUsziiunesdniseusielanuasfiamsnissiiunuseiomy

neaulesEnINeUseme (IHR: 2005)
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MsousH wazUszidiunuies Taudslddnmsiaunduduiuuinggu 12 Smin Fanseunquynniaui
wazindsiniunudielinsunnuagunmsollusuian wassusddeuuszana 2563 [Huduld g
sufiunsedeaiteitumsimunssuunuanauensasadeliussquimnevensensiassugy
dielilimnusenadestungeuivsenheussmadunuUaenfuaving (nterational Health Regulations:
IHR, 2005) wazinausinsUsziiuInosdnseunsielaniiianiia (Joint external evaluation tool: IHR,2005:
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INYILD AURNY
FAO Food and Agriculture Organization of the United Nations
DIANITOITLASINEATUAENRUTZHYR
WHO World Health Organization
p9ANTOUNElan
INFOSAN The International Food Safety Authorities Network
seTsmNUasnfiue M TTEI U sEmAayluUssine
IHR International Health Regulation (WHO)
NYPULIETENINNUTENA
JEE Joint external evaluation tool
w3asdlalunisusziiuanasdniseungdelantunisaiiuanuniungaunde
FENINUTLNA
FSER Food Safety Emergency Response
mi%’uﬁa’tum’gwgﬂLaummﬂaaﬂﬁwwéﬁummi
CODEX Codex Alimentarius
AMENITUNITUINTFIUDIMNTIENINUTEINA
SOP Standard Operating Procedure
AleunsgIsU TR W/AuneuNTU TR
(ON) Quality System
FEUUAMAN
PMQA Public Sector Management Quality Award
FIBAUAINNNTUIISIANITAATE
TQA Total Quality Assurance
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aoWIduw dnnus:zavA
1a=NSANTUIIUTARNSZUUATUNTWIIU
91n1sUaaaNeIINIA (Ralliav)

1.1 gNSANANS$NS:NSINEASISUEV
WHUENSAERSYIF Svee 20 U (Muas1sade)

uRUEMSMARSYIR Sveg 20 U (FuansnIEn) we. 2560 - 2579 Bdmviduieiduuuimily
mMsfiunuesmhsnusnuassagy Tumsiaunssuuaunitelvaeniuiuuleuiglusssuni s
TWinmsufsuuszmanazufsussuvguanluganudulsemelve 4.0 Tnedmueideriad linsensis
am1sagy “Wuesdnsmdndiugunin Aumdsdny eussrvugunng” lngutsmsdiiunueen

a

By d svoz 9ne 5 U fie speedl 1 (WA, 2560 - 2564) UAFUsTUU 3087l 2 (A, 2565 - 2569) A319A7
Wt sgaedl 3 (e 2570 - 2574) deudsBunazszosil 4 (. 2575 - 2579) 1y 1 Tu 3 veuedy
Fuindeugnisussguimmneiielyd “Ussvvuguand Wmhifauge ssuvguawdedu” aneld
WusRILtsMIRauILeraAvIasyUUgUWoEelldus A Sy Tnsunugvsmanss Uszneuse 4
esransarunuda fail

gvsmansil 1 duauguain Jesiulsa uazduasessfuslnaiduida (PP&P Excellence)

gmsenani 2 Uinaiduida Service Excellence

qmmam%ﬁ 3 ynanssJuae People Excellence

gnseansi 4 usmsiludadiesssuniuia Governance Excellence

gnseansyRsze 20 U (huansnsaee) wuseandu 4 sees 9taz 5 U iiielidndidu amuddey
Tun159i9 waznsdnasInineins wdald 1u 4 919 fie 9297 1 Uf3useuu 9299 2 adeannudunds
H237 3 ganudsuveneds 999 4 10u 1 Tu 3 veaede Al

Y9981 QaLtiumn EUEGHGH

2560 - 2564 Ugjussuu nsUfudsussuutimsianisiisaduguassatenisiaudnads g
fugruszuuguawly wu nsmsssuunsuwEUsufiiunmdnymans
AseUASITgUALthsegysINNIT anAlfInevesszuUguAmlusEIZE
nsUFusEUUENUsE Augunn iieanmumEeud vousaznowmu LHusy
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Y9981 aLtiumin 388D

2565 - 2569 | a¥1eanuduuds | nsdalaseasieiiugiu Adeay sauvieszuunsuImsdanistiiduuds
suluieszuumvaudasiulsn nueudvdwindon wasiiddgfe 13
isEyuaNnsanuaauaInvasiaLedle

2570 - 2574 gannudsdiy Jugreiiszuuguamuasinededinudsdumeiiunsiu n1seds Ussine
ausafaninuedld lnglanziugiiag NUAUNRI9Y NIWANUTENA

Iidlosiian
2575 - 2579 WDu 1w 3 sruuguAwiveazseduszuuguawiviuade duszdnsam aaunw dsay
YBLaLTY fd1uswanunsansiadauls NINardo9a1uNsn wWIITUNS aLiguLAYa

fununsdte wesadiinagdeadu 1 Tu 3 veweWy Tu 20 Ydramiin

JEUURANNINIUDIMNSUaaAs B aRnAdRIiueNSAIansYIF 20 U (Auas154aY) Fedonnaedniu
gnseansi 1 suduasuauain Jestulse wazdunseswuslnadude (PP&P Excellence)

1.2 nnoulgs:naUs:Ind U 2548 (International Health Regulations : IHR, 2005)

anseuwdelanldinduatetiermsanulaentofuoimsssrihessne (ntemational Food
Safety Authorities Network: INFOSAN) iileuftRnunneunsiosenineussma U 2508 (HR, 2005) T
finsgnssanssngudugauszanuay INFOSAN Yszswszmelne dsldfimasiiunuegisioiiodous
9 2547 feifu iledaaiuliinsddunuuuysannsssrienhsnuiiiefos uavaisenuduuds
TuederemsUszannunelulssmea WeiiagiRinisalanidussvilssmaifnansenuseUssmalng
CINIPNT

nneuwissEveUsEna fanuzndungrneszrinassma vsmamndnesdnsewsielan (WHO)
'i"mﬁu%’ﬂﬁwﬁuuazﬁaﬂﬁﬁﬁLﬁaﬂaaﬁu uAslsn wagdvgunm Midunmezanidumeiuassagusening
Uszine (Public Health Emergency of International Concern: PHEQ) lnglidinansenumnanisiiuniuag
mMsfuesEninsUssinelidesiign IHR Wuedeslefidifiyyes WHO wazUszwmmanndnlunisussg
emamam%mmﬁumﬁm@mmwmaﬂaﬂ (global health security) JagUuuseimamndnues WHO ninUseine
(194 Uszna) Idasundennaslunsimunaussauzaa vosUsewe aufl IHR fviue IHR Sradeduly
wslutsemelne wazlandlofudl 15 fquisu 2550 TaeussmalnedesimunanssauzvesUszimely
Frusnegmudermuaves MR nelu 15 fgueu 2555 femaine ssuussldueulfnsenysesisaae
\Dufuszauiunienuiitisadeswesnsenssnaglnefifunuainynnsznss (18 nsensde) 37
Huangnssums $uvnnzeunssinIssn 4 Aoy MumdinTsnTNassaEud 559/2551 Foudans
ARIYaYNTINNIT IHR asTuil 4 Squneu 2551 myiannaussauy luaniunsaluni uazqniduiiiedosiu
99930 uaznoulilsnszunmuaz/vieduaunmszwisssmanmud IHR fvuaty Usemeaundnges
siaulinsouagu Tsnszunauaz/vie Svgundtddey 5 duldun Tsefinde (nfectious) lsnfinde
ndndgau (zoonosis) ensUaensiy (food safety) ansiall (chemical) uagrusiunnwisd (nuclear)
Tnedaaimunaussougvdnlu 8 Fos léun ngruneuagulets (Legislation and Policy) n1sfnsedeans
(Coordination) n15té1523s (Surveillance) mwauiﬁmwgmau (Emergency response) N13tAT8L
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AUNTDY (Preparedness) nsAeansAIuLdes (Risk Communications) YAaINT (Human resource) thag
AmFenyaviesUfiRAnns (Laboratory) muiifwualilumesuand 1 9o HR Ingmsianndesnseungu
FaspdurA (National) sedfuiem (LemTasens uazdenin) waeseduiiudl (Sune fua withu uas
yeua) odsluduiidurematiesnussme wiumssz S asadu seuldivmmsaiiduanzaniduma
AUANE158UEY (PHEIC)

nsitaausTauriuesUanaty tu Yssmaandndesiimatanauanansalunisianis
anudsafeatunsmunuemnamaeas vl sElineay 12 Suneu liur 1) 1dh 2) wsugn
Aosdnd Useas 3) vuds 4) shiden 5) uvdsrausan 6) usan oy 7) auds 8) uuszu 9) vuds
10) Sty 11) dwinhe Ugsdwihe wae 12) Tawan uazuslna dsutsumalne fmhonuiiuingeundn
oA 4 naenel i NIENTNENE AT NIEYITINNYATkAYAaVNTal N39S wawnsenTIvalne
Feitmhsrlunssymadanarinnnt 30 mhsnuiisuissouluwiturounuviddenns uenainissd
awneu fgiamia Mieades Taushednduaunil

msanausTausduevnsUsendeluanunsaiundtu Sulludesimaatszuu mamuauewns
Uaenfnaoniiensiuuysanms (national food safety control system) AslEURRTeUTAaU 20U
funuiidnuauzysanmsiulasiai e sauguiasdenlsatfussuunzanduuieni saenauitnd
msdeansiuiaietns fmsusuugdlituativegiaue (update) Tsdiarmidenledluynsedu uazms
Welossewing INFOSAN fugauszanunungoundiossninteUssina Ussdrsemelng (HR National
Focal Point) IuﬁﬂwmzﬁﬁﬁﬁgumumiﬂﬁﬁaﬁL‘fJummg’m (Standard Operating Procedure: SOP)

Ineuszmelned] INFOSAN emergency contact point (dhiinduasuaivayuesuasnsie drtinau
Uannsensnanssagy Wl Auduiinisanuasadeiues) lanauwiiuimanmsdaiunuiuile
lunmzanidurnulasaduamisvesusemelne (National Guideline for Food Safety Emergency
Response Plan) Faanszdnfvesuny Aeflszuunisdanisnnzenidulaganznssums anauin
uazAnznIsINsUsERumuAsdussiuUssma Sedueniguuntifuuszsn wazlussdudmingdii
swnsdaiadusssu uenaniluuudindnuszneudouuninisindulainduamggniduay
Uaoneduomns wudananldiBeuiu muuuamiswes sadnsevnILasin ANy TR (FAO)

S28LNANUNTNRIUNIANTTOULVDIENTNVBIRIANTaUNNElan (WHO) Trllaussausmuanuisue
YoINeuUTsENINUTTINA kasgnsaansauiuavedantuiuaIsITigy lneusemaaundn e6ed
Wanaussaugvesusemalusuang q Tilanui IHR Auuaniglunagn 5 U asus IHR

Travsduld (15 fguieu 2550) Mannes) 5 uag 13 Feussmaandnilliannsdniuussgtonnas
MN3TIA 1 11991 5 war 13 1 ansavevenessesa M siauanssauglaan 2 U lnsudansne
arwsnfundeuauuuusuufoinislydaa IHR TUSs WHO Snsfinnsandadulaniglinmumuves
ANENTTINTINNT Usemaandnilasunisdenadesmenuanuauniilunmssuiiunsg msufod
9819ATUAIUAIE dmsuussmalneainnisuseilivresgaussauaungoundisseninassinausedn
Uszelng @inszuiainen nsumuaulsn) wuirdiaussaugsuemsdasadonuiingeufesswing
UsginAivun

ANSNINTUIINUTENARUNTNTAUTIOUSNANAIUTDAIMUAYDY IHR UU 89ANI5aUN8lanay
RsuNTEAUTIENTIAUSMENAING Taudady 4 szau loun seAuiiugiu seaud szaufuin uas
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5¥AU81989a1na lag WHO aranisinUssinaaun®n ssdaussourlussduiugiuwasssiuflaviu
Tl 2555 gelssinalne Tegdtdnszuiaiven nsuaiuaulsa lugiugaauseaunungeundeseauuid
(IHR National Focal Point) fintihillun1sinmuanuinvinuaznssyenuleyaseasdniseunsiolan

1.3 wamsus:1DugnadAnsauaielan nazAAn1INIsANIGUdIUsBItiamLNnouUTe
s:nduUszInA (IHR: 2005)

asdnsaudelanlimruakuinianismivinauuasUssliunan1sujianungeunsiosening

¥
=1

UsELne w.e. 2548 (2005) %38 IHR Monitoring and Evaluation Framework 136

1. Monitoring loun n1551891uUsydnt Faduluaudarvuaves IHR (2005) 1mst 45 4o 1
“§3n1Ane wagddnnenisingasdniseundelanazdesnenulvadyrisundlannsiuianisuion
mungowsied suadveudelanlaiufsensuluuds”

Tunsi esdnmsewsfelanlddainaiesionisiifufinnialusuuuurosuuuasuniudsydid
(Questionnaire for monitoring progress in the Implementation of IHR Core Capacities in State Parties)
dausid e, 2011 wagldusuivAsuedosotiduedestionsmenuussdtinensUssdunuesvesss
AAINNYPUTETENINAUTEINA .6 2548 (State Party Self-assessment Annual Tool) FaZaldd o
U aa. 2018 Wusun in3esiloatuiinduuuuaeunuiisgniAdesneunmanssousvdn 13 nguindl
viielaivioagluszuriaduiiums duatulndldliumenisisuuunuesdmividanuanssous
wdnita 13 nau Ineeswuuilliuvadu 5 sedu n 1 8 5 Ssaonadestumstsaidiunalasdidemgan
Meusnvesernisaundielan (IHR Joint External Evaluation)

2. Evaluation lawn

2.1 HR Joint External Evaluation %38 IHR JEE un1sadunisiasanuadnsla vewusassy
AA (Voluntarily) fiveliesdniseunsielandegfidoamsyannieusndsemesnyussiduna nsufina
npowssisUssmaiicwualy 5 Tdeads Insesdniseundelanlddnih IHR JEE Tool BeldiGusiu
n3aus A.A. 2016 uazdinisuulssadiofliinnudnuudedulu a.m. 2018 A IHR JEE Tool wiadad
Taussouzndnaudeninuaes IHR (2005) 1 19 ngu Technical areas

2.2 MINUNIUNEVEINTANTUNTRaULAIMANT TN UAT SUEUIATUToR 1A RATY
(After Action Review %38 AAR) lunsusediunanisadunisusazaisnsgnifanusailuldussTov
Tunsandiunislunsaney Wla

2.3 mMsfonununaulfinmzanduinualsnsag (Public Health Emergency Exercise) {unns
FnNgoUAUNToUVRITTAALUNITNBULANILRNAUATUAITITVEY TIUNTHUIMNNITTRULNUAINTA
ihlUldusgleniiumgnisalaseiintursenainaiy

dmfunisussdiuna IHR JEE Usendlneldsuiunisadausnseminetuil 26 - 27 quigu 2560
ownsUaadeidu 1 Tu 19 Technical areas wargninoglunguilostu (prevent) St ¥aaussauzydn
igssuden Taun “fnalnmsvhausiufuuummand Wenouldnnzanidufuaulaonsoresemns
waznsszuavedsaiiinnnemadulledtmngy wenisussdulssmalveiiaussougduiogly
TRV 3 LLasﬁ%’aLauaLLuzﬁm%’Ummiﬂﬁﬁﬁmmﬁﬂﬁ’mqq il
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. USuugessuuiudeyauaznissenudenanieldiniedns INFOSAN Tngiamesenineiieu
F1wNsAUNANLaEIUn (Fninnuassuguimia) Wethuulmsineianubes

. davunuuinisdmiunsiananssourlunsaeumunisssuinveslsaiiinaine s
dwsudmhifiietes uuuftRnisfananazgnussgegluuiuufoinig 5 Juesauay
Usznflnae@unz iusanidedls (ASEAN) munsau ASEAN Health Development Agenda
dleWaunszuumuaNasTinseunquAsARUAINNITITLIATEslsARAlE AN I Td MY
Wwiinamumungumane (Competent Authorities) Al81u1aguanmUasndesuemsly
UseALLATYERAD NG

. WawszuuRuamAIUasndesuemstuseauiui (dinnuassugudmin) ieuiuuss
MIvImMsIaNsANIUaeaiemuesluseiuTmin e linsaliunuaenadesiueiosyuy
ANAINBINNTUBY WHO-FAO 7191983uwmeufjiRves IHR wag CODEK Committee Tusu Food

Import and Export Inspection and Certification System

WININIATIUUNENES HR —JEE n31AIUANLSALUFILEIATIUNTVBIAMENTIUNTT NHOULTY
FEUIUTEIA WA, 2548 (2005) way IHR National Focal Point lasiusiufanssueessewingt 2561-2565
1‘7iLauaimwm8&’11417'1'1,?1'8';6{’1’6@%3&17{Lﬂwﬁwmwé’nLLawﬁwmuaﬁ’UﬁyuLLazé’]’wﬁ’]LﬁuLmeJﬁﬁ’amimm
%’aLauaLLuzﬁm%’wﬂmmiﬁﬁmmé’ﬁ@qqﬁgﬂ 3 YORAINET7 Lﬁalﬂuﬂaaﬂaﬁm% n1sUsziliung IHR - JEE
adwioly Tnetoyayeianduiivdoyailineumannisiiudoiausuurain IHR - JEE afusnivindy
é’qmﬁsﬁagammﬁn%ﬁwammﬂsmﬁ’wLLazmuW@uuﬁéﬁyﬂmﬁaqﬁuﬁuauLsumsummii’]aqﬁu #3299V waznouls
amzaniduiuassuauiinne s Ssseunquitilsafinde aaindl wawsed

AsUsElY IHR -JEE asesaludsunazaitdunisiul 2565 aufiuunnaid9riie 5 U winlu

Prnalesrniseundilanliusuliaesedieusuiiunadn nsuseidiu IHR - JEE Tudsemalveazdadld

w3aailoUseidiy IHR - JEE NUSuugsing (Second Edition) Ingludiuvas Food Safety asuandadinway

L4

\Ju 2 1 e lillanudawubaiussninssuuiarnalnrensidise 31 n593u wassauldivanisalgnidu

9

AIUANTITUAUTANINDIMIT Aall

o [

ATInAUBIMISURRANY

ASLLUU

P.5.1 HszuunseTsdnsunITRsIvEpULaY
- da x

AamulsaNAnaInamskarnIsULUauves
81117 (Surveillance systems in place for
the detection and monitoring of foodborne

diseases and food contamination)

P.5.2 fnsdasenalnuasrhauitensuaues
wazdnn1siumganidunuanulasnde
Tuo s (Mechanisms are established and
functioning for the response and management

of food safety emergencies)

laiflaussouy - 1
(No Capacity - 1)

il wise Hszuunshsetadsanninaine s
A ¥ a

vian1svuileuluemis (muaiiuazya
a a A

Finen) ldieane

(No or very limited surveillance system in
place for foodborne diseases or for food
contamination (chemical and microbio-

logical) monitoring)

133 vsefinalnluiieans

(No or very limited mechanism in place)
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ASLLUU

v

o [

ATInAUBIMISURRANY

P.5.1 fiszuuhselsdmsunisnadouay
famulsaiiAnanemnsuaznsludeuves
81113 (Surveillance systems in place for
the detection and monitoring of foodborne

diseases and food contamination)

P.5.2 fnsdadenalnuasrihauitensuaues
wazdan1siumganiduruanulasnse
Tuom1s (Mechanisms are established and
functioning for the response and management

of food safety emergencies)

faussous

it - 2

(Limited
Capacity - 2)

Uszwwnedl IBS %39 EBS wazdszuunisiilseds
LﬁammaauumiﬂuLLazm'ﬁﬁ]’UmeLmsai
fAneIne1ms (Msszuinrienisuuilou)
(Country has IBS or EBS and monitoring
systems in place to monitor trends and
detect foodborne events (outbreak or
contamination))

Uszimaliunun1zanidusuaulasnse
Tuems uagAflonures n1EgnLaunIu
anutasadelue1vs ien1snevauesi
NGB

(Country has a national food safety
emergency plan with food safety
emergencies defined to serve as a trigger
for escalating appropriate response)

AnWaILN

AUIIUL - 3
(Developed
Capacity - 3)

a

52UV IBS wise EBS $IMENNITIATIZANI
WosUfiRn1siiefmudnvazianiznig
dmfulsafiiinainernisuseuna s
%aam%waﬁmsﬂuﬁjau LAZATIVADUAINU
Husunmeluemnsiidenlesiunsdimsszuin
WILRNITIANNe

(IBS or EBS system includes laboratory
analysis to assign aetiology for foodborne
diseases or origin of contamination event,
and investigate hazards in foods linked to
cases, outbreaks or events)

Ussimaliunun1zaniduniuaulasnse
Tuemns uaz & INFOSAN Emergency Contact
Point im5&3’?ﬂalﬂmiﬂssmumuahuﬂm&
fflnurgunneqiifeadostonuauasd
nsALliuaIuYeInNITnaUaUeslunsaianidy
ANUUADANYUDIDINNT

(Country has a national food safety
emergency plan and a designated INFOSAN
Emergency Contact Point, with a central
coordination mechanism in place that
includes all relevant sectors with functional
arrangements in place for implementation
of response in the event of a food safety
emergency)

Haussauy
ey - 4
(Demonstrated
Capacity - 4)

Usewafianuannsaluusydfiuanudewes
LWJmsaimmiﬁl,ﬁm%uashﬁmL%ﬁﬁgﬂuisﬁu
UssinAuagszauninim

(Country has capacity to undertake rapid
risk assessments of acute foodborne events
at the national and subnational levels)

finnsianagnsuazuumislunisdearsiv
{dwléide nasy wazlenvuvily

(Strategies and guidance for communicating
with partners, stakeholders, general public
and international organizations are in place)

faussoue

fidsBu - 5
(Sustainable
Capacity - 5)

Ussimatlszuuihse ansusudeyaanninds
mmiﬁu’wumamﬁgﬂmnmmﬂ?ﬁwﬁamﬂaaéw
uvihafiuazfuszuu eliAnanudlafia
Lfd]IEJ’JﬁlUﬂ’J’]iJL?‘iENLL’ﬁSﬂ’NlILﬂulﬂlgﬂ,UﬂﬂiUiim’l
NANIENU

(Country has a surveillance system in place
that integrates information from the entire
food chain including timely and systematic
information exchange, to enable a better
understanding of risk and mitigation
possibilities)

wnumaulin1zandudiuainulasndely
B1%17 G]’]llﬂi’e)‘Uﬂ’ﬁ%Lﬂi?%ﬁﬂ’ﬂw,?iﬂ\‘iiﬁ%ﬂ
ﬂ’ﬁ(ﬂi’]‘le]”l‘LJLLﬁ%WU‘I/]”JULLéJ’)Mé}\WWﬂLﬁ(ﬂLVW}
aNLAY

(The food safety emergency response plan,
based on the risk analysis framework, is
pretested and reviewed after an emergency
has occurred)
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duseazdendug Mdudaunsiilu Conceptual Questions wag Technical Questions VB4

v
% [y

LAAZFAITINTIYALLDEANUAIANUINYLN 65

1.4 Hﬁnﬂ'lSIIa:IIUOm\lS:UUﬂ‘]SFIOUF]UO"IH’]SUEIOFIITEIS:Hﬂ'I\]US:Inﬂ (Principle and Guidelines
for National Food Control system) (Codex : CCFICS : CAC/GL 82-2013)

‘ViﬁﬂﬂWiLLaSLL‘H’J‘V]NﬁﬂUUﬁLﬁuﬂ’]ﬁiﬁﬁ‘lﬁSWﬁNﬂﬁﬂL‘Vlﬂi‘uﬂﬂwﬂiiiiﬂ’ﬁﬁ]’]%’]ﬁ’j’]ﬁﬁElig‘U‘Uﬂ’]iﬁli’Jﬂ

gounazeanlususes M wazdsesn (Food Import and Export Inspection and Certification) 4anan

imunsenikasnsdteensenitlsemala Taiulainismvuanann1swas kuININITAIUAY

91 huUsEIMAMEY Inamuuanannish) 13 19uwarnsaumsaiuay sadl

“nann1sn 1

L dl
nanNNIIN 2

“nann1sn 3

o =
wann1In 4

“ann1sn 5

o =
nanNNIIN 6

nsUesiuguslng (Protection of Consumers) s¥UUN1SAIUANABIEINITORNKUY
msmliunisuazinubilumsduasesuslon

N15899aeAYelge11T (The whole Food Chain Approach) seUUN1SAIUAY
amsrosbiluluiarasuyndisesileenms

AulUssla (Transparency) szuunisAIuAuAlsiianans nsdeansiusslanaen
walgemns

nnszidounazau3uRiavey (Roles and Responsibility) fUsgneunisuagidmii
$sutoun warufohnthilvesmustiediussansnm npsadsududesiuaiowas
ety dnmsdeviuiteluufoals

mmaﬁ%auauaxqaﬁiim (Consistency and Impartiality) wﬂﬂﬁﬂdnuﬁLﬁaaﬁaﬂﬁU
STUUNTAIUANDIMSVRIUTEINA Aesdndunisauminiivesnulusiasleems
ogwoidlosuazefissu lineliAnadaudsiusevirediflawlide (conflict of

interest)

msfndueguuiiuguandes ndnivetmaniuagvdng1u (Risk based, Science
based and Evidence based Decision Making) mﬂ%;%s wﬂaﬂﬂﬂuﬁmuwiwu
anudaenstemsmslindnnsiiugiuauidos swinenmans uaglindngn
Afudedlalunmsdaaulalunsduiuny

wana1s 7 mﬁﬁ%ﬁummmuyﬁmﬂmi (Cooperation and Coordination between Multiple

o =
“aNN1IN 8

“ann1sN 9

“ann1si 10

competent Authorities) vitgaunIasgRTswantnlusruuNIsAIUANEIMS
mshnulssaweseiuwuuysannsiteliliAngesinswewildeims

fiszuulesiu (Prevention Measures) fiunsnistesiu Suiaveulunisauay
winnsalanulaeniee1ms

AnsUseiiunuedasnumiu (Self Assessment and Review Procedure) finaln
Tunsuseidiu mimuauLﬁaﬁwmszwmimuaﬂﬁﬂulﬂmuLi’]mmaﬁﬁmum

NNSYRNSULATAMINLTBUAY (Recognition of other system) finstaNsuULay
Anuwinieniulunesgwsedumhsnuiainiglulssmalazaina
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v

nann1si 11 Tugiumengyune (Legal Foundation) A1A33AI5HLASTIAS AU IUNNNG VHNY

il
MEN11509AYIINYUUIEBINNT haEVIeUAIUAY
WaNN1sN 12 fiemaifieniu (Harmonization) msandunisaivauasduiiamadesiu lneld

1105n15a7Na Codex Feaziuusslomituusemaanndn

o/ o (% 1 [ = (% =
wann1sn 13 nswens (Resources) ‘Vm’]EJﬂ'J‘UﬂlI'i%‘U‘U@']WWiUﬁ@ﬂﬂEJﬂ’]iiniWEﬂﬂiLWEJ\‘i‘W@lU
MIATUANTINYAAINT SUUTEUU

INNENNTNT 13 o anunsathuneeniuusazadunsssuuaunnuemsuaendelulssme
- Y a a a = o = v °
WelilAnuszansan lnelinsaunisiaiuiszuunisaiuay Jeasenouluime (1) nsivuauleuig

a wa

(2) nseenkUUTEUY (3) MU Uanu (4) mswhseds wag (5) N1snuniuseuy

1.5 wan1sAdUIUS:UUAUNIWIUIHISUAORNBIIHIA
Yauuszana 2557

PINMSANUUTEEINsTUUANAINIINEIMTURRA B in T 2557 NUTTFUUANATNIILEIMS
Uaonvsziutminluduresdiinnuasisaguioa uddldfunnudmunasgiuanaisnsdai IHR
uay CCFICS uagiinsuszfiunuoadestunuinoglussduiiugiuied Sefoyadesiuaadilignies
dHosnnfusaidiuinandiee - sengu Seliannsalitoyaves Massuuld Sesiuiiseduazuuul
fauargeaniiarniugie widlegnusuiliulasdinduafuasativayuomsuasadoangussiduilld
SUMTDUTUNIEUY wazdoshauiiunuduasesusinatasndyaisisagy (aua.) Wuegiefuay
finsasiufinunisUfoRauass wud szuuRuUAENeTMsUaBABsEAUdinTiviinnsUsidiu 13
Favin nuiioglusedud Sosay 53.85 sedufiinnuasiiugiu 1538 uavsedumsuiulgstudedeana
whiuRe¥osay 7.70 widlofinisiauinarUsediunues nat sefuazuuuiaviAunargedy il
wihieadesnusdminisreznairoutinseduda lunmsuudse shlsdsliaunsasidunsudly
founniosmnuuumaaztervualdfiammn wiegsls fnumnasunaninsuudtuasiiviynfmia
farmdnlalussuunmuamanndy wazannsasy eglussduremnnsgu IHR Wufiimelauazanuns
s Insfun s suguidnuel hdesdssuaruuuakiutesay 50 FuiaUssmades
swlasnirdenay 80 MalfumnaanisUssdiustmuanandl i inufesas 100 Fauansiriuis 76 Tt
wirlussduazuuusmynidedesas 50 Mllagsoaiimatannselufiseduasuuuiasinasinisi
sefunsznTaitelimenadesiutofmunainanndstu andeyariomn nsensnastsagulnediin
duafuuavatuayuermsvasadsdinsdniunuluesssuuguamauemsvasafodeiiesae
Tudsuusgann 2558 lannduauludnuaelasanmsysannmsssuuuinsinnisanulaenduenmssenu
Jamdn Tneilinqusvasdiflowannssuvaunmliiduanauazseiosminane dnswaminusisziu
marulgstuanforay 50 vasnnuan U 60 vesnmana wazsasluynman vusdiertuinisdn
vhdmdaduiuy 4 me 4 e Tneaslif@ongszuvanditnduaiuuaralivayueimnsasadoag
o wazswdavhszuusudiinnuassuguimialaglfinasimsiudmiuimiaduuuuie
Sovaz 91 TunasiuvewmnviIn Lasusazniinfoswiuiosas 80 Wusuly
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YsuUszunea 2558

drindusdSuuazativayuenmsiaendielaiinisiiauenanisusediussuunun et sUaensde
Favdn iludrumsUssdiunuies uasUssdiuangifentg fegannauduaiduy nsufsinuems
Uasnste inUiulssaiiouasuummanasiuasgiulianasadiiiunisidesns SuszAvsnim usviaidng
aenndpafuvdnnsanaridludiues udnmstazuuIMssEUUNsMUANe I UaeafsE et
(Principle and Guidelines for National Food Control system) (Codex : CCFICS : CAC/GL 82-2013)
waznnauslesenIelseine U 2548 (International Health Regulations : IHR, 2005) Tnglddoinaui
1MW PFSS

nsasiiufiilefam WAz SEUURMA MU IMNSUaendely 4 a1A 4 Tmia wudl Jwde
as2Y3 uazszuey Ao szuuluseRUeds viesuuuuly Sssduazuuudiug Sevay 97.74 uae
91.25 mudfu vausfiTmindeeneiissdunsuuuosas 64.9 Iuizﬁuﬁugmlﬁmmﬂé’a‘uwmiudausuaq
Laﬂaﬁ%umauﬂﬁﬂﬁﬁ’aam fufinseau wagnsmumulseiiusailousznaunsnau Josfu uag
whlodlym wiegnslsinny Smindesmedudminfiinsdniuny luduvedassnisensiasnde
Beysannisiuasetieynaednlaegiaduusssy amnsadusunuulunsvhauddasinmsliiuas
visemamielfegraiiussansam dwdmingassnd lesndsegseninanisissdaiszuuamnmn
Jadsluinsfesuimuiiazdnrisyauazuuu usegdlsinuddnauasisaguimingasonidfanssy
unanglunisdnfiuanuennsvasadsiiaiunsadesiunazuiledymeasaicldemsiiieides

@ £ 1 ) ¥ dld J a v Y 1
Jushegnawsesunuuintunisaifiuanuensuaensglinus/maneld

N5UTEINALLBIRIT M IAATLNLILINTFIU PFSS ffu nuhndnudminfiduuudssdiunues
72 Jwdn lnenawile 16 Ymin nanane 24 Smin nengiusenideamile 19 Jwdn uavaiald 13
Fdaty sefunzuuummvesszuuamnwiidudaBsannafieseray 91 Tuly fis1uan 18 Fawda Andu
Soway 25 AvuuuIzAUgfedeuay 81-90 & 20 Ywin Andudesay 27.78 AzuuusziuUiunas Ae
Sovaw 71 - 80 i 16 Yawin Anluderay 22.22 seiuitugiufesaz 60 - 70 & 13 fwta Andufesas
18.06 uarsziushninfiugiudivisdu 5 fain Amdulesas 6.94 é’]’qﬁ’uawaqﬂiﬁfjﬂmwnmmiswammw
faussnmeglusydufigadadidiana warszdugesesamndinseglusedy Uiunans fugiu suddy
sniniugunandeludndiuiidesan Sududeyafidlunisdidunsdni uaslissuuauninems
Uaensvoeseiilesuesuszine

Ysudszunew 2559

ddnduasuuazatuayuemsUasade lausuussgilessuuamuninauemsvasniedmin
Fudwedodlelunisdavhszuugunmauemslasadeliiunndmin saudsdinsdneusudaujifinns
InfuinauemsUasadennimin ievhanudilalunsissuununmauemnsUasadedamin

nsasiiufiiieRnn wasimuszuunmamuesUaendely 4 ma 4 fwdn Gwaannnis
AU U Jmdnane dwmdnszues Smindenil wasdminaseys aunsaiaunseuuluseiua1eds
ana Wudmiaduluussuuaunimanuemsvasnde Mdusegwialiduin/ae Tneilsedu
AzuLURILASDEaY 97.92, favay 97.40, Youar 95.08 war¥orar 97.85 Muddu I dineuasisugy
Favdasis 4 Fonin ldun Somindning ssues Fogl wavaseud WsUlduanAesivns Smdadusuussuy
AuAMILEINSUaaAsdy U 2559" 9nviuungunmglan wasy Uaansensiensisagy lunsussyy
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AnsnsgnyaasIaigy U 2559 WeTudl 8 fugieu 2559 a gudnsUszruunni aaeddivauli
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Sovay 91 Guly Sdmu 15 Swda Andiuderay 2083 AvuuusziuasRedanas 81 - 90 & 19 Tmin
Andusorar 26.39 AruuusERUIUNG Aefeuaz 71 - 80 § 17 Sawia Andudoras 23.61 sedufiugiy
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v o

$ovaz 60 - 70 1 18 Yanin Andudosas 25 uaszaumniiiugnuiivsdu 3 damin Andu Sevas 4.17
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= o A

asUlannnsinvesssuuaunwisUssmasgluseAungaasseauiug Iy sesasndinsegluseduuiu
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e
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Aounuiy Wuwes dmingassnll dwdminuasUsy fsvfuazuuudesas 71.20 anansoiauszuy
msvhanuemsUaendeliduduwuuldluswean

nMsUspifiunuesresdminmunaeinnsgIussUUAMAIN WU Mnsutudmiafiduuul e
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1. Q: szuuAUNIWINUDINISUaonNYIInINADo:IS
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AINIU : ANADU

A: TEUUAMATNIIUDMNTURBANBINIA MUNEis SeUU
nsiuvesdinauasisugeimialugiugsiviimdu
WisnumUANANeiAeItesiuemsUasn feuaynns
THu3nsiflofuasosgua s usiinsz N5 15U U
Fsaonadostuuumsssuunsmuae M sUaendeseineUsyne
(Principle and Guidelines for National Food Control system)
(Codex: CCFICS: CAC/GL 82-2013) wagngounsiaseninslsene
(IHR : International Health Regulation) lAgviNaUBIYTUINTT
funreau eaelukagnieuendidneuasisaugudomia
Yrglidamindniunisiiueinisiaendienaenviiclgvedainis
meldgilossuununmauemsUaeadeimin vesdtnduaty
wazatiuayuesUaensiey dnnd1inauldansensansisue
Fadaguulainsusuusautlaliaenndesivaina wazidulule
TumsUiiRanndstu

NgafUs:UUAINIWIUDIMISUADANY

(3O
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2. Q: MlufivAvurins:uuAUNIWINUDINISUaDNNEIININ

O
D

A SEUUAMNNILEINIUREASBAnYI LB I AAN1TY TN

(3O

N3IANSSEULNUEIMSUaenne Tussaudwinnasnrialge1ns
Thduuds Tuseansam wasilszuusiiiunis genndeeiudiunans
wazidulumundnnisana sesdunisuszdiuain WHO fidnun
UseiliuUsewelne 4 Jads wavadremnudesiulsiudss sy
Huslan

: ssuuAnuNWIUOMIsUaonnuinoudonndosnunannisainao:ising

A: SEUUANAINIIUDINITUABAAIAINADAAR BINY D
nQeudlesEnInssman1uANUaanf8e %3 (Interational D
Health Regulations: IHR, 2005) Feiiwmn 22 4o uafiieates
fudiugiinia 13 o UashuInieszuunIsAuANIMIsUAensY
321I9Us2mA (Codex Committee on Food Import and Export
Inspection and Certification System: CCFIC; CAC/GL 82 - 2013)
WunesgiuszninauszmalunasnssuniseImsinigssuy
NMIATIEDULETEONIUSUTY nsuuazdsesn (Food Import
and Export Inspection and Certification) wenaNaeiuAEes
Uduagnisdseanseninsssinenaidagiulainisiivue
NANNITUATLUINIINITAIUAND IS IUUTEWNARIY Taariiviun
wdnnsly 13 4o SeiammeiidindadtumaraduayueaUasn sy
drinauldanszsnasisaey lisusaundunasisnddunisda
nduszuuaunimaueimislaeadedimin uaziinisdeyen
syUUINdunan Lileliieszuuamn MIIueITUaenBues
Uszmesioly
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4. Q: ssUUATUNTWINUDINISUaDANYIKUNNUKUDEVIUTKHUUN

e

S O
A szuuganInuemsUaendslulesiuvneiiasiiu D
AMTHAUITZUUANAINIUDIMTUARAN YDA Faaviduy ':j
FTUUMTNNULAEAUTURATEUBIETINUAIE1SUFUIINIR
Tugugvhwihidumhenunungrnefiiedestvewnsuaende
wasiduhelauynisrgnssunsesUaendedimia deaunso
Wouleatumhenudug saeavildvesonnsludwin waslusedu
seluonafinsianszuuamn e haludinnuasisaa
SnauionsaunquszuuMvhauewnsaends luiiufinndedu

Feszuunmn e iwsngAunnhsnuietostumsgua
mueIUaendavasusuing

5. Q: s:uuArUNWINUOIMIsUaanNSUANTUNSAuIAITelKS 1a:d990u
DAUIUUS:UUANUNIWINUDINISUAOANEIKINNIINIA

A szuuAMn NN sUaeadela Suadun1 TR

(3O

U 2557 saiiiesauiedagiu Inedaniniinsuseiliunuiouasy

WaWNSEUUANAININE I TUaensduulnenaen d1iindeaTy

wazatvayuomsUasadelanasandminiinisuseiliunuies
a a

= I v Y £y d' U I ¥
neglusgaudaduasrianuadnslalunisnaziaunduduiuy
FadagdulidminduluussuuaunInIueImIsUasndedmin

[
Y

e 12 Jwda asunnaia bewn damdnassys dminssues
Jadadie Jmdadegll Ymdauasnvdnn Sminguasivstil
Fandaings Famdmiu Jamdamesysel damdanwdug Jmia
awvan wazdwinauvsanas wagidsindunislvasunnuagunin
Tul 2564
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6. Q: AU9os:uuArUNTIWITUDIKISUaonNEInIn auuuSulsal 2563

v 1

gnIsIwuIaUItean lugoulnung

O
A: ulgu18v9nIEnTeasIsagudiaslviiinisaiiunis
Fosilaiiles ilesanununszifiuues JEE - IHR Version 2 fins @
wadsluduvesszuunaihszfauagnalansdanisfumnnisal
anlduanuUasndy Tuewns FainsuTulsegileseuunmnIngu
p1sUaendedwdn atuusuusal 2563 laudensiataLiu
dieldreunanudlalunsfod wiiinisusuideniuda
Wiseasidenliaenndasiuiuuyseiliuain Joint external

evaluation tool: International Health Regulations (2005) Version

2 Falsusuuilude 2.8 uasiiiude 2.9 Tuvn ¥ uazi3osdolnl

Tuning a ludszvuvesnisdhszluavdouaiulsaniaszuining,

shuewns mafiufegemsiiteliangilasvieriioaouanisn
dfangiviosUfiRnsildinsgutaginisfundnguly wae
wiudesnsmumuiamunmsiinistuiinviedisenu uasidoya

MUy tanfinsanusumssiiunuluadnly dels

WAnUszavann wazUszansualun1sufumau

7. Q: InfurinasiAAzIuunisUs:Idu/wWnus:uuAuNIwIIUDInIsUaanne

IKdALINCUriog WIS

- ©,
A: MslirzuuuLiazindednavilowiy fe waded 1 WJu D
F09ulUINITINLHLNTIAY AT LTS UUTOITU Lavided 2 S
dunisujiRainiigndmualilusfadon 1 ddvissduazuuu

Wideaz 40 Azwuu (53du 80 Azuuw) dwtitedi 3 waz ¢ Wy
Basnisnumutseiiiura sausenisufinseay faduiide
advayulissuuamnmivszansamuindsiu dalvazuuy

Witeay 10 Azuuy (52undu 20 Azuuw) ﬁqﬁy’uﬂmuuiuuﬁmm

4 sade Wihiu 100 Azuuu Gosaz 100) wWislilndfssiuulewe
NNaUNEIENINUTENA UAZNINTFIUDIMITIENINUTENA B9
Mvualiusiasidomsiiuegntosseuay 60 Wavyniidesiuiu

foanusesay 60 wWuiu winsalduduuuunsaisuwinaina
wHowihuSoray 80 ynvdouarsmtumakiiuiosay 91 July
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8. Q: 9uMIAIAUNNAIISOITISUNISUS:ITU/WRIUNS:UUANUNTWINUD NS

Jaonngdundm nazaauisnidudvndnsunuula

O
A: NNFIRENLN TN TUNMTUTEEW/ATRIN T UUAA TN
pvnsUaonsedminld wnilaundeunazanusdaluniseg @
WasEUUAMANOUD N TURDAS BT IR UazlinsAiuanusi

a1 sUaeafgluuyIINITIINAUnIguA1eY Tudminnues
Fevazdiifmiafiannsaduiunissruuliasnndasiuaina

Youay 89.47 veUszma Fedhiindaisiuuazatiuayuevnsuasnade

sgUszauven s wioruimiaiduduwuuliiniwanasy
Boudludugiineniowaguamvesnuiielsiyndmindsyuy
nsvhauiifinunmlulufiemadertuinsmeuasaenndoaty

ana dedudmialadududavhssuuieufaninauauiglann

WHO finmsduluussdulufonindun

9. Us:iauveavdsiunmazrovelunuuds:iou

9.1 Q: Tuve 1.1.1 nsigunIARTUTAUNSSUNISOHISUaoRNNETIHIR

isiaglusUnru:nssunishgoevliiiowmnsUasnneislegiunru:rinnu

yaanlnnSoluogvls

A nsdlfandalanlufinaznssunisermsuaendedamin T
i = ] = v M

wingluunneNIINNIVTOAMEBYNTIUNITANY TUsENRUMEYN RS

wihenuingdemasavildens Mdudagiuiimsiniuay

WUUYIAINS In1sUseausiaiiles Taudelinisinmunanisuseys

fannsalaasuuuluiideilld
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9.2 Q: nwuvuamisUaonnaiuve 1.1.3 na: 1.3 pnuagils

g

O
&

o o

O
A wrwnuensUaensdelude 1.1.3 Juwmnuvietanssy @
msnureiazmhsnumgluimiafifeadetuomsnaon ~
vils A inwmsdandn Uszadandn wasnnmhonuiliAeades
fluemmsvaende uiwnwemitaendelude 1.3 Wuuunuems
Uaensioianzvesdiinaumsisaguimia Afinsseyliluuw

dninau Adeslesiuihesnan aeludine Tnewileuszneu
selasams/Aanssn/annsns uazdugianu ieduady alfuayu

n9WARM M Wng Msuinsemsiivaensoussdiamnmeaai
tosiw/udlutlymy/mevaussmetliymanuldvasasisluemis ng
wdenloy/ysanmsmsinusmiuremihenuduiifededy

10 1.1.3 sialy

9.3 Q: Vo 2.8 nasidulpsunis/iwuinuiuanunuzln nNsaunurkUo8IU

uandUiinyuansisruavndnlnnsSoll ogvls

A:Tuds 2.8 M UulATINS /MU UATinIsIgMan s IAsIEn

(3O

ALY (Risk Analysis) tiautlgmiiuviasslunisaniunig
< A a X & A 1 a o o= o
waziunsunlulgymnintulunuiognaaseds deaunsaineu
swfufundisaudneg agludinauasisugeimianag

mhsnuuendtinuassuguImiale
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9.4 Q: Vo 2.9.2 MSOUSUIFMINALNSIEOUMISINYINUNISOUEAIU

na=snevulsaninnene s TasrdontiosuulnAosidugdnousuy

O
A FothfudelnifiAdulunuuyssdu Wesann WHO 1645 @
nsfmualilunuudssduiisidunisousudmindignsieaey ~
ownsRefuMsAeUmUMAE Nelsamseuslasd s ueiven

nsumuaulsa meldlasaniseusuimundnenmdmiifinie
UfuRnsmuaulsafinde wazsuamsUasase (CDCU-FOOD

SAFETY) fidrinszuiadndunisseideadulszdregudnie
Tnengu/ihomuepilsadania duundngnsfiaenndosiudiunans

e liEdheusuannsasmfiuihse Selsamuminnisal uazaouau
Tsrluituiildegnaiiuszansninmfeuitaliaenndasiunisiam
aussaueMsUURnungeudesenielsenea (IHR-JEE)

9.5 Q: Vo 2.11.3 S1YIUAINUUINIADUNYIAzQUANISNUIVOIIASDVIY
nowdasnnufduoInisdindiaundoly Euezsnevauiiboln

InANIsnilnGg

O
A wudninduasuuazativayuenmsUaendeineualiiemin D
detayagUiiinisaliuanudasndevesemsiiundiindaasy C
waratuayuamsUasaduruszuuLdLisudsuazaUinisal

(F002) lunnnsdl wiiilosaniagtiudinduadunazalivayy
omsvasadvlduneunneliidufuimsianismieindeud
Armaeafofuemis (Mobile Unit) Tudaunfianaudy azdy
Wedlifumaifiunmszenliuddmin Fewelidmiasoanuny
wuuuaAeussuargtRnisal (FO02) lewizlunsdlfiingtfnisal
sfunuUasnisvete s URnsalfifsadeanioenads
wansznudedmindug widu \Wedinduaiuuazatuayu
pmsUaeasivazlatsmdsuaz Uszaun1singuiuAsI o

ANz ausialy
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9.6 Q: MsisvAIEUs:auduluTo 2.11.4 isvaunsuiAeslsldnasnld

nsoll ogls

A: MsudsiaUsyaunulssaunuaietisaaon iy
Fuens INFOSAN) sesfufenda enstimsusuugsneferissanuay
Tiiduteqiu uiannsadsuudassededuszaruaulany
armnzan Insdnvudumdudsfedusranunuagiaduma
3 ANsEULTRar TR Wle i idunsUssanuausnuems
UaamﬁaﬁgﬂumawﬂﬁLLasquﬂLau sruUsEaIuIuiy
AudUaYaY1Ia1s AuANUARAiYYeIeIMS Yasdtindeaiy
wazatuayuaimsUaende willidssedeandsdindaady
wazatuayuesUasadeiieiduteyauazainsaussanuany
sl
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USSTUIUNSU

WHugVSAansYATEeY 20 U (Muasisage). dinulevisuasgrsmans ddnaudansensiseansisaey
NSYNTIEITITUAY. 2559. 1111 2 - 3

drilnduasunaratuayuemsuaendy. Alausudiun1siauiaIetie INFOSAN Tulsemelne. 2557

@ 3

dinduaSunagativayuamsiasndy. wumeufuives FAO/WHO Tunisussendlindnnisinse
ANUELY waztunauUURlunizaniduanudasndeniueImis. 2557

o

dnduasunavatvayuoinisiasade. wnusuiiaaulasadeeimstuniizaniduveslsemelne.
AUHASINA 3. nyennamues: dinfiunsnusnniinueunalys; 2557.

CCFICS,CAC/GL 82-2013. Principle and Guidelines for National Food Control System.

FAO/WHO. Food safety risk analysis. A guide for national food safety authorities. Rome, FAO/WHO.
2006. Available at: ftp://ftp.fac.or rep/f 22 22 f

FAO/WHO. Guide for application of risk analysis principles and procedures during food safety

emergencies. Rome. 2011
FAO/WHO. Food Safety Risk Analysis. Rome. 2005

Food and Agriculture Organization of the United Nation and World Health Organization.

FAO/WHO Framework for developing national food safety emergency response plans. Rome
2010. [serial on line]. [Cited 2013 Dec 27]: Available at: www.fao.org/docrep/013/i1686e/
11686e00.pdf.

WHO. Joint external evaluation tool: International Health Regulations (2005) Version 2. 2005

WHO. IHR core capacity monitoring framework: Questionnaire for monitoring progress in the

implementation of IHR core capacities in states parties. Geneva. WHO; 2013.
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Inurianr1sUaaAngs=AuUs:InARW IHR, 2005

- ) donmun
1. Are national or international food safety standards available (93)?
f1193531UA1UAMUYARAAE N ITE AU AN STAULIUIRIAN B LAl
| 2. Are there national food laws, regulations or policies in place (94) to facilitate food
safety control?
ﬁﬂgwmaﬁauiamaLﬁamu@mmmﬂaamﬁmadmmiﬁdaj
3. Are national food laws, regulations or policies up to date and implemented?
nnuanevieulauneiiuinisusuulidudegiunielsl
4. Has a coordination mechanism been established between the food safety authorities,
e.g. the INFOSAN Emergency Contact Point (if member) and the IHR NFP?
fimsdasamhsrmuiioussaunuiumhenuiunuaenseemsnsell Wy INFOSAN
Emergency Contact Point %38 IHR National Focal Point
5. Are there functional mechanisms (95) in place for multi - sectoral collaborations for

food safety events?

fimsudleofusgnimihsnudisifumvanisaliuanudaendsa sl

6. Is your country an active (96) member of the INFOSAN (97) network?

Wulsswmaaun@niilanunsziosesuluesatie INFOSAN wsali

7. Is a list of priority food safety risks available?

T518n15999FNTANUESIP1UAMUUAaRA IR M o bl

8. Are guidelines or manuals on the surveillance, assessment and management of

priority food safety events available?

'
a

figiien1susziliu viednansivadmienudeswamnnisannulasadeomsviely

9. Have the guidelines or manuals on the surveillance, assessment and management of

priority food safety events been implemented?

fimsldeiion1sussiliupnudsansnisalanudaenieeimisvselyl

10. Has surveillance, assessment and management of priority food safety events been

' evaluated and relevant procedures updated as needed?

3
L3

fn19seds n1sUsEdie waEnITUTMSIANTG drduANUdAIAYTeLUANITAINAATUAY
ANuUaenfuetems warlinsusulsslivivadesiaue?

11. Is epidemiological data related to food contamination systematically collected and

analysed?

fissuunisdaiuuagiiaszideyansssuiaiveniieadesiunsuudeuluomnssel
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InurionasUaamngs:AUUS:INARIL IHR, 2005 (F9)

YBNIAUN

12.

Are there risk-based food inspection services in place?

T89UNaN150 A IZRe NS DAL o bl

13.

Does the country have access to laboratory capacity (through established procedures)
to confirm priority food safety events of national or international concern including

molecular techniques?

Iouauiininggiu wava1u1sansiadneituseduluana wWensivaeumanisel
anulaenivo el

14.

Is there timely (98) and systematic information exchange between food safety

authorities, surveillance units and other relevant sectors regarding food safety events?

fiszuunisuanfguteyailiaiinmnnisalanulasndeomsseninenilsnung e
ag TS mIely

15.

Is there a roster of food safety experts for the assessment and response to food

safety events?

f518%0r g1y uemsUaeadisdmiulssiiuanuidewsewisuunuiuliolonn
wian1salauUaonieams

16.

Have operational plan(s) for responding (99) to food safety events been tested in an

actual emergency or simulation exercise and updated as needed?

fununssuialafiamanisalanuvasndeaimisilanageuluaniunisalaswmsednass
= 1 (% [J [ =) 1
w3ali uagUsulsaeuanuInlunisly

17.

Have operational plan(s) for responding to food safety events been implemented

and evaluated?

fimsindunuuaunsnevauaswamnnsainuUaandsomsuasUssiiiunavse il

18.

Have mechanisms been established to trace, recall and dispose of contaminated
products (100)?

a a = o o a o saa & = '
llﬂaiﬂﬂqim'ﬁ'ﬁ'ﬂa@U N13ILIYNAY LLaSﬂ"]'ﬂ]ﬂNa@ﬂm%mﬂiﬂqﬁﬂULUQUﬁﬁaiu

19.

Are there communication mechanisms and materials in place to deliver information,

education and advice to stakeholders across the farm-to-fork continuum?

finalnnisdeanslunisweunstoya a3 Az lWEneosmsusfuntaUae

20.

Have food safety control management systems (including for imported food) been

implemented?

a ) ) o v = |
ll'ig'UUﬂ?i'ﬂ]ﬂﬂ?5ﬂfJUﬂ§Jﬂ'ﬂ§JUaaﬂﬂﬂ@7Vﬂ§Vlu’lLTWNWIUU?%L‘V]ﬂ'ﬂia‘lll
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InurionsUaapngs:AUUS:INARIL IHR, 2005 (F9)

i) FoNIAUN

21. Has information from foodborne outbreaks and food contamination been used to

strengthen food management systems, safety standards and regulations?

finnsindeyasesnissruinvedlsrormaluiiveaznisvudeueimsluldlunisimun
wnsgiuanuaendevseUsuuingsuideunsel

22. Has an analysis been published (101) of food safety events, foodborne illness trends

and outbreaks which integrate data from across the food chain?

fimswewnsnisuansimszideyailofiaumnnsainuuasnioomng Sungaulie way

Y 9

15AS2UNNINBINTUIB LU

InturionasuaoangunIAnIL IHR, 2005

99 JoNIAUN

1. Are there national food laws, regulations or policies in place to facilitate food safety

control?

fingrinevseuluuieiiormuauauUasnsieretemsniely

2. Are national food laws, regulations or policies up to date and implemented?

nguunevsouleuetuinisuiuldndutegiuniely

3. Are there functional mechanisms in place for multi-sectoral collaborations for food

safety events?

fnsufedussnitmiisnudiafiumgnisalsuanudasndeesvseld

4. Have the guidelines or manuals on the surveillance, assessment and management of

priority food safety events been implemented?

¥ oA

IS a = 6 (% = 1
llﬂ']ﬂsljﬂllﬂﬂ’ﬁﬂizleﬂ'mllLﬁﬁlﬂLWQﬂWiﬂJﬂ’N‘MUﬁ@ﬂﬂEJ@'WI']TW?@VLII

U

5. Has surveillance, assessment and management of priority food safety events been

evaluated and relevant procedures updated as needed?

1n19i1583s MsUsEdin waENITUTMIIANTT d1RuAL@AYToAUAN1TINAT LAY
ANuUaensievetems wazinsuSulsliiuaduegiaue?

6. Is epidemiological data related to food contamination systematically collected and

analysed?

ﬁszwmi%’ﬂLﬁ"uLLaﬁmeﬁ%’ayjamqszmeﬁ‘mmﬁlﬁ&rﬁaaﬁ’umﬁﬂuﬂaﬂummiﬁahj
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Infurion1sUaanngInIAAIY IHR, 2005 (F0)

4o FanNuun

7. Is there timely and systematic information exchange between food safety authorities,
surveillance units and other relevant sectors regarding food safety events?
fsvuunsuanildsudeyaideinunnsalauvasnfeemsseninsmhenuiiieades
TIREPLTRANERI Y

8. Have operational plan(s) for responding to food safety events been tested in an
actual emergency or simulation exercise and updated as needed?
fununsiuiiedlefnmanisaianuvasadvomsildvaaeuluaniunisaiaiuiediaes
wiold wazusuugwmuanudndunield

9. Have operational plan(s) for responding to food safety events been implemented and
evaluated?
finsadunuiEunIsavanswamgn1salnulandeomswarUsslunansall

10. Have mechanisms been established to trace, recall and dispose of contaminated
products?
finalnn1snsandeu msdeniu wazidandnsariiiinisuuioundel

11. Are there communication mechanisms and materials in place to deliver information,
education and advice to stakeholders across the farm-to-fork continuum?
finalnnsfoanslunsmeunsdoya arw duusih TuSsfifedosdusduihdsaed

12. Have food safety control management systems (including for imported food) been
implemented?
ﬁizuumﬁﬂmiﬁ’mﬂummﬂaamﬁammiﬁﬁﬂLs’ihms[,uﬂizL‘Vlﬂ‘vﬁalm'

13. Has an analysis been published of food safety events, foodborne illness trends and

outbreaks which integrate data from across the food chain?

finsweunsniskanIsaseideyadiafamanisalenulasndeenns Suugiaulas uwas
lsAszuInINemIsHIel
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land@asiUadin Joint external evaluation tool: International Health Regulations (2005)

Version 2

A1uonasUaanne (Food Safety)
Whvine: Usemaaindnessnisounsielanmsilaussauglunisihsy Taaznouldanude e

wisn1salanduduansisaguiiinanlseainemisuasi Jsdnludedinig

[

a

@nansuazn1suseaIuany

NTUTEAVTANTENINNAGIUANSY NSURATEUMUMUDIMTUaBAAE

HANTENUNNIUTZAIA: a1115005933UUAABULAMANITIRNEUAILETSITEUIAAINEIMS

Tnein1sUTEauIUAUNIAEIUANe) NISURATRUIUAUDIMNTUADASY

ASLLUU

3 [

AU IMsUABANY

P.5.1 fszuudhsyisdmiumsnnadeunay
aﬂﬁﬂlﬁﬁﬂﬁlLﬁﬂ%']ﬂ@’]ﬁﬁiLLa%ﬂ’ﬁU‘uLﬁau‘U@Q
81115 (Surveillance systems in place for
the detection and monitoring of foodborne
diseases and food contamination)

P.5.2 fnsdasanalnuasriheuitensuaues
wagdansiumganiduniuainulasndy
Tu®1m19 (Mechanisms are established
and functioning for the response and
management of food safety emergencies)

laiflanssous - 1
(No Capacity - 1)

14! we fiszuunsdhse Wlsafiininewns
nien1svud euluermis (maailuay
38T3me) llieane

(No or very limited surveillance system
in place for foodborne diseases or for
food contamination (chemical and
microbiological) monitoring)

Taidl vielinalnliiieanwe
(No or very limited mechanism in place)

faussouy

fisaiie - 2

(Limited
Capacity - 2)

Uszinall IBS %39 EBS waziiszuunisidiseia
LﬁammaauLLmI‘ﬁIuLLazmmé’ummmei
FAnnons (Msszuiaviomsuuioun)
(Country has IBS or EBS and monitoring
systems in place to monitor trends and
detect foodborne events (outbreak or
contamination))

Uszimnaliununnganidusiuanudasadely
95 WarATENTBY N1IERNEUAIUAIY
Uasadelueims Lﬁ@ﬂ?iﬁ@Uﬂu@ﬂﬁmm’mﬁu
(Country has a national food safety emergency
plan with food safety emergencies defined
to serve as a trigger for escalating appropriate
response)

Tn19WmIuN

AUTIUL - 3
(Developed
Capacity - 3)

f5yUU IBS 3o EBS aufNnTATIZINg
weaufuAnisiiefvundnunizianienig
dnsulsafiinaine s wisunasida
manmam‘aaﬁm’aﬂmﬁau LAYATIVFDUAINY
Husunseluomsfidenlestunsdinis
JLUIMVTOMANT TRl

(IBS or EBS system includes laboratory
analysis to assign aetiology for foodborne
diseases or origin of contamination event,
and investigate hazards in foods linked to

cases, outbreaks or events)

Uszimaliununnzanidusiuanuasadely
9115 way 3 INFOSAN Emergency Contact
Point  saudsdinalnnsuszarusiudiunans
fiinuaeausqiiieatesianuauasd
nsanlinaureinisnevaueslunsdigniau
ANNUAAAYYDIDIIT

(Country has a national food safety emergency
plan and a designated INFOSAN Emergency
Contact Point, with a central coordination
mechanism in place that includes all relevant
sectors with functional arrangements in
place for implementation of response in
the event of a food safety emergency)
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ASUY

3 [

dy b4 L
AIVINATUDINNTUABANY

P.5.1 Hszvudhsyivdmiunsnnadeunas
@@mﬂsﬂﬁLﬁmmﬂmmma3maﬂm’°ﬁaumaa
81915 (Surveillance systems in place for
the detection and monitoring of foodborne
diseases and food contamination)

P.5.2 fmsindenalnuashnuiionsvaues
Lazdnn1sAuMaRNAuAuANUaende
Tu91119 (Mechanisms are established
and functioning for the response and
management of food safety emergencies)

Hanssous
Foau - ¢
(Demonstrated
Capacity - 4)

‘UszmﬂﬁmmmmmiuﬂszLﬁummﬁawm
Lﬂﬂﬂ’]iiﬁa’l‘w’liﬁLﬁﬂﬁﬁuaﬂ’]\ﬁ’mﬁ’lﬁ’;ﬂUSZﬁU
UseinAuagszauninim

(Country has capacity to undertake rapid
risk assessments of acute foodborne events
at the national and subnational levels)

finsianagnsuazuumislunisdeasiv
{dleids mesy uwazlenvuinly

(Strategies and guidance for communicating
with partners, stakeholders, general public
and international organizations are in place)

Haussauy
fidfsBu - 5
(Sustainable
Capacity - 5)

Uszinafiszuuiiiszaiisusaudeyaain
ﬁaﬁiszimmswgwmimﬁu’ﬂmﬁLLaﬂLﬂﬁauﬁTaga
agwiursiivasdusyuu WislimAnaiy
drladidiAenfuanudesuazanudululed
Tunsussmmansznu

(Country has a surveillance system in place
that integrates information from the entire
food chain including timely and systematic
information exchange, to enable a better
understanding of risk and mitigation
possibilities)

wnumauldnnzaniduaiuanudaeadely
RNV mmsa‘umﬁmiwﬁmmL?imlé"%’u
ﬂ'ﬁmiaawwuuawumuu%wé’qmﬂLﬁmwa
ANy

(The food safety emergency response plan,
based on the risk analysis framework,
is pretested and reviewed after an emer-
gency has occurred)

ANDIUAIUUSUN (Contextual Questions): N/A

ANDN9IYINIS (Technical Questions):

P.5.1 HSTUULINSLINEIMSUNITASIAFULASANMNLSATIFIARINBIMISHaTN1SULIUB U997 11S

(Surveillance systems in place for the detection and monitoring of foodborne

diseases and food contamination)

1.

= o

UsewailszuuiszliezinnulsniitinainamsniaudAey 9819w sunsentin
INEsLATLaraTIINeT el

(Does the country have a surveillance and monitoring system in place that includes
priority foodborne diseases as well as priority hazards; chemical and

microbiological?)
Usewalilewdrsveusaglsafiinainemsviely

(Does the country have case definitions for each of the notifiable foodborne

diseases?)
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WM IgUaMUUA AL EUIAUNS/HRTIdeU s UM IHNAuAg UM ITI89U
15ANAnaINeIMT (NMsseuavedlsarsamnnisainmsvuleu) niel

(Are health care workers and sanitary/food inspectors trained on reporting

foodborne events (disease outbreaks or contamination events)?)

pp ) ) a d' a A a v
fifnnulusziulssnauazsziuginiafianunsaUssdumvanisallsafiinaineimsie
21955 M0l

(Is there a team at the national and subnational level who can rapidly assess

foodborne events?)

yaansluiinasvaiulsalasunisinausunisaevaiunisseuinveslsaiiingin
QR REIYER] Pt

(Are people identified to take part in the outbreak or event response teams trained

to undertake outbreak investigations of foodborne diseases?)

a Y ] £ 1 L2 v a va
fugevarulsalasunisineusulunissiusniuuazvudedieg19ldiasuusnng
pgIMINEANeTE UM uULIA RGN SIS el

(Are outbreak response teams trained to collect and transport appropriate
specimens to a laboratory during foodborne outbreaks to identify the

aetiological agent?)

UszwailseterosdfiRnisiaunsavnismegeuisndulusznininisssuinvedlsn
MAnINemsHIelyl

(Does the country have an updated list of laboratories that can perform the

necessary testing during foodborne outbreaks or contamination events?)

MuaeuaulsalifunuanmiisnumuauUasaiyemiaziesujuan1sene (way
snuaunndnd) Wudnmilwesiiuniely?
(Are representatives from food safety and other laboratories (and animal health,

where applicable) routinely part of the outbreak response team?)

[

Winthiigunsisgiuazaevaulsansiunseliinlasduguszaiunuiiueins
Uaoade suguandnd wazsnuieaufuinistaduesuifinismdniiasinn1snsia
fegnitheuas/viensiadiegsemsiivlusewinimsaeuaiulsn

(Do surveillance and response staff know the focal points for food safety, animal
health and the key laboratories that would be required to test clinical and/or food

samples collected during an event?)

fnalnffivszansain ramidunienisuseluidunianis) lunisuaniufsudaya
nsaeuaILMANIsalaINlsAinane s udeseninamiisw/madiuiitiedes
pe195E M0l

(Is there an effective (formal or informal) mechanism for rapid information
exchange during suspected foodborne disease outbreak or event investigations

between all the stakeholders/relevant sectors?)
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P.5.2 finsdnnsnalnuaziinauiienauausuazannIsiumnanidudiuanulaensiesluams

(Mechanisms are established and functioning for the response and management

of food safety emergencies)

1.

UsemallHUN13IAYITURBUATNR UALBIRBIARNEUATUAIINUABANEUBIDIMNS
waohl
(Does the country have a plan that documents response procedures to address

food safety emergencies?)

a. MAnANNvBANANITInTE LY

(Does it include definition of triggers?)

b. fnsuszaunuseauUsyme (@unans) wasly

(Does it refer to national (central) coordination?)

c. HunumwazanusulaueuntalaunIaly

(Are clear roles and responsibilities established?)

d. fuseulunsdeansvsel

(Are procedures for communications established?)

wHugNRLAUlngNsTd T Imve s ugtamse il
(Was the plan developed in a participatory way?)

Anedesiualinsenindaunumuazduneunisaevauesfisilulunsdifiining s/
AmEanduiuaUUaeniEs

(Are all key partners and involved stakeholders properly aware of their roles
and of the response procedures required of them in the event of a food
safety crisis/emergency?)

fiendesimun (sursdisnadadula S werfinnuiliendes) Tiunsesune
Renfutunounsnovaustegednaunield

(Are all important stakeholders (including their decision makers, leaders, and

working teams) fully briefed on response procedures?)
ﬁﬂﬁlﬂi%ﬁUUi%LWﬂIUﬂ’Wii’JUﬂ‘MLLazLLaﬂLﬂgﬂuﬂsf@%aﬁLﬁ&J’J%@QLﬁ@ﬂﬁUi%Lﬁuwa
(19 1FeT e suaniUABudeyasziuUsEmAv s AU ol

(Is there a national mechanism in place ensuring the gathering and sharing of
relevant information for collective evaluation (such as national or regional
information sharing networks)?)

INFOSAN Emergency Contact Point , INFOSAN Focal Points ez OIE National
Focal Points aun1sHana1vnsdmivasnse danunsedesasunsali

(Is there an active INFOSAN Emergency Contact Point? Are there active INFOSAN
Focal Points? Are there active OIE National Focal Points on Animal Production
Food Safety?)
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7. fnalnnisuszauay (WU ANUSZEIUIININNTANenLIg9IY) WisuAuTani Aty
N15019D9NTALIULNDBIWILAIIUFLAIN I UNITHDANTTLNINEIUNA 1AL TE AU DID U
3o ky
(Is there a coordination mechanism in place (such as a multiagency coordination
team) with clear terms of reference to facilitate communication between central

and local levels?)

a. IUluiUEISITNEY AUNMITATIVEOURIMNT MUERILINE uviosU]uRnIs
AIUABNINT wagmuUMsNEnsiieItewmselyl
(Does this involve sectors from public health, food inspection, veterinary,

official laboratory, customs and quarantine, and agriculture?)

b. fueauludue) wu nwvieniien wiiesawiAmulasadunisrId n1suTNg
AuAIINADNNYITDINTD LAl

(Does this involve other relevant sectors, such as tourism, national security

department, environmental services?)

b. MUENUANITIIN R UUNUINKAT TN AN P S UNaUMINerT B ki

(Are clear roles and responsibilities assigned to all partners of the coordination

team?)

8. fimnyesnszminfenannisuayisujifvesseuunsdeansuaznisatuaulunsdlng
winanduiuANuUaendeaue i Ivso

(Are key stakeholders aware of the principles and practices of communication

and control systems in the event of a food safety crisis or emergency?)

9. UveaziBundmivnsdevihsnuiiieites (Sguiariediulassneussme aaAnTsening
Useine uazanamngsy) viseli wazdutagiuniol

(Is there a list of all necessary contact details for communicating with partners
readily available and updated (local and foreign governments, international

organizations, industry)?)

a ]

10. YsgimAaiunanssuiamisunisdeasniluseansamdmsunisneuauesaineg
anidusuaulasnievesa1nnietl (Does the country undertake regular
activities aimed at preparing effective communications for food safety emergency

responses?)

11. fuviniindnaesaniunisaliienadeuununisneuausniduniely

(Are there periodic simulation exercises to pre-test the emergency response plan?)

12. Instuiinadefaiiuainnisnuniumgnisaianidulueinseld Tneridd

(Are there records of feedbacks from past emergency reviews, considering:)

a. ANUMLIZANYDININTTUNITADUAUDY

(appropriateness of response activities;)
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b. Use@NSNaTBINITNRUNIINISIHYNAY

(effectiveness of withdrawal or recalls implemented;)

c. fupsumImiuguadmiugnsiausedlu (Josunswanuazdwnhendnsiaueonns)
(regulatory procedures available to inspectors to take action (prevent

production and distribution of food products);)

d. AuEusalunsliuIn1snsI9ATIEYt (capacity of analytical services;)

e. auansalunsliuinisnsvdeunaziiassisyduainaiioenunnnye
Uszauaunang
(global capacity of inspection services and laboratories to report to the central
coordination mechanism;)

f. 33msdeans (means of communications; and)

g Mwensifieane (Wu ¥mthideszi va%) wasdnnuasadisms Fosn1sns
Hneusuiiiuiuriell)

(sufficient resources (staff, analytical, etc.) and capacities (additional needs for

training)?)

lona1sHEoKANIINGINUSZAUAIWEILSH

(Documentation or evidence for level of capability)

efeliniinaineimsuazemisiiludunsie (MAnainaisinfinazaadainen) List of

priority foodborne diseases and priority foodborne hazards (chemical and microbiological)

AuuzdnfgInulsainaIne I sndAyuazienudiae (Guidance on priority foodborne

diseases and their case definitions)

Fe9UnsTIUTINdeyaszauiin1andnrintuien1suszdliunudseg95iass (National

level report based on collated local reports for rapid risk assessment)
ONEITNISHNDUTH 518971 waglususes (Training material, reports and certificates)
MIFUNYAENTINATUAVINUIS/1MT (Interviews with sanitary/food inspectors)

Tnstunssunu/meaeuimsnangUisnilomsuasiiegvemnsdmiuliniiinainems
LazdUNTIINLANAINGIMNT (Protocols for collecting/testing clinical specimens and food

samples for all priority foodborne diseases and foodborne hazards)

n1sngnuteyadmivlsaiiigaiuemisuardunsgiiinaineImis (Data reporting

protocols for all priority foodborne diseases and foodborne hazards)
318%aﬁaﬂﬂ§ﬁaﬂﬂiﬁaﬂﬁia (List of contact laboratories)

wuvdsuaNdnsuenelialusIMINdAY LAz S UATI8TAAIN1MS (Questionnaires for

priority foodborne pathogens and foodborne hazards)
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. gudeyaihsziniglgenmsuuuysanis (Integrated food chain surveillance database)
. mamumﬁmiwﬁﬁﬁaga (Data analysis reports)
« duudssmasy il (Copies of regular surveillance bulletins)

. lenEsLAnIANnINEYRLURNIduAUANUARAAElUe 1M IIEAUYIA (Documentation

presenting the definition of a national food safety emergency)

«  msdumusalfinerteviildnlddiudsiianuianudilalunuimnuasduneunisneuaues
(Interview of key partners/stakeholders regarding their knowledge of their roles and

of response procedures)

v =

. duiinnisuanidsudeyauaznsdeasiulaselneseRuuIuIYF sEAuQiinie LasseAuYA

NNYIVBY (Records of information exchange and communication with relevant
international, regional and national networks)
. ﬁﬂ‘aasLﬁ'amﬂﬁﬁama%mgﬁlﬁm‘ﬁm (Updated list of partners’ contacts)

. Femsenaswardeyanlasunisusulgsannunasteyanauenidululd (W dlieiwey vwie
ﬂfcjmél,%msmag) (Documented and updated lists of possible external resources (experts,

competencies, or specialist groupings))

¢ @NET 189U VERTUTNLNYINUNITIAGT ATALELIIY VBanalnnsUsyauI U 9maLlad
(Any documentation, report or record on the establishment, implementation and

ongoing work of the coordination mechanisms)

. 51982D8ANNSANRB NI NI UL (WU 189D WaSTUIBUANUSZWA 8IANITTENINUTENA
anannTsy) (List of all necessary contact details (local and foreign governments,

international organizations, industry))
o % 14 A L4 . . . .
«  HUUEINIUNITHAIABULANTA (Templates for notifications of incidents)
o mUsEEdURUS (Model press releases)
- MIFenAuLazN130auUIENIA (Recall and withdrawal notices)
. WEBUAINILLAZAIMOU (Prepared questions and answers)

.+ BNUNANITHNTIABIENIUNTALNBVAFOULNUNTABUAUBIRNLAY (Reports on simulation

exercises to pre-test the response emergency plan)

Tuiinnadedaiiuainnisnumumnnisaignidulusin (Record of feedbacks from past

emergency reviews
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PRINCIPLES AND GUIDELINES FOR NATIONAL FOOD CONTROL SYSTEMS
CAC/GL 82-2013

SECTION 1 INTRODUCTION

1. This document is intended to provide practical guidance to assist the national
government, and their competent authority' in the design, development, operation, evaluation
and improvement of the national food control system. It highlights the key principles and core
elements of an efficient and effective food control system. It is not intended that the guidance
results in “one system” being appropriate to all circumstances. Rather, various approaches
may be used, as appropriate to the national circumstances, to achieve an effective national food

control system.

2. While the focus of the Principles and Guidelines for National Food Control Systems is
on the production, packing, storage, transport, handling and sale of foods within national borders,
the document is consistent with and should be read in conjunction with relevant Codex texts.
Codex texts of particular relevance include the Principles for Food Import and Export Inspection
and Certification (CAC/GL 20 - 1995), the Guidelines for the Design, Operation, Assessment and
Accreditation of Food Import and Export Inspection and Certification (CAC/GL 26-1997), the
Guidelines for Food Import Control Systems (CAC/GL 47-2003) and the Guidelines for the Exchange
of Information between countries on rejections of imported foods (CAC/GL 25 - 1997). Reference
to these texts relating to food import and export control is important since, while the national
food control system is ultimately responsible for the safety of food offered within its border, in
today’s global market, much food is sourced from outside the country; hence, properly designed
import and export control systems, as part o f the overall national food control system, are

essential.

3. In addition, the relevant chapters of the World Organisation for Animal Health (OIE)
Terrestrial Animal Health Code and Aquatic Animal Health Code are valuable resources for
member governments and organizations. Documents and guidance material developed by

FAO and WHO may also be useful resources’

4. A competent authority may apply these principles and guidelines, where appropriate,

according to their particular situations.

5. When developing a national food control system national governments and their
competent authority should ensure that the objectives of the system are addressed as outlined
in the principles below and should allow for flexibility and modification as required to ensure the

objectives can be achieved.
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SECTION 2 OBJECTIVE OF A NATIONAL FOOD CONTROL SYSTEM

6. The objective of a national food control system is to protect the health of consumers

and ensure fair practices in the food trade.

SECTION 3PRINCIPLES OF A NATIONAL FOOD CONTROL SYSTEM
7. A national food control system should be based on the following principles:
PRINCIPLE 1 PROTECTION OF CONSUMERS

8. National food control systems should be designed, implemented and maintained with
the primary goal to protect consumers. In the event of a conflict with other interests, precedence

should be given to protecting the health of consumers.
PRINCIPLE 2 THE WHOLE FOOD CHAIN APPROACH

9. The national food control system should cover the entire food chain from primary

production to consumption.
PRINCIPLE 3 TRANSPARENCY

10. All aspects of a national food control system should be transparent and open to
scrutiny by all stakeholders, while respecting legal requirements to protect confidential
information as appropriate. Transparency considerations apply to all participants in the food chain

and this can be achieved through clear documentation and communication.
PRINCIPLE 4 ROLES AND RESPONSIBILITIES

11. AWl participants in a national food control system should have specific roles and

responsibilities clearly defined.

12. Food business operators’ have the primary role and responsibility for managing the food
safety of their products and for complying with requirements relating to those aspects of food

under their control.

13. The national government (and in some cases a competent authority) has the role and
responsibility to establish and maintain up to date legal requirements. The competent authority

has the responsibility to ensure the effective operation of the national food control system.

14. Consumers also have a role in managing food safety risks under their control and where

relevant should be provided with information on how to achieve this.

15. Academics and scientific institutions have a role in contributing to a national food
control system, as they are a source of expertise to support the risk based and scientific founda-

tion of such a system.
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PRINCIPLE 5 CONSISTENCY AND IMPARTIALITY

16. All aspects of a national food control system should be applied consistently and
impartially. The competent authority and all participants acting in official functions should be

free of improper or undue influence or conflict of interest.
PRINCIPLE 6 RISK BASED, SCIENCE BASED AND EVIDENCE BASED DECISION MAKING

17. A competent authority should make decisions within a national food control system

based on scientific information, evidence and/or risk analysis principles’ as appropriate.
PRINCIPLE 7COOPERATION AND COORDINATION BETWEEN MULTIPLE COMPETENT AUTHORITIES

18. The competent authorities within a national food control system should operate in
a cooperative and coordinated manner, within clearly assigned roles and responsibilities, for
the most effective use of resources in order to minimise duplication and/or gaps and to facilitate

information exchange.
PRINCIPLE 8 PREVENTIVE MEASURES

19. To prevent and when necessary to respond to food safety incidents a national food

control system should encompass the core elements of prevention, intervention and response.
PRINCIPLE 9 SELF ASSESSMENT AND REVIEW PROCEDURES

20. The national food control system should possess the capacity and capability to
undergo continuous improvement and include mechanisms to evaluate whether the system is

able to achieve its objective.
PRINCIPLE 10 RECOGNITION OF OTHER SYSTEMS (INCLUDING EQUIVALENCE)

21. Competent authorities should recognise that food control systems or their components
although designed and structured differently may be capable of meeting the same objective.
This recognition can apply at the national and international level. The concept of recognition of

systems, including equivalenceb5, should be provided for in the national food control system.
PRINCIPLE 11 LEGAL FOUNDATION

22. The government within each country should have in place fundamental legal structures
to enable the establishment of food laws and competent authorities, so that they can develop,

establish, implement, maintain and enforce a national food control system.
PRINCIPLE 12 HARMONISATION

23. When designing and applying a food control system, the competent authority should
consider Codex standards, recommendations and guidelines whenever appropriate as elements
of their national food control system to protect the health of consumers and ensure fair practices in
the food trade. Standards, recommendations or guidelines from other international intergovern-

mental organisations whose membership is open to all countries may also be useful.
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PRINCIPLE 13 RESOURCES

24. A national food control system should have sufficient resources to enable it to meet

the system’s objectives.

SECTION 4 FRAMEWORK FOR THE DESIGN AND OPERATION OF THE NATIONAL FOOD
CONTROL SYSTEM

25. The national food control system of a country will be based on that country’s
particular governmental or constitutional arrangements and institutions, (e.g. presence or absence

of sub national governments), national goals and objectives.

26. The competent authority has a pivotal role in the national food control system, in that

the competent authority:
+ Provides leadership and coordination for the national food control system;
+ Designs, develops, operates, evaluates and improves the national food control system;

« Establishes, implements and enforces science and risk based regulatory requirements

that encourage and promote positive food safety outcomes;

+ Establishes, implements and enforces regulatory requirements supporting fair

practices in the food trade;

 Establishes and maintains arrangements with supporting organizations such as
officially recognised inspection, audit, certification and accreditation bodies, where
appropriate;

« Advances and fosters knowledge, science, research and education regarding food

safety;
 Engages with stakeholders to ensure transparency and to obtain their views; and

« Where appropriate, establishes and maintains arrangements with other countries e.s.

cooperation programs, equivalence agreements etc.

27. Where there is more than one competent authority their roles and responsibilities should
be clearly defined and their activities coordinated to the greatest extent possible to minimise gaps

and overlaps.

28. The design and implementation of a national food control system should follow
a logical and transparent process. This should include the consistent application of a systematic
framework for the identification, evaluation and, as necessary, control of food safety risks

associated with existing, new or re-emerging hazards.
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29. In developing a national food control system the competent authority, in consultation
with stakeholders, should adopt the following framework, which will reflect the principles of a

national food control system and are described in Section 3 this document.

Framework for the development of a national food control system

Policy Setting

Monitoring &

System Review

Continuous System Design

Improvement

Implementation

SECTION 4.1 POLICY SETTING

30. Policy setting is the process by which the goals and objectives for the national food
control system are established by governments, along with the commitment to a course of
action to achieve those goals and objectives. It should also include the identification and clear
articulation of expected outcomes. Policy decisions guide subsequent actions, including the

establishment of legislation and regulations.

31. Public policy decisions should take into account a broad range of factors and require
a careful assessment of options. Governments should consider, among other things, stakeholder
interests, how the food control system will relate to international and national standards,
assessment of risks and/or benefits, effectiveness and efficiency of various controls and methods
of oversight, existing and planned government structures, coordination among authorities along
the food chain, technical and scientific information, the roles of government and food business

operators, and best practices/models.

32. The competent authority should actively engage stakeholders, including food business

operators and consumers, in the setting of policy.

33. National goals and priorities will ensure consumer protection by taking into account
amongst other things, food production and consumption patterns, risk profile and consumer
concerns in relation to food safety and fair practices in the food trade and also the preparedness

and capability of the country.
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34. When establishing a national food control system countries should identify the main
objectives to be addressed through the system for the short, medium and long term. The main
objectives should be aligned with and assist in implementing the principles outlined in Section 3.
Consideration should be given to the development of a national food control strategy, which will

aid clarification of the objectives to be addressed set priorities and support system design.

35. Once public policy goals and desired outcomes for the national food control system
are established, they should be clearly articulated and described in order to effectively guide

subsequent actions.

36. A national food control system should possess three main characteristics which, among
other things, can be used in self-assessment or other evaluation to determine if the system is

fully functional and effective:

i) Characteristic 1 Situational awareness means that a national food control system

avails itself of accurate and current information on the entire food chain.

i) Characteristic 2 Pro-activity means that a national food control system is capable
of identifying existing or emerging hazards before they materialise as risks in the
food production and/or processing chain and at the early stages rather than in the
end product. Early warning and/or rapid alert systems, traceability and contingency
planning for managing and preparing for potential food safety incidents should

be an inherent part of a pro-active control system.

iii) Characteristic 3 Continuous Improvement means that a national food control system
should possess the capability to learn through a process of review and reform
utilising mechanisms that check and evaluate whether the system is able to achieve

its objectives.

37. Legislation6should clearly reflect the intended policy objective and be commensurate
with the risks they are intended to mitigate. Legislation should, where appropriate take into
account relevant scientific information and focus on prevention and outcomes and thereby allow-

ing flexibility and innovation.
38. In order to reflect national policies and strategies legislation should, amongst other
things:
« Frame the structure of the national food control system and its ¢oals and objectives;
+ Provide clarity on the roles and responsibilities of participants in the national food
control system, i.e. the central government, the competent authority (or of each

competent authority where there is more than one), third party7 providers (where

these are used), food business operators and other stakeholders as appropriate;

+ Set out the overarching objectives of the national food control system and any

specific or lower order objectives that relate to participants or sectors;
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Clearly define obligations for food business perators and other participants in the food

chain to establish and monitor controls; and

Clearly define obligations on food businesses to place only safe food on the market

and apply fair practices in trade.

39. The legislation should provide the competent authority with the range of powers

and mechanisms sufficient to manage and operate the national food control system. These

authorities may include and are not limited to the following:

Establish standards or other management options to prevent and control food borne
hazards such as disease-causing organisms, contaminants, veterinary drug and pesticide

residues;
Establish, monitor and enforce national standards;

Recognise other competent authorities’ standards at the appropriate stage(s) in the

food chain;
The establishment of cooperative arrangements with other government entities;

Establish approaches to ensure the safety and safe use of inputs to the food chain,

such as food additives, pesticides, veterinary drugs;
Recognise and/or harmonize with Codex standards;

Perform audits, verification, inspections and investigations, gather evidence, collect
and analyze samples and otherwise verify compliance with standards and

requirements;
Consider official recognition of inspection, audit, certification and accreditation bodies;

Enforce legislation and take proportionate, dissuasive and effective action in case of
non-compliance with requirements including, as appropriate, investigations and

application of sanctions and penalties;

Ensure that risks associated with non-compliant foods are evaluated and the

appropriate action taken; e.g.disposal, treated appropriately or redirected.

Ensure the integrity, impartiality and independence of officially recognized inspection,

audit, certification and accreditation;
Enable traceability/product tracing; and

Ensure that unsafe food is prevented from entering the market or is withdrawn and

dealt with appropriately.

40. Legislation may also include provisions, as appropriate, for the registration of

establishments, establishment approval, licensing or registration of traders, equipment design

approval, penalties in the event of non -compliance and charging of fees or levies.
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41. The competent authority should, engage with stakeholders including the food business
operators and consumers, in the development of new legislation, and when making regulatory

changes. The competent authority should also disseminate the legislation.
SECTION 4.2 SYSTEM DESIGN

42. When designing a national food control system countries should ensure the main
objectives as defined in the policy are addressed as well as how to incorporate the principles in

Section 3.
43. The design of a food control system should take into account the following elements:
« Existing or necessary regulatory and legislative framework (laws, regulations, guidance);

« How the national food control system relates to international and national standards

including food import and export system requirements;
« The recognition of other food control systems, including equivalence®;

« The level and method of oversight including control programs from primary

production through manufacturing to transportation and distribution;
« How issues and risks are managed;
+ Enforcement and compliance programs;

« Coordination and communication between authorities with control responsibilities

in different parts of the food chain and with the public health authorities;
+ Clearly defined roles and responsibilities;
+ Access to adequate laboratory capacity and capability;
« Staff competence and training;

« The resources needed to meet the objectives of the national food control system,

their allocation and how the system is to be funded,

« Surveillance, investigation, emergency preparedness and response to food borne and

food related incidents;
« Assessment and evaluation;
 Stakeholder engagement;
 International communication and harmonization; and
« Periodic review and continuous improvement.

44. Consideration should be given to the development and implementation of a standardised
approach to risk management incorporating the Working principles for risk analysis for food safety
for application by governments (CAC/GL 62-2007).

45. An appropriate system design should consider a range of factors including (but not
limited to) product risk, current scientific information, industry based controls and system review
findings. It should also provide for flexibility in the application of control measures to reflect

variations in these factors.
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46. Development of an effective method of data collection across the food chain is
important for situational awareness, performance measurement and continuous review and system
improvement. For instance, surveillance and monitoring programs can be used to target
priority risks.

47. The competent authority should utilise findings from laboratories to monitor trends in
the food chain and assist in compliance and enforcement. Laboratory access and capacity should

be commensurate with the need to address priority food risks.

48. The national food control system should be fully documented and publicly
available, to ensure its transparency and consistent application of control measures, including
a description of its scope and operation, and a clear description of the roles and responsibilities

of all parties.

49. National food control systems should be designed to ensure administrative procedures

are in place for documentation of control programs and their findings.

50. Control programs’ should be based on risk and designed to take into account a number

of factors" including but not limited to:

+ Food safety hazards associated with different products and the risk to human health

posed by the food or food related products;

« Risk of unfair practices in the food trade associated with different products, such

as potential fraud or deception of consumers;

+ Information that may be available from a range of sources including government,

academia, scientific institutions and industry data;
« Statistical data on production, trade and consumption;
+ Results of previous controls including analytical results;
 The effectiveness and reliability of controls including those of food business operators;

+ Knowledge of operators at various stages of the food chain typical and atypical use
of products, raw materials and byproducts; structure of production and supply
chains; production technologies, processes and practices; relevant product tracing

information; and
+ Epidemiological data on food borne disease.

51. In the absence of risk analysis data control programs should be based on technical and

scientific data developed from current knowledge and practice.

52. Control programs should be applied at the point or points in the production or supply
chain where hazards can be most effectively or efficiently controlled taking into account the
available resources and capability. Control programs amongst other things may cover, as

appropriate:
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« Establishments, installations, equipment, personnel and material;
« Products, from raw material to the final products, including intermediate products;

+ Preventative controls including Good Agricultural Practice GAP, Good Manufacturing
Practices (GMP), Good Hygiene Practices (GHP) and Hazard Analysis Critical Control
Point (HACCP) principles;

+ Means of distribution; and
« Human resources, infrastructure and confidentiality.
53. Control programs should be designed to include the following elements but not limited to:
« Inspection, verification and audit including on-site visits;
+ Market surveillance;
« Sampling and analysis;
+ Examination of written and other records;
« Documentation of observations and of findings; and
+ Examination of the results of any verification systems operated by the establishment.

54. Where quality assurance systems are used by food business operators, the national food
control system should take them into account where such systems relate to protecting
consumer health and ensuring fair practices in the food trade. The competent authority should
encourage, as appropriate, the use of Good Laboratory Practices (GLP)'" GAP, GMP, GHP and
HACCP approach in accordance with General Principles of Food Hygiene (CAC/RCP 1-1969).

55. The system design should provide for the capability to evaluate the effectiveness of the
national food control system. Verifying the effectiveness of the national food control system should
be targeted at the most appropriate stages of the foodchain, based on risk analysis conducted in

accordance with internationally accepted methodology12.

56. A national food control system should be subject to regular review of results obtained
so that it can be continuously improved to reflect changes in product risk, the production environment
(including technology), increased scientific knowledge, and level of confidence in industry, to
ensure the objective of the national food control system is met in an efficient and effective

manner.

57. Compliance and enforcement13 programs should be designed to provide the ability for
the competent authority to take corrective action to ensure the situation is remedied where the
food business operators are not meeting their obligations or a product or process is found not to

be in conformity. Programs should be designed to:

+ Be proportionate to the degree of public health risk or potential fraud or deception

of consumers;

+ Encourage acceptance of responsibility and compliance by all participants; and
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+ Provide for a full range of responses from provision of information or education

material, imposing of corrective actions, setting of sanctions.
+ Take into account repeated non-conformity by food business operators.

58. The competent authority and any officially recognised bodies undertaking compliance
and enforcement activities on behalf of the competent authority should be resourced sufficiently
and transparently to enable the national food control programs to achieve its objectives without
compromising the programs integrity and independence. Third party providers may be approved
and/or authorised to implement the national food control system and the competent authority

must have capacity to supervise and control third party providers.

59. The design and implementation of a national food control system should be on a scale
appropriate to the resources available, while allowing for appropriate expansion. Resources should
be prioritized to maximise protection of public health. Resource allocations made in the context

of a national food control system may, dependant on the above be attributed to:

+ Training and basic infrastructure;

Suitably qualified personnel of relevant disciplinary backgrounds

+ Reliable transportation systems and equipment to perform inspection, audit and

verification services and transmission of samples to laboratories; and

Information, communication and technology (ICT) systems;

60. The design of a national food control system should incorporate timely access to
adequate information relating to the surveillance, investigation and response to food borne illness
and food related incidents. Such information can identify the risks or issues that need to be

addressed and also whether or not the controls or measures in place are effective.

61. In order to respond to food safety emergencies, consideration should be given to the
establishment of a national food safety emergency plan with establishment of a coordination
arrangement with links to public health authorities, law enforce mentagencies, food recall systems,
risk assessment specialists, food business operators, and others. Traceability/product tracing
systems' provides for the timely identification of the sources for emergencies and allowing

effective recall of affected products.

62. The national food control system should have procedures covering the prompt removal
of unsafe food"™. Setting up these procedures is the primary responsibility of food business
operators and they should ensure that products that are deemed to be unsafe should be recalled,
appropriately dealt with to ensure consumer protection. The competent authority should ensure

appropriate consumer notification is carried out when distribution has occurred.

63. Recall systems and other market withdrawal systems should be a coordinated effort
between the competent authority and food business operators and be effective and enforceable.

If the competent authority requires or requests a recall, operators should have an affirmative duty
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to give effect to established procedures to recover recalled products and to destroy or dispose
of them properly. National laws should include penalties or sanctions for companies that fail to

comply with recall requests.

64. In order to promote consumer confidence in food safety and ensure fair practices in
the food trade, the competent authority should be clear and transparent in their communications
relating to all aspects of the national food control system for which they are responsible,

including the development, implementation and enforcement of the requirements.

65. Communication among public health (food safety), agriculture and other relevant
authorities, consumers and consumer organizations, and food business operators should be an

ongoing function of a competent authority with responsibility for a national food control system.

66. Consideration should be given to the development of communication programs to
provide outreach and education programs and information exchange on food safety risks and
mitigation steps which may be taken to reduce these risks, amongst regulators, food business
operators, consumers and academia.

67. When developing an educational program the relevant authorities should clearly
identify the target audience, the priority content and the strategies to be implemented. The
educational materials developed should use language suitable for the intended audience. Basic
elements of food safety educational activities should be widely disseminated, preferably using
mass communication.

68. Where appropriate, the competent authority should utilize the Principles and Guidelines
for the Exchange of Information in Food Safety Emergency Situations (CAC/GL 19 - 1995), the
International Health Regulations (IHR), OIE disease notification requirements, IPPC regulations and
the International Food Safety Authorities Network (INFOSAN), for national and international

emergency notification and response.
SECTION 4.3 MPLEMENTATION

69. Following the design or modification of the national food control system the competent
authority should prepare an implementation plan including the sequence for different elements
of design suitable with their preparedness and capability. This will require engagement and
analysis by a variety of experts, disciplines and all stakeholders. The competent authority's

plan may include;
« Priorities and time frames for implementation;
+ Deliverables;
+ Responsibilities for implementation;
« Allocation of resources for personnel and infrastructure;
« Training and operation manuals; and

« Stakeholder engagement.
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70. Guidance and instructions relating to the national food control system, control programs
and compliance and enforcement, including legal requirements should be developed for

competent authority staff and food business operators to ensure;

« That all participants are fully aware of the objectives of the system and what is

expected from them;
« Uniform application of legislation; and

+ That they have the necessary resources (human, material and financial resources)

available to carry out their tasks.

71. Programs and training manuals should be developed and maintained to ensure consistent

application of requirements. This material should include as appropriate and not limited to:
+ An organizational chart of the official control system;

+ Roles of each level in the hierarchy (including other relevant jurisdictions; i.e. State,

Provincial);
« Job functions and qualifications as appropriate;

+ Operating procedures including methods of audit, verification, inspection and control,

sampling plans, and testing;
 Relevant legislation and requirements;
 Processes and procedures relating to compliance and enforcement;
+ Arrangements for coordination with relevant competent authorities and stakeholders;
+ Relevant information about food contamination and food control;

+ Procedures for dealing with food safety emergencies and conducting food recalls and

investigations;
+ Relevant information on staff training; and
« Formal review process of the national food control system.

72. National food control systems should be supported by training programs designed to
ensure that all appointed officers (e.g. inspectors or verifiers), analysts, and other individuals
carrying out technical and/or professional duties receive the training required to adequately per-
form their work assignments and to maintain their professional competence and ensure consistent

application of requirements.

73. The competent authority should ensure that sufficient gsuidance, training and awareness
programs targeted at all relevant stakeholders are in place to facilitate effective notification
of suspect cases of food related illnesses or health hazards detected in the food chain. Administrative
procedures or contingency plans (as appropriate) should provide guidance on initiating
coordination mechanisms when involvement of several competent authorities is required to resolve
the incident. Rapid alert systems and response should be designed and implemented for this

purpose.
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CAC/GL 82-2013 9

74. Food business operators should also be encouraged to develop or access training and
education programs relevant to their activities and responsibilities. Such programs can include
formal education and/or academic studies, industry training organisation courses or individual

business staff training

75. Where a competent authority intends to use third partyl6 providers to implement
controls, before being authorised the third party provider should be assessed against objective
criteria to ensure their competency. The ongoing performance of officially authorised bodies should
be regularly assessed by the competent authority. The competent authority should initiate

procedures to correct deficiencies and, as appropriate, enable withdrawal of official authorisation.

76. Competent authorities should utilize laboratories that are authorised or accredited
under officially recognized programs to ensure that adequate quality controls are in place to
provide for the reliability of test results. Internationally recognized and validated analytical
methods should be used wherever available and Good Laboratory Practices should be adhered

to.

77. Competent authorities should ensure that authorised or accredited laboratories'’
participate in regular proficiency testing. Such testing may be organised nationally or

internationally and reference laboratory may have a role in organising proficiency testing programs.

78. Where appropriate, the competent authority should provide access to educational

information on food safety risks and mitigation steps, which may be taken to reduce these risks.
79. As appropriate, the competent authority should:

« Communicate food safety issues and concerns with (relevant competent authorities)

trading partners;

« Participate in bilateral exchange with (relevant competent authorities) trading partners
and international organisations related to food safety regulations and their

enforcement;

« Communicate and collaborate with international organisations, such as FAO and WHO
through International Food Safety Authorities Network (INFOSAN), WHO in accordance
with the International Health Regulations (2005) and OIE as appropriate, in cases where
food(s) implicated in incidents or outbreaks of food borne illness may be circulating

in international trade and.

« Have in place a process for engagement with stakeholders including food business

operators, consumers and other interested parties.

80. The competent authority should implement a range of food control activities, including
inspections, audits, verification and surveillance to ensure that food business operators meet their
responsibilities and are in compliance with requirements. Detailed procedures should be developed
to articulate the key tasks and responsibilities of verification of compliance and the consequences of

non-compliance, including repeated non-compliance.
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81. Where a product or process is found not to be in conformity, the competent authority
should take action to ensure that the operator remedies the situation. The resulting measures
should take into account any repeated non-conformity of the same product or process to ensure
that any action is proportionate: to the degree of public health risk, potential fraud or deception
of consumers. As an example to illustrate this point the specific measures that may be applied in

continuous cases of non conformity may include:

« Increased intensity of audits and/ or inspection and/or monitoring of products and/or
processes; identified as being not in conformity and/or the undertakings concerned,;

and

 In the most serious or persistent cases, de-registration of the producer and/or

processor or closure of the relevant establishment.
SECTION 4.4 MONITORING AND SYSTEM REVIEW

82. The effectiveness and appropriateness of the national food control system should be
regularly assessed against the objective of the system, effectiveness of control programs, as well
as against legislative and other regulatory requirements. Criteria for assessment should be

established, clearly defined and documented, and may also include cost benefits and efficiency.

83. Control programs should be subject to ongoing monitoring to ensure that its objectives
are being achieved at all stages of the food chain, including production, manufacture, importation,
processing, storage, transportation, distribution and trade. The assessment of control programs

should cover issues such as:

Effectiveness of control procedures;

Suitability in achieving objectives;

Whether the program has covered relevant stages in the production chain, taking

into account risk factors; and
+ Consideration of emerging trends.

84. A national food control system should be regularly reviewed to contribute to the systems
improvement, in response to for example, control program data, non-compliances, food safety
incidents, scientific research, and history of conformance, external and self-reviews of the system
and changes to product risk or the production environment. Such reviews may take place at the

level of system or program design or implementation as appropriate.

85. The review of food-related non-compliances and/or incidents is an opportunity to learn
which can be used as a feedback loop for the planning process by the competent authority. A
competent authority should use these opportunities to engage in continuous improvement by
assessing an incident from first signal through response and incorporating lessons learned in the

design and planning phase.
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86. Competent authorities should ensure that the response system in regards to food
safety and related events is effective, with clear communication between competent authorities,
food business operators and consumers. These systems should be periodically tested to ensure

that the communication and response systems work effectively.

87. Competent authorities and/or national governments should periodically review their
surveillance systems with respect to their capacity to recognize emergencies rapidly. Elements of

review include:

« Links between the symptomatic food borne illness surveillance system and the food

monitoring system;
« Data on the symptoms and effects of chronic exposure to food borne contamination;

+ Systems to allow rapid detection of contamination incidents to ensure prompt public

alerts; and
« Links with the veterinary public health sector.

88. Particular attention should be paid to early warning mechanisms, coordination between
competent authorities, communication to stakeholders and the use and effectiveness of

contingency planning. Corrective action should be taken as appropriate.

89. A competent authority should utilize information gained from the surveillance of food
borne illness as a risk management tool in the operation of their food control systems. Food recalls
and adjustments to food production and processing operations, including emergency responses,
may be based on information obtained from food borne disease information and food monitoring
systems. Food borne illness and outbreak information should be used to inform the risk analysis

activities of competent authorities.

90. The results of the evaluations18, including the results of self-assessment and audits
should also be taken into account in further improvement of the system, and corrective actions

should be taken into account as appropriate.

91. Any review and continuous improvement of the national food control system should
be communicated effectively and efficiently to ensure that clear exchange of information and
engagement between all stakeholders in the national food control system occurs. Following any
review, all related documentation, procedures and guidance should be reviewed and updated if

necessary to reflect any changes.

92. Competent authorities should consider the results of monitoring and review processes

and take preventive or corrective action or improve the system as appropriate.
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Throughout the document “competent authority” refers to one or more competent authorities

as appropriate
http://www.fao.orf/food/food-safety-quality/publications-tools/food-safety-publications/en/

For the purpose of this document food business operator includes producers, processors,

wholesalers, distributors, importers, exporters and retailers

In accordance with members obligations under the World Trade Organisation Agreements, risk
analysis frameworks adopted by national governments in the context of a national food control
system should be consistent with the Codex Working Principles for Risk Analysis for Food Safety
for Application by Governments (CAC/GL 62-2007) and relevant risk analysis policies developed
by the World Organisation for Animal Health (OIE).

> Guidelines for the development of equivalence agreements regarding food import and export
inspection and certification systems (CAC/GL 34-1999) and Guidelines on the judgement of
equivalence of sanitary measures associated with food inspection and certification systems
(CAC/GL 53-2003).

® Legislation as defined in Guidelines for Food Import Control Systems (CAC/GL 47-2003)
" Guidelines for Food Import Control Systems (CAC/GL 47-2003) paragraph 8

Guidelines on the judgement of equivalence of sanitary measures associated with food inspection
and certification systems (CAC/GL 53-2003)

? Control program is the collective actions and activities in place to manage specific food safety

hazards and assure the quality and safety of food and fair practices in the food trade.

"% Effective use of these factors provides for system characteristics 1 and 2 as described in

paragraph 36.

"' Guidance on laboratory competency is available in the Guidelines for the assessment of the
competence of testing laboratories involved in the import and export of food (CAC/GL 27-1997)
and International harmonised protocol for the proficiency testing of (chemical) analytic
laboratories (CAC/GL 28-1997) may be useful.

> Working Principles for Risk Analysis for Food Safety for Application by Governments (CAC/GL
62-2007)

" Compliance and enforcement refers to the range of controls, procedures or other interventions
undertaken by a competent authority or a third party on its behalf when monitoring or verifying
food business operator compliance with official requirements including but not limited to,

instigating any corrective measures to achieve compliance.

" Principles for Traceability/product tracing as a tool within a food inspection and certification
system (CAC/GL 60-2006)
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" Principles for traceability/product tracing as a tool within a food inspection and certification
system (CAC/GL 60-2006) and OIE Terrestrial Animal Health Code, Chapter 4.1. General

principles on identification and traceability of live animals
** Guidelines for Food Import Control Systems (CAC/GL 47-2003) paragraph 8

" Guidance on laboratory competency is available in the Guidelines for the assessment of the
competence of testing laboratories involved in the import and export of food (CAC/GL 27-1997)
and the International harmonised protocol for the proficiency testing of (chemical) analytic
laboratories (CAC/GL 28-1997) may be useful.

' For example, the OIE Tool for the Evaluation of Performance of Veterinary Services (OIE PVS
Tool) provides for independent evaluation of the performance of veterinary services. The
OIE PVS tool could be used to evaluate the veterinary public health related elements of

the national food control system.
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