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DETAILED RESPONSIBILITIES AND VITAL RECORDS:

Refer to Food Safety checklists/compliance criteria and special market protocols that are published by the Department of Agriculture (DoA).  

PREAMBLE:

Each business in South Africa that produces, processes or handles regulated food products of plant origin
 that are destined for export must meet the food safety requirements of the relevant South African standards
.  

Further, in order to be exported to a specific market, products must meet the requirements of the phytosanitary agreements and special market protocols
 of the target market(s) for which they are destined.   

If there is an alert about a product, the product must be traceable to where it was produced, e.g. the farm or pack house or processor, and backwards and forwards through the supply chain.  There might also be a need to identify the orchard, block or field where it was grown, or exact location where the product was stored.

The same requirement applies to an alert about a batch of products – all products in the specified batch must be located and traced to their origins, and backwards and forwards through the respective supply chains.

If there has been a non-compliance with quality standards, or a food safety or phytosanitary alert, or a product withdrawal, a business or operating facility might be asked to provide the authorities and trading partners with information relating to the handling, treatments and movements of a specific product.

In all of these circumstances, other products might be implicated and might also need to be identified, located and withdrawn.

Being able to locate and withdraw a specific product from the supply chain, and/or retrace the movements of a product between different companies, requires each business to keep precise records about products that it receives and despatches, and related treatments and movements whilst under its control.  

PURPOSE:

The Traceability Standard Operating Guideline (T-SOP) defines requirements and responsibilities regarding the traceability of products of plant origin that are destined for export, and for product alerts and withdrawals.  The T-SOP guideline comprises this overview and reference information in appendices.  Specific requirements and responsibilities regarding traceability are incorporated into checklists/compliance criteria and special market protocols issued by the Department of Agriculture (DoA).

OBJECTIVES:

(a) Provide practical guidance, for implementers, operators, inspectors and PPECB auditors, on requirements relating to traceability of South African products of plant origin that are destined for export and/or have been exported.

(b) Specify traceability “vital records” i.e. the data, documents and supportive evidence that would be needed to meet the statutory mandate and support efficient withdrawals.

(c) Provide guidelines for responding to product alerts, and withdrawal procedures.

(d) Identify responsibilities of Food Business Operators (FBOs) with regard to traceability and product withdrawals.

SCOPE:

The T-SOP applies to all regulated agricultural products of plant origin intended for export to all markets.  
The T-SOP takes account of mandatory requirements for traceability and related information specified in relevant South African directives, export standards and phytosanitary agreements, and Codex Alimentarius principles and guidelines.

The T-SOP supports checklists and protocol documents issued by the DoA.

TRACEABILITY ACTIVITIES:

Traceability is the ability to identify the past or current location of an item, as well as to know an item's history.  Being able to trace items as they move through their life cycle, and associate their identities with relevant information, helps to manage risk.

This section describes the following traceability activities:

(a) Identification of 

· food business operators (FBOs), 

· traceable locations, 
· product items to be traced and 
· logistic units to be traced
. 
(b) Record keeping relating to movements of products i.e. traceable products received and suppliers, one-step-back, traceable products despatched and recipients of the products, one-step-forward, and internal traceability.

(c) Record keeping relating to traceability vital records.

(d) Providing relevant information to authorities and withdrawing products from the supply chain or market. 

(a) Identification

Identify food business operators in the supply chain who handle and/or are responsible for traceable products.

Each business in the (export) supply chain that produces, processes, stores, handles, supplies and/or receives and/or manages a traceable product must register with the Department of Agriculture (DoA) as a “Food Business Operator (FBO).  This applies to primary producers, pack houses, cold stores, container depots, transporters, air/port terminals, exporters, forwarding agents, and so on.

The DoA will assign a Food Business Operator Code (FBO Code) to each registered FBO (establishment).  A FBO may be allocated more than one FBO Code.  For example, if a farm has an on-site pack house, the farm and the pack house should each be registered and be allocated its own FBO Code.  

Identify locations that might need to be referenced for traceability purposes and which would help to expedite investigations.  For example:

· Fertiliser and spray programmes would be specific to the product being grown, which might be in more than one location on a farm.  The location (orchard or block or field or tunnel) must thus be recorded on all spray and treatment records.  The history of treatments at each location could then be provided if there is a query or alert that involves products from the farm.  

The treatment history of adjoining locations may also be relevant e.g. “drift” during spraying operations for a different product in nearby fields could lead to a residue of a banned substance.

· The pack house code would be included in records relating to a pack run.  Packing companies with more than one packing line might allocate a specific code to each packing line, in which case the combination of the pack house code / pack line code would serve as the “location code” for a pack run.
· Each cold room has its own temperature controls, and the temperature setting at any time would depend on the products that are being held in the cold room and the desired result.  For example, the temperature that is set for a cold room that is cooling produce quickly might be different to that set for a cold room that is maintaining an existing temperature for a long period of time.  Each cold room should thus have its own identity/location code, which would be associated with the temperature records for that cold room.  

If temperature were important for quality management or for food safety, the cold room code would be held on records relating to products that are stored in that cold room.  A record would also be kept of all products held in a cold room, thus providing a link between the history of the product and the history of the cold room.  This link could be relevant to an investigation.

Meeting the requirements of some markets mandate that records are available for a particular location.  For example:

· A market protocol specifies that fruit must come from an orchard that is free of a specific pest such as False Coddling Moth.  Keeping a record of the orchard from which fruit destined for that market was harvested, as well as treatments and test results that provide evidence that the orchard is free from the specified pest, would thus be important.  These records would be inspected by DoA and, in some cases, foreign inspectors.
· If fruit must undergo cold sterilisation treatment before it is allowed into a foreign country, inspectors at the arrival port would want to see evidence that the fruit was held at the required temperature for the required number of days.  Knowing which fruit was held in which cold store for what length of time, and being able to relate that to the temperature records of the cold store, thus becomes vital information.  Were the cold sterilisation programme to be carried out in transit, the ship chamber or container housing the fruit would be identified and associated with the relevant temperature records.
Identify product items that need to be traced.  
A traceable product item is any item that is traded (sold and bought) anywhere in the supply chain, about which there may be a need to retrieve information relating to its history, application, or location.  Examples from the fruit industry would include a thrift bag, a punnet
, a carton of loose fruit and a bin of industrial fruit.
  

A batch or lot number
 may be allocated to a traceable item, linking it to specific processes.  Typically, all products in a batch would be of the same type and have undergone the same treatment at the same time.  

The batch number forms part of the product identity and should thus be recorded on all relevant documentation.  Using a batch number could help to limit the number of products involved in an investigation or withdrawal.  

Where a product identity is encoded into a bar code
, the batch number might also be encoded, thus automatically forming part of the product identity that is recorded through the chain. 

Identify logistic units that need to be traced.

A logistic unit is an item, of any composition, that is established for the purpose of transport and/or storage and which is managed through the supply chain.  Examples include pallets and containers.  

The logistic unit identity should be provided in all relevant documentation, thereby tying the records to the physical logistic unit.  

Identifying pallets:

Pallet identities are vital information for export and phytosanitary certificates, and should always be recorded in the addenda and associated documentation that accompanies the respective application forms and declarations.  In the event of an investigation or withdrawal, this would enable the link to be made between the export or phytosanitary certificate and the physical products.  

Identification of pallets can take various forms.  For example:

· A unique number might be printed on a label that is attached to the pallet.

· The pallet identity might be encoded in a bar coded symbol, that is printed on the pallet label.

· An electronic tag might be incorporated into the pallet label (called a “smart label”), or embedded in the pallet itself.  

Note: Bar codes and radio frequency identification (RFID) tags require specialised scanners to record and interpret the encoded information.  Human-readable characters are thus also advised on pallet labels.

Standard pallet labels used for fruit exports provide mini bar coded “peel-off” labels, which can be removed and attached to documentation such as delivery notes and inspection sheets.  This eases the recording of pallet identifiers during handling and inspection operations, and reduces the risk of human error.  These mini bar codes can also be scanned at a later stage e.g. were administrative staff to bulk-capture operational information for business management purposes.  

The pallet identity would be scanned at various points in the supply chain, in South Africa and internationally.  At each point of scanning, the pallet identity would be associated with relevant information at that time e.g. a receipt, or despatch, or movement, or storage conditions and associated details such as location, time and temperature.  Thus a precise record of a pallet’s history can be built up through the supply chain, which would support traceability investigations and withdrawals that may occur at a later stage. 

(b) Recording movements of traceable products, and internal traceability
Record (in-) deliveries of (relevant) products received, and the business or person supplying the products, one-step-back.  
Each supplier must be identified and associated with the products received and the delivery documentation.

Depending on the target market and type of process:

· Products from various farms may be combined in a process or packing run e.g. in a cooperative pack house where fruit is washed and packed according to specific selection criteria.

· Food ingredients might need to be traceable.  Examples of ingredients would be preservatives that are added to fruit juices or concentrates, or sugar that is added to jam or marmalade.  

· Packaging materials that come into contact with the product might need to be traceable, e.g. as would be the case with sulphur sheets.

Diligent recording of Batch Numbers relating to products received would help with inventory and risk management, and to identify other products that might be implicated in the event of an alert or product withdrawal.  When the supplier does not provide the Batch Number associated with a product received, the Date/Supplier/Delivery Document Number could be used as the Batch Number.

Record (out-) deliveries of (relevant) products despatched, and the business or person for whom the products are destined, one-step-forward.  
Each business to which products are sent must be identified and associated with the products despatched and the delivery documentation.

Diligent recording of Batch Numbers relating to products despatched would help to identify risk and other products that might be implicated in the event of an alert or product withdrawal.  When a Batch Number is not provided for a product that is despatched, the Batch Number should be derived from the Date/Delivery Document Number.

Link the products received, and the products despatched, to internal locations, operations and identities. 
Each FBO (establishment) is accountable for managing products within its operations and/or whilst products are under its control.  Traceability of products should thus extend to internal processes, treatments and production runs.  

Batch Numbers of ingredients and Production Run Numbers should be associated with processing and treatment records.

Some special market protocols require information of treatments applied to products and the location in which a specific treatment was carried out.

(c) Recording and maintaining traceability vital records.
Vital records refer to all of the relevant information required by quality standards, food safety standards, for issuing export certificates, by special market protocols, for issuing phytosanitary certificates, and the Codex guidelines for exchanging information when products are rejected by an importing country and in the event of a food safety emergency.  

Traceability vital records are the minimum information needed to give evidence of compliance with mandatory requirements, at each step of production, processing, handling and supply
.  These records, and other relevant information, might need to be provided to the responsible authorities in the event of a food alert or investigation, or a product withdrawal.  

The table that follows shows typical data that would be relevant to traceability.  

	INFORMATION RELEVANT TO TRACEABILITY

	Who?
	Company / Branch / Department

Responsible person 

	When?
	Date / Time

Shift

	What?
	Product item(s) / Logistic item / Quality factors

	Where?
	Location(s)

Company / Area / Container(s) used for storage

Location(s) of the origin of the materials (input)

Location(s) to which they are forwarded (output)

Other relevant locations (storage site, packhouse, production line, coldroom, etc.)

	How?
	Temperature

Handling / Treatments

Special requirements / Warnings 

	How much?
	Total number / Total mass

Batch / Run


A food safety investigation involves identifying the product and its origin, the problem and its origin, what other products might be implicated and the present location of the products that are considered to be at risk.  The scope of risk would depend on what went wrong, where things went wrong, the severity of the risk and what other products might have been exposed to whatever the cause of concern might be and thus perhaps be implicated in the event of further action.  

A product withdrawal might thus be considerably wider than a particular product or batch of products and the farm where it was grown.  There are usually many parties involved in the investigation.  A critical consideration would be whether or not the implicated products are still within the control of the supply chain, or possibly have reached the consumer.  All of which information might need to be provided to the authorities at short notice, who in turn might need to communicate the information to the responsible authorities in other countries.

Additional “vital” considerations would therefore extend beyond the content of the information.  For example: 

· Who would have the specific information needed and where might it be held?  

In a technological world where data can easily be transferred from one location to another, or computer workers could operate in a location that is remote from the processing and storage devices, there is no guarantee that the information will be held at the location where an activity takes place.

· What format is the information in and stored on what media?  

This information is particularly important when it is necessary to access “old” data that is no longer in daily use.  Companies sometimes struggle to retrieve data that has been archived, for example if there have been systems and equipment upgrades.  This would usually not be a problem with fresh produce, but could apply to processed products with a longer shelf life.

· Who would have the right to request the information?  
The parties involved would depend by the specific circumstances.  South African laws require that information be made available to “the authorities”, and Codex guidelines similarly refer to “the competent authorities” in each country.  Special market phytosanitary agreements nominate specific parties in South Africa and the relevant importing country.  In some circumstances, customers and trading partners may request information.  “Ownership” of information might be a factor e.g. for information services companies who are “custodians” of their customers’ data stored in their data warehouses.
· Who would need to authorise the release of information?  
There might be risks to the implicated parties, and release of sensitive information might not be seen to be in the owner’s best interests.  Brand protection is an important consideration in food safety incidents, as bad press can cause extensive reaction from consumers, even before a case has been clarified or confirmed.  This concern applies to industry and national interests as well, and lines of communication and authority regarding release of information at all levels must be clear.
· Who would have the responsibility and right to run the investigation?  The composition of the team that responds to a food crisis would depend on the nature of the problem.  The structure and responsibilities should however be determined and publicised ahead of the need to invoke a response team.
  

(d) If required, provide relevant information to authorities.

In the event of a problem, or suspected problem, a FBO (establishment) might be asked to provide relevant information about a product or a batch of products to authorities and trading partners.  

Each FBO (establishment) should have a written procedure for responding to requests for traceability and food safety information related to a food safety incident or alert.  Such a procedure would allow for access to historic/archived information, verification of the accuracy of information, and authorization for release of information.

(e) If required, withdraw products from the supply chain or market.
  
Each FBO (establishment) should have a written procedure for managing a food safety incident or alert, withdrawing products, and communicating in this regard with authorities and other FBOs (establishments) and companies who may be involved.  The procedure would identify responsibilities and authority, and prescribe controls and reporting relating to the incident and/or affected products.

WITHDRAWALS

Quality Standards and Food Hygiene and Food Safety Standards issued under the APS Act hold producers, pack houses and exporters responsible for establishing traceability of products at all stages of production, packing, handling and distribution and – with relevant FBOs - for withdrawing products that present a serious risk to the health of consumers.

The Codex Alimentarius “Principles And Guidelines For The Exchange Of Information In Food Safety Emergency Situations” (CAC/GL 19-1995, Rev. 1-2004) provides guidance, for use by national governments and regional economic integration organisations, for the exchange of information in food safety emergency situations.  These Principles and Guidelines apply to situations where the competent authorities in either the importing and/or exporting countries become aware of a food safety emergency situation, and communication of the information and risks surrounding the emergency situation must be undertaken.  

The Department of Agriculture, Directorate: Food Safety and Quality Assurance will be the primary official contact point for food safety emergency situations, and the national focal point for information exchange.  This function will coordinate follow-up of all notifications issued by foreign governments involving plant produce from South Africa, for example, notifications within the European Union Rapid Alert System for Food and Feed (Article 50 of Regulation (EC) 178/2002 of the European Parliament and Council).  

Details of the contact point are:

National Department of Agriculture

The Director

Directorate: Food Safety and Quality Assurance
Private Bag X343

PRETORIA

0001

Tel: (012) 319 7000/7304

Fax: (012) 319 6764

E-mail: DFSQA@nda.agric.za
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A general description follows of typical activities in a product withdrawal.  Some activities would happen concurrently.

1. An alert is raised about a product

Alerts are triggered in various ways, e.g. a supply chain company might report a problem with a product, or a consumer might return a product considered to be unsatisfactory to a retailer or supplier, or products might not comply with the standards or phytosanitary requirements of an importing country.  

When required, the responsible authorities are to be notified of product alerts.  

The national contact point would be informed of a non-compliance or food safety concern being raised by an importing country.  The national contact point would initiate and coordinate follow-up investigation, and coordinate communication and information about the alert and investigation.

Non-compliance/incident report

The initiating and/or coordinating parties would prepare a non-compliance/incident report that gives vital information relating to the alert and investigation.  The report should be available to all parties directly involved with the investigation, and would be maintained as the investigation progresses.  

Considerations and activities:

· Protecting the market: 

When a South African product is found to not conform to MRL and phytosanitary requirements of an importing country, or pose a threat to the health of the consumer, a decision may be taken to withdraw all similar products from the market, and/or close the market to South African products.  It is thus vital that the associated investigations be conducted quickly and with diligence, and that the appropriate corrective action is taken.

· Removing the risk to the consumer: 
Protecting consumers is the key driver behind food safety and traceability, and retailers will remove implicated products from store shelves as soon as a potential risk is identified.  The scope of action by retailers may go beyond the scope of the alert e.g. all products of a specific type (e.g. grapes) may be taken off the shelves regardless of source of supply i.e. even if the problem is confined to only one supplier or one country.  

Whilst this minimises risks and gives the consumer the confidence that the retailer is in control and concerned, this may put suppliers into the position where they need to visibly dissociate their products from the particular concern through providing evidence that their products are not implicated.

· Notifying the supplier of a (potential) problem

A company or person who suspects or detects a (potential) problem with a product should immediately notify the supplier one-step-back, and/or the producer of the product, exporter/importer, or any other party depending on where the problem is detected, the circumstances and perceived severity of the risk, the procedures established and personal relationships.  

· Notifying the authorities of the (potential) problem

Each company is required by law to notify the responsible authorities if there is any concern about the safety of a food product, or in the event of initiating a withdrawal.  The authorities might be directly involved with or monitor withdrawals.  

· Identifying the need for an alert or a product withdrawal or recall

Preventive and protective action, such as the decision to withdraw product, might be taken before the problem or precise nature of problem is confirmed, e.g. if there is judged to be severe risk to a consumer, or to contain the risk of negative press, or to protect market access and continued supply of “innocent” products.

The decision to initiate an alert or to withdraw or recall food product should be made after consultation between the relevant food business, industry, the national contact point and (if relevant) the food control authority issuing the instruction.
2. Constitute an incident response team

The national contact point may convene an incident response team.  The response team/committee might be chaired by the national contact point, or the food control authority that is directly responsible for the affected food product, or an industry organisation, as appropriate to the circumstances.  The organisation chairing the committee would determine the constitution of the committee and respective roles of the participants.  Organisations that are directly implicated in an investigation should be represented on the committee.


Considerations and activities:

· Identifying the source or origin of the product

The ease with which the origin of the product can be determined will depend on the quality of identification, nature of the products and events in the supply chain.

Cartons of loose fresh fruit should carry the Food Business Operator (FBO) Code and contact details of either the producer or the pack house.  Consumer units (punnets or bags) packed at source might have details on the actual products.  If the product has been repacked in-line by a third party, the repacker’s identity should be available.  The supplier details might be lost at the retail store, e.g. where products are presented in bulk display bins, in which case records of products received / from which supplier and internal inventory management records should provide the information.  

· Identifying the source of the problem

Problems arise at all stages in the supply chain.  It is important to quickly identify the origin of a problem in order to fix and prevent further problems.

· Determining what went wrong and the severity of the problem

· The issue, cause and possible impact of a problem would indicate its severity and implications, and follow up corrective action.  An individual grower, consignment, commodity or country might be affected.

· Determining the most appropriate response

The outcome of the investigation would determine what action is appropriate.

3. No action required

The response team/committee may determine that no further action is required.  

A report would be prepared on the incident and alert, the management process, the findings of the investigation, and the reasons for the decision to halt activities in this regard.  The report would provide evidence collected during the investigation.

Once the findings and decisions have been accepted, the national contact point would communicate with all parties as appropriate.

4. Further action required

Should further activity be required, this would be carried out with diligence until the problem has been solved and the incident can be closed.  Relevant reports and with evidence would be provided to and communicated by the national contact point.  

Considerations and activities:

· Taking corrective action (fix, remove cause or prevent recurrence of a problem)

The corrective action would relate to the problem encountered.  Depending on the nature and severity of the problem, a handling facility might be closed or removed from the export chain by the respective authorities whilst corrective action is taken.  In some circumstances, exports or imports of specific products from a country might be banned.

· Identifying other products at risk

All products from the same batch or consignment as that with a problem might similarly be affected.  Products at risk would depend on the nature of the problem encountered, where it occurred and possible contamination in the supply chain.  The potential scope of the consequential action should be contained to only those products that are genuinely at risk.  

· Establishing the current locations of products at risk

Once the products that are at risk have been identified, their current location must be established in order to carry out the withdrawal.  In order for this step to be carried out quickly, products should be clearly identified, batches should be small, and information about organisations and movements should be readily available.  The approach would vary depending on the nature of information systems used e.g. there might be a central database that would immediately show the last location notified for each item, or it might be necessary to trace-forward from the point of the problem, one step at a time.  

· Notifying trading partners of the (potential) problem

This might be the first point at which the problem becomes visible to the supply chain, and often the press and public.  The approach taken would depend on agreed procedures.  The notification might precede scientific proof of the problem.

· Withdrawing the products according to agreed procedures

The nature of communications would depend on the severity of the issue.  Retailers will do what is needed to protect their brand.

· Showing evidence of withdrawal according to agreed procedures

This information is important for numerous reasons such as assuring authorities and the trade that the risk has been removed (or not), for managing and showing evidence of disposal of the products, and for associated costs and compensation.

MAINTENANCE OF THE T-SOP

The Food Safety Forum Technical Working Group will review the Traceability Operating Guideline, at least annually.  The timing of the review would coincide with reviews of other key documents such as food safety checklists and special market programmes.  More frequent reviews might be needed if new regulations and requirements are identified.

CONCLUDING REMARKS:

South Africa does not require separate certification for traceability.  Traceability requirements are incorporated into the respective FBO checklists and compliance criteria, and audits that assure compliance with special market programmes.  Traceability also has a role in quality inspections, marking requirements, checking that a FBO is registered, etc.

Each FBO (enterprise) is thus responsible for deciding how best to implement traceability for products of plant origin destined for export, and to respond to alerts and address product withdrawals.  
During an audit, auditors would use questionnaires that relate to the FBO and the standard for which compliance is being assessed.  An assessment of unsatisfactory performance would lead to corrective action projects and re-audit at an agreed time.  

Appendices follow.

Appendix A: References:

The following documents were amongst the references for the Traceability Standard Operating Guideline.

	Title
	Source / Ref.

	Agricultural Product Standards Act, 1990 (Act 119 of 1990) (referred to as the APS Act)

The APS Act controls and promotes specific product quality standards for the local market and for export purposes. It is administered and enforced by the Directorate: Food Safety and Quality Assurance in the Department of Agriculture.  The Perishable Products Export Control Board (PPECB) are appointed and authorized as assignees under the Act for products that are exported.
	Department of Agriculture: Directorate: Food Safety and Quality Assurance
www.nda.agric.za   

	Codex: Principles And Guidelines For The Exchange Of Information In Food Safety Emergency Situations (CAC/GL 19-1995, Rev. 1-2004)
	Codex Alimentarius Commission

www.codexalimentarius.net 

	Food Safety Checklists and Compliance Criteria, for various types of Food Business Operators including primary production and on-farm facilities, off-farm pack houses and cold stores, container depots, silos, transport operators, exporters, air/port terminals.
	Department of Agriculture

http://www.nda.agric.za/docs/plantquality
Select “Food Safety” from the menu

	Official Food Safety Audit Process - Addressing of non-conformances (April 2007)
	Department of Agriculture

http://www.nda.agric.za/docs/plantquality

	Phytosanitary and Special Market Protocols (various products/countries)
	Department of Agriculture: National Plant Protection Organisation
www.nda.agric.za 

	Policy Guidelines: National Food Safety Alerts And Official Food Product Recalls In South Africa
	Department of Health

www.doh.gov.za 

	Standard And Standard Operating Procedures On Official Export Certification Of Regulated Agricultural Products In Terms Of The Agricultural Product Standards Act, 1990 (Act No 119 Of 1990) (referred to as the Export Certification SOP)
	Department of Agriculture

www.nda.agric.za

	Standard Operating Procedure On Sampling And Analysis Of Agricultural Products Of Plant Origin To Determine Agro-Chemical Residue Levels And Risk Management As Part Of Export Inspection And Certification In Terms Of The Agricultural Product Standards Act, 1990 (Ref No. 1346 Of 1 May 2006) (referred to as the MRL SOP)
	Department of Agriculture

www.nda.agric.za

	Standards Regarding Food Hygiene And Food Safety Of Regulated Agricultural Food Products Of Plant Origin Intended For Export (under Section 4(3)(a)(ii) of the APS Act; promulgated in Notice 707 of 13 May 2005)
	Department of Agriculture
www.nda.agric.za


Appendix B: Glossary of terms and definitions:

	Term
	Description
	Source / Ref.

	Batch / Lot
	A batch unites products/ items that have common characteristics and have undergone the same transformation processes.  For traceability purposes, Batch / Lot are taken to mean the same thing.
	

	Batch Number / Lot Code
	The batch number is the number assigned to a unique batch of products.  For traceability purposes, Batch Number / Lot Code are taken to mean the same thing.
	

	Codex guidelines
	The Codex Alimentarius is a series of food standards and related texts that aim to provide a high level of consumer protection and fair practice in the international trade of food and agricultural products.  The Codex standards and related texts are developed by the Codex Alimentarius Commission (CAC), which is an intergovernmental body jointly sponsored by the Food and Agriculture Organisation (FAO) and the World Health Organisation (WHO).  Membership is open to Member Nations and Associate Members of FAO/WHO, and currently comprises of over 160 countries including South Africa.
	www.codexalimentarius.net 

	Cold storage facilities
	Cold storage facilities involved in the handling, storage and distribution of products of plant origin, which are intended for export.  These include commercial storage facilities and exclude facilities storing own produce only.
	DoA checklist for cold storage facilities (April 2007)

	Consignment (1)
	A quantity of a specific agricultural product of plant origin, which

(a) belongs to the same owner, delivered at the same time under cover of the same delivery note, consignment note or receipt note, or delivered by the same vehicle; or
(b)  if subdivided into different cultivars, classes, sub-classes, grades, types, counts, count groups, type groups, size groups, colour groups, diameter groups, production groups, diameter codes, size codes, production lots, pallet loads, trade marks, packaging sizes or types of packaging in every quantity of each of the different cultivars, classes, sub-classes, grades, types, counts, count groups, type groups, size groups, colour groups, diameter groups, production groups, diameter codes, size codes, production lots, pallet loads, trade marks, packaging sizes or types of packaging.
	MRL SOP

	Consignment (2)
	Consignment of foodstuffs refers to a specific batch/lot of foodstuffs as specified on the relevant export documentation of the exporter and which can be identified by the certifying officer for inspection/sampling purposes, depending on the nature of the certification as determined by the importing country.
	DoH: Policy Guidelines: National Food Safety Alerts And Official Food Product Recalls In South Africa 

	Consumer unit
	The trade item intended to be sold to the end consumer. / Any item which crosses the retail point of sale.
	

	Container depot facilities
	Container depot facilities involved in the handling, storage and distribution of containers used for products of plant origin, which are intended for export.
	DoA checklist for container depot facilities (April 2007)

	DoA
	Department of Agriculture
	

	DoH
	Department of Health
	

	EDI
	Electronic Data/Document Interchange, which is the exchange of structured data in standardised message formats via electronic means between computer applications of trading partners.  
	

	FBO (Food business operator)
	A FBO is the person or persons responsible for ensuring that prescribed requirements of the DoA export standards are met within the food business under his or her control and include both the management of the food business as well as the person with overall authority on site or in the specific establishment.  All food business operators (FBOs) must be registered with the DoA: Directorate Food Safety and Quality Assurance.  
	www.nda.agric.za 

	FBO Code
	The unique code assigned to a food business or facility on registration with the Department of Agriculture.
	www.nda.agric.za

	Food business
	Means any undertaking, whether for profit or not, whether public or private, carrying out any or all of the stages of handling, from and including primary production up to and including the export of food products.
	www.nda.agric.za 

	Food business operator (FBO)
	(Refer to FBO)
	

	Location (1)
	A place of production, handling, storage and / or sale.
	ISO / CD 22519

	Location (2)
	A place where a traceable item is or could be located.  Traceable locations would include FBOs and physical locations registered with the Department of Agriculture for sanitary and phytosanitary purposes.
	

	Logistic unit
	An item of any composition established for transport and/or storage that needs to be managed through the supply chain.
	Standard trade definition

	Lot / Lot Number
	See Batch/Lot and Batch Number/Lot Number
	

	Maximum Residue Limit (MRL)
	The maximum concentration of a pesticide residue (expressed as mg/kg) legally permitted in or on agricultural products of plant origin
	

	NPPO - National Plant Protection Organisation
	The Directorate Plant Health and Quality is the official National Plant Protection Organisation (NPPO) of South Africa in terms of South Africa's membership of the International Plant Protection Convention.
	www.nda.agric.za 

	Off-farm produce handling 
	Packing and associated cold storage facilities, handling regulated agricultural products of plant origin destined for export, and which originate from more than one farm..
	DoA checklist for Off-farm produce handling facilities (April 2007)

	On-farm produce handling
	Production, harvesting, on-farm packing operations and associated cold storage facilities, for agricultural products of plant origin destined for export.
	DoA checklist for primary production and on-farm produce handling (April 2007)

	Pallet Number / Pallet Identifier
	A unique identity assigned to a pallet.  This might be a permanent identity, e.g. were the pallet to have an embedded RFID tag, or a transient identity e.g. created for and relating to a specific load.  Pallet identities are often the main “logistic unit” element that is used for traceability.  
	

	Phytosanitary measures
	Measures that are taken to protect an importing country against the introduction of organisms harmful to plants or plant products from an exporting country.
	

	PPECB
	Perishable Products Export Control Board, who are assigned by the DoA to assure that regulated products of plant origin that are intended for export exported comply with the requirements of the APS Act.  PPECB issues the export certificates.
	

	Processing facilities
	Permanent facilities involved with the semi-processing/processing of all products of plant origin destined for export.
	DoA checklist for processing facilities (April 2007)

	Product recall
	A product recall refers to any measure aimed at achieving the return of a non-compliant product that has already been supplied or made available to consumers by the producer or distributor. 
	Based on 2001/95/EC

	Product withdrawal
	A product withdrawal refers to any measure aimed at preventing the distribution, display and offer of a non-compliant product, and the removal of the products from the chain.
	Based on 2001/95/EC

	Road transport operator
	Transport companies involved in the transportation of products of plant origin, which are intended for export.  This refers to transport that is used for example, from the pack house to commercial cold storage facilities, depots or terminals etc.  This excludes on-farm transport (e.g. from the orchard to the pack house).
	DoA checklist for road transport operators (April 2007)

	Shipment
	An item or group of items delivered to one party’s location at one moment in time that have undergone the same dispatch and receipt processes.
	

	T-SOP
	Traceability Standard Operating Guideline
	

	Traceability (1)
	The ability to trace and follow a food product or substance intended to be, or expected to be, incorporated into a food product through all stages of production, packing, processing, handling and distribution.
	APS Act Export Standards and Requirements 

	Traceability (2)
	Traceability is the ability to trace the history, application or location of that which is under consideration.
	ISO 9001:2000

	Traceability partner
	Any trading partner involved in the traceability process
	Traceability guidelines

	Traceability vital records
	Those records that enable rapid identification, location and withdrawal, from the market, of products that pose a risk to the consumer.
	

	Traceable item
	A physical object where there may be a need to retrieve information about its history, application, or location.  The level at which the traceable item is defined within a product packaging or logistical hierarchy is dependent on the industry and degree of control required.  Could be tracked, traced, recalled or withdrawn. Could exist in multiple locations at the same time (for example, if identified at the trade item and batch level).
	Traceability guidelines

	Tracing / Trace-back 
	Tracing is the capability to identify the origin and characteristics of a product based on criteria determined at each point of the supply chain.  This is a critical feature of a traceability system because companies must be able to determine the identity and source of products received in an accurate and fast manner whenever necessary (one-step backwards legal principle).

This is also referred to as trace-back.
	

	Tracking / Trace-forward
	Tracking is the capability to localize a product based on specific criteria while it is handled along each point of the supply chain.  This is a critical feature of any traceability system because companies must be able to identify and locate their products within the supply chain in order to withdraw or recall them whenever necessary (one-step forwards legal principle).

This is also referred to as trace-forward.
	

	Trade unit / Trade item
	A unit (product or service) upon which there is a need to retrieve pre-defined information and that may be priced or ordered or invoiced at any point in any supply chain.
	


� “Regulated food products of plant origin” are products that are destined for export and which are regulated under the Agricultural Product Standards Act, 1990 (Act 119 OF 1990), also referred to as the APS Act.  These include fruit and vegetables, and specified oilseeds, grains and processed products (list provided in the APS Act). 


� Examples of relevant standards would be product quality standards and the Food Hygiene and Food Safety system under the APS Act, and Standard Operating Procedures (SOPs) for Maximum Residue Limits (MRLs) and Export Certificates.


� Phytosanitary requirements are established by the National Plant Protection Organisations (NPPOs) of the importing country.  Special market protocols would be agreed with the South African NPPO, which responsibility lies with the Plant Health Division of the national Department of Agriculture.


� Spray records and some phytosanitary requirements and special market programmes identify sub-farm units.


� A list of related documents is provided in an appendix.  The Technical Work Group will review the T-SOP and source documents, at least annually. 


� Product items and logistic items that are to be traced are generically referred to as “traceable items”.


� Procedures and guidelines for registering as a FBO are available on the DoA website � HYPERLINK "http://www.nda.agric.za" ��www.nda.agric.za�.  Select “Regulatory and other services” on the main menu, then the “Quality assurance and food safety” option, and the “Procedures and forms” from the menu on the side panel.


� Punnets may contain multiple types of products e.g. different baby vegetables or different coloured grapes.


� Pallets are usually not traded, and are thus considered to be “logistic units”.  If a pallet were to be traded, i.e. priced and sold as a pallet, then it would be a traceable item.


� The terms “batch number” and “lot number” are considered to have the same meaning for traceability purposes.


� The Fresh Produce Traceability Guide recommends that item identity/batch be mandatory information. 


� For examples, refer to protocols for exporting citrus to China, apples and pears to Mexico and grapes to Israel.


� Details of Traceability Vital Records for each FBO are provided in the Food Safety checklists and compliance criteria issued by the Department of Agriculture. 


� Guidelines follow for Withdrawals procedure and responsibilities.  


� Specific records to be maintained by each type of FBO are incorporated into the Food Safety checklists and compliance criteria issued by the Department of Agriculture.


� Specific records to be maintained by each type of FBO are incorporated into the Food Safety checklists and compliance criteria issued by the Department of Agriculture.


� The Department of Agriculture, Directorate: Food Safety and Quality Assurance will be the primary official contact point for food safety emergency situations, and the national focal point for information exchange.  
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Product Alerts, Withdrawals and Recalls

Assess the severity

		 Incident analysis
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		 Risk assessment
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Alert that there may be a (serious) problem
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Determine the most appropriate response

Constitute an incident response team

Identify the problem and the cause
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Investigation
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