Standards regarding Food Safety and Food Hygiene of Regulated Agricultural Products of Plant Origin destined for Export.
- as stipulated under 4(3)(a)(ii) of the Agricultural Products Standards Act 119 of 1990, and promulgated in notice R707 of 13 May 2005.

FBO Type:  Road Transport Operators
Revision:  April 2007(2)
Implementation date:  01 August 2007

COMPLIANCE CRITERIA, NOTES AND MANAGEMENT AIDS
Scope: Transport companies involved in the transportation of regulated products of plant origin destined for export.
	NOTES AND MANAGEMENT AIDS


	#1
	REGISTRATION

PPECB would confirm the registration status of a Food Business Operator and establishment(s) before arranging an audit.

	#1.1
	Have relevant establishments been registered with the Department of Agriculture and FBO Codes allocated?
	The Food Hygiene and Food Safety Standard issued under the APS Act [Agricultural Product Standards Act, 1990 (Act No. 119 of 1990)] specifies that a Food Business Operator (FBO) must register establishments that handle products of plant origin that are destined for export.  

Each registered establishment is allocated a FBO Code.

The FBO is responsible for keeping registrations and details associated with the FBO Code up to date.

Details relating to FBO registrations are available on the Department of Agriculture website, www.nda.agric.za in “Regulatory and Other Services: Quality Assurance and Food Safety” section.  

	#1.2
	Have food products produced by an establishment been registered for and identified with that establishment?
	A FBO must identify food products produced by each establishment.  The food products are associated with the relevant FBO Code.

The FBO is responsible for keeping details relating to food products up-to-date.

	#1.3
	Have FBOs registered for special market programmes?  

· Food safety checklists do not address special market programmes and phytosanitary requirements in detail.  
· Relevant remarks are highlighted as illustrated.
	An establishment would need a FBO Code before registering for a special market programme.

Each special market programme requires a separate application.

Special market programmes may require that sub-units within an establishment (e.g. an orchard or cold room) are identified.  Relevant documentation and records would include the identity of the sub-unit. 

Details relating to special market programmes are available on the Department of Agriculture website, www.nda.agric.za in “Regulatory and Other Services: National Plant Protection Organisation” section.

	#2
	CERTIFICATION 

PPECB would confirm the certification status of a Food Business Operator and establishment(s) before arranging an audit. 

	#2.1
	Has a FBO (establishment) been certified as complying with a standard such as EurepGAP, HACCP or BRC?
	PPECB establishes the priority and frequency of audits based on the risk profile of a FBO (establishment).

A FBO (establishment) that is certified as complying with a recognized standard would usually be considered to be a relatively lower risk than a FBO (establishment) that has no certification.  


	NOTES AND MANAGEMENT AIDS


	#3.
	RECORD KEEPING FOR FOOD SAFETY PURPOSES

	
	Records provide evidence of diligent operations and compliance with requirements and, in the event of something going wrong, may be vital to investigations and consequential actions such as product withdrawals.

The FBO (establishment) is responsible for implementing a suitable record keeping system.  

As illustrations of statement of requirements:
· The Food Hygiene and Food Safety Standard issued under the APS Act [Agricultural Product Standards Act, 1990 (Act No. 119 of 1990)] requires a primary production food business operator to:

· Establish a record system for each field, orchard or greenhouse to provide a permanent record of activities undertaken at those locations;

· Establish a visual identification or reference system for each field, orchard or greenhouse;

· Keep records or documentation containing the following relevant information for at least 2 years:

· Suppliers of agricultural inputs and lot numbers of agricultural inputs;

· Irrigation practices;

· The correct and applicable use of plant protection products and fertilizers;

· The proper treatment of manure or biosolids or organic fertilizers;

· Cleaning and waste disposal programmes; and

· The results of analyses carried out on samples taken of products or of other analysis made with regard to:

· Plant protection products;

· Water quality;

· Soil contamination.

· Quality Standards and Food Hygiene and Food Safety Standards issued under the APS Act [Agricultural Product Standards Act, 1990 (Act No. 119 of 1990)] specify that, for traceability purposes, food business operators should keep adequate records which allow them to identify the suppliers of ingredients and food products used in their operations, as well as food businesses supplied with products.

Requirements relating to records are specified in the food safety checklist questions and compliance criteria, and highlighted by a “R”.
Requirements relating to physical evidence are specified in the food safety checklist questions and compliance criteria, and highlighted by “P”
· Records may not always be available at the point of operations during the audit e.g. were record sheets to be processed in the administration or information services department.  Nevertheless, operational management and staff should know where all relevant records would be held, and the auditor should have access to the records requested during an audit.  
· Historic records would usually not be examined during a food safety audit.  

It would be good practice for the FBO (establishment) and operational management and staff to review the findings of a food safety audit with regard to the quality and availability of records in each aspect of operation assessed by answering under each section of this checklist whether the records requested during the audit were available, and where there are any specific considerations to be noted or actions required.
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	Records summary/review worksheet – Road Transport operators (This document is not audited.)

	Section 1
	TRACEABILITY

· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 2
	HACCP PRINCIPLES
· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 3
	MANAGEMENT PROCESSES
· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 4
	FOOD CONTROL AND MONITORING EQUIPMENT
· Are records requested during the audit available?
Are any specific considerations to be noted or actions required?
	

	Section 5
	WASHING BAY AND INSPECTION AREA STRUCTURE
· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 6
	WATER SUPPLY
· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 7
	PERSONAL HYGIENE
· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 8
	STORAGE (CLEANING CHEMICALS)
· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 9
	TRAILER/TRUCK INSPECTION
· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 10
	MANAGING PRODUCT WITHDRAWALS
· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	


	NOTES AND MANAGEMENT AIDS


	#4.
	MANAGING WITHDRAWALS


	
	Quality Standards and Food Hygiene and Food Safety Standards issued under the APS Act hold producers, packhouses 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 organizations 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.  

Each country should designate a primary official contact point for food safety emergency situations, which can act as the national focal point for information exchange in such situations

The following food safety authorities may play a key role in the event of any significant food safety alert, incident and action involving produce exported or destined for export.
Department of Health

National Department of Agriculture

Directorate: Food Control

Directorate: Food Safety and Quality Assurance
Mr AWJ Pretorius
Ms J Rathebe

Pretoria
Agricultural Place, Room LAFF:09
Tel: (012) 312 0185

20 Beatrix Street

Fax: (012) 312 3180
PRETORIA

E-mail: pretoa@health.gov.za
Tel: (012) 319 7000

Fax: (012) 319 6764

E-mail: DFSQA@nda.agric.za




	R/P
	Item
	Control Point
	Level
	Compliance Criteria / Guidance Notes


	1.
	TRACEABILITY

	1.1
	Are the following records available for each load?

	R
	1.1.1
	FBO Name and Code of transporter?
	MINOR
	
	

	R
	1.1.2
	Truck, trailer numbers?
	MINOR
	
	

	R
	1.1.3
	Driver name?
	MINOR
	
	

	R
	1.1.4
	Where product was loaded?
	MAJOR
	FBO Code and name
	

	R
	1.1.5
	Temperature and condition of product. Negative comments - has the loading point signed the report?
	MINOR
	Physical check will be done by the auditor.  The record can be in the form of a checklist or a note on the receiving/intake document.
	

	R
	1.1.6
	Product type?
	MINOR
	
	

	R
	1.1.7
	Date and time of departure from loading point?
	MINOR
	
	

	R
	1.1.8
	Date and time of arrival at destination?
	MINOR
	
	

	R
	1.1.9
	Date and time of offloading at destination?
	MINOR
	
	

	R
	1.1.10
	Temperatures during offloading at destination?
	MINOR
	
	

	R
	1.1.11
	Acceptance of cargo in good condition by receiving points?
	MINOR
	
	

	R
	1.1.12
	Name and address of offloading point?
	MAJOR
	
	

	2.
	HACCP PRINCIPLES

	R
	2.1
	Is a document available to indicate that a hazard analysis of the process been done taking into consideration biological, chemical and physical hazards, and if a hazard was identified that is not addressed by the measures indicated in this checklist, were appropriate control points implemented to control the hazard?
	MAJOR
	Refer to HACCP Guidelines / Industry where available.

	3.
	MANAGEMENT PROCESSES

	P
	3.1
	Is a list available of all trailers/trucks used in the transportation of product for export, indicating the registration/chassis number?
	MAJOR
	

	R
	3.2
	Is there a list or history available of previous trips per truck/trailer?
	MINOR
	

	P/R
	3.3
	Does the company have a procedure for cleaning/washing the trailer/truck before it is dispatched to the client?
	MAJOR
	A procedure describing the frequency, responsibility for cleaning must be available.  Records of cleaning done must be kept.

	P/R
	3.4
	Does the transport of product take into account compatibility and storage protocols? (e.g. tainting, contamination)
	MAJOR
	Is a protocol/procedure or table available indicating to personnel what products can safely be transported together and at what preferred temperature and humidity regimes. Reference can be made to the PPECB blue book that can be found at:

http://www.ppecb.com/NR/rdonlyres/1EACDDC4-278E-4D39-824B-5585A2F23152/448/Section22006Directory13Mb.pdf

The use of trailers/trucks must be restricted to food transport only.

	R
	3.5
	Do all refrigerated trucks/trailers receive regular cleaning and maintenance on cooling units?
	MAJOR
	To demonstrate compliance to this procedure, ensure that records of cleaning and maintenance are available.
Records of subcontracted companies should also be available.

	P
	3.6
	Are cleaning chemicals used according to the manufacturer’s instructions?
	MINOR
	Documentary evidence exists authorizing (i.e. specific label mention or technical data sheet) use for the food industry of Cleaning Agents, Lubricants etc. which may come into contact with produce.

	P
	3.7
	Where open flatbeds are used, is there a procedure to secure the load and protect it against the elements?
	MINOR
	Precautions such as tarpaulins must be taken to prevent contamination of product from dust etc.

	4.
	FOOD CONTROL AND MONITORING EQUIPMENT

	R/P
	4.1
	Where applicable, are temperature controlled and monitored in the interest of preventing product contamination?
	MINOR
	Records of such monitoring must be available.

N/a for flatbed transport.

	R
	4.2
	Is there a procedure for contingency should the cooling equipment fail?
	MINOR
	There must be a procedure describing to personnel what to do in case of equipment failure, e.g. moving of product to an alternative room, making use of generators etc.

	R
	4.3
	Has all recording and monitoring equipment been calibrated in the last year?
	MINOR
	Calibration records must be provided. To prove that all equipment is included, a register of this equipment will be sufficient.

	5.
	WASHING BAY & INSPECTION AREA STRUCTURE

	P
	5.1
	Does the washing bay and inspection area, used for the cleaning and inspection of trucks/trailers have a permanent, sloped / well drained floor?
	MINOR
	Permanent floor:  To prevent the harbourage of pests and other contaminants.

Sloping:  To allow for drainage of wash water, and to allow for effective drying of trucks/trailers.

	P
	5.2
	Is there adequate lighting provided for effective cleaning and inspection of trucks/trailers?
	MINOR
	Daylight and provided light for day and night cleaning and subsequent verification and inspections.

	6.
	WATER SUPPLY

	R
	6.1
	Is the water used for sanitation purposes (washing, hydro-cooling, ice-cooling) potable, i.e. drinking quality?
	MAJOR
	Annual testing:

Microbial Limits must not exceed the following parameters:

E Coli – not detectable (0)

Thermotolerant faecal Coliforming bacteria – 10/100ml.

A municipal certificate or letter of confirmation of potability from authorities must be available.

	7.
	PERSONAL HYGIENE

	R
	7.1
	Does the transporter have documented hygiene instructions for drivers and assistants?
	MINOR
	The instructions must at least include:

- the need for hand cleaning if product is handled;

- the covering of skin cuts, when product is handled;

- limitation on smoking, eating and drinking to certain areas;

- wearing of jewellery, when product is handled
- the use of suitable protective clothing (when product is handled).

These instructions are applicable to staff, management, visitors and contractors.

	R
	7.2
	Are workers trained in basic hygiene?
	MINOR
	Evidence of basic hygiene training (content of hygiene instruction) must be available.

There is evidence (i.e.: signed attendance registration, external certificates) that the workers have received verbal and documented understandable instructions in the relevant aspects of produce handling hygiene including: personal cleanliness i.e. hand washing, wearing of jewellery and fingernail length and cleaning etc. clothing cleanliness, personal behaviour, i.e. no smoking, spitting, eating, chewing, perfumes, etc. (taking into account whether the product is physically handled).

	8.
	STORAGE (CLEANING CHEMICALS)

	P
	8.1
	Is the storage facility for the storage of cleaning chemicals suitable for the purpose and secure?
	MINOR
	The storage facility must be secure and access only allowed to trained personnel.

The facility must allow adequate ventilation, be well lit, be able to retain spillage, and be of sound construction.

	P
	8.2
	Are all chemicals properly labelled?
	MINOR
	All the chemicals kept in the store must be kept in the original containers and packs, in case of breakage only, the new package must contain all the information of the original label.

	9.
	TRUCK/TRAILER INSPECTION

	P
	9.1
	Are all surfaces free from corrosion, rust and other materials (e.g. tape, wood etc?)
	MAJOR
	Inside of trucks/trailers should be made of smooth, non-absorbent materials, and inert to the food, to detergents and disinfectants under normal operating conditions.

It must also be constructed of material facilitating effective cleaning.

	P
	9.2
	Do trucks seal with no gaps and no visible damage?
	MINOR
	Physical checks. N/a for flatbeds.


	R/P
	Item
	Control Point
	Level
	Compliance Criteria


	10.
	MANAGING PRODUCT WITHDRAWALS (NB: This section relates to new requirements and is not yet included in audit scores.)

	R
	10.1
	Has a specific person on site been given the responsibility to manage food safety investigations and withdrawals, and is that person’s contact details available?
	Audited/ Not scored
	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 / 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.
	Guidelines in this regard will be provided in the Traceability Standard Operating Procedure.

	R
	10.2
	Are procedures in place to respond to and manage a trace information request?
	Audited/ Not scored
	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.
	Guidelines in this regard will be provided in the Traceability Standard Operating Procedure.


