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Low Risk FBO Profile

Background

Since the promulgation of the Standard for Food Hygiene and Food Safety of regulated Agricultural Products of plant origin destined for export in May 2005, the Food Safety Forum has appointed a Technical Working Group (TWG) to develop a risk profile and technical compliance detail for all FBO’s to comply with.  At that stage the Food Safety Forum took a decision to consider FBO’s with a commercial certification relevant to the official food safety system as a low risk, and to not audit these FBO’s under the official system until further consideration by the Technical Work Group (TWG).

This decision was based on the fact that commercial certificates address the majority of the food safety risks, while FBO's with no system in place are probably more likely to pose a food safety risk to consumers.

Below find a table indicating commercial certificates that will be acceptable under the official food safety system that would qualify the FBO as low risk and thus for provisional exemption from official food safety audits.

Table:  Commercial Certificates acceptable for consideration of FBO’s as a Low Risk.
	Valid Commercial Certification
	FBO Type

	
	Primary Production
	On farm produce handling facilities
	Off-farm produce handling facilities
	Processing
	Cold Store
	Container depot
	Transporter
	Silo

	GLOBALG.A.P.
	√
	√
	√(*)
	
	
	
	
	

	Tesco Natures Choice
	√
	√
	√
	
	
	
	
	

	HACCP (with a GMP basis / SABS 049 hygiene requirements)
	
	√
	√
	√
	√
	√
	√
	√

	British Retailer Consortium (BRC)
	
	√
	√
	√
	√
	√
	√
	√

	IFS
	
	√
	√
	√
	√
	√
	√
	√

	ISO 22000:2005
	
	√
	√
	√
	√
	√
	√
	√

	AIB HACCP
	
	√
	√
	√
	√
	√
	√
	√


√ = Acceptable as low risk, and to qualify for provisional exemption from an official food safety and hygiene audit.
(*) = only applicable to off farm produce handling facilities linked to farms with GLOBALG.A.P. certification for primary production, and not for commercial off-farm produce handling facilities with more than one farm associated with it.
Notes:

· The certifier must be SANAS/ UKAS accredited (ISO 65), whether a local or international CB is used.  

· The commercial certificates must address the majority of the food safety risks identified by the official system.

· Although these commercial certificates will be regarded as acceptable, an FBO could still be audited if any risks are detected with the product or the certification or for any other purposes.
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