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ioni it Monitorin: rectiv
CCP Significant Cllll'l‘(.‘:ll £ Corr ective Verification Records
Hazards Limits What How Frequency Who Action
CCr1 Chenucal Total Velatile | Total Volatile | Extraction & Each fish QC operator To repeat the Factory Operation Frozen Fish
Frozen Fish Scrombotoxin Basis Basis Titration consignment TWVBN test once Manager to verify Analysis
Feceiving Nitrogen. Nitrogen, To confirm with the Frozen Fish Report file
(Mackerel & TVBN = TVBN histamine test, Analysis Report for | (RQC-13).
Sardine) 30mg /100g reject the each consignment
consignment if
exceed 50ppm.
Bioclogical Fish spike Fish spilce Using Each fish QC operator Reject failed lot QC Manager to Weelkdy
(pathogens — temperature temperature thermometer consignment verify the thermometer
Salmenella) lower than thermometer used calibration log
-10°C for measurement is | book (RQC-
weekly calibrated 02)
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71 3 9949 30



mMyUszdiunslasuduia (exposure assessment)
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Food Safety Management System

Private Standard:
':> 1SO 9000+HACCP+GMP
SO 2200 Food Safety Management system

> Codex General Principles
Rev 2020

HACCP

Codex Guideline Principles

GHPs D | Rev 2020

Primary GMP +5S E> General Practices

Thai: mandatory 2014

nannrsnaludnu HUANEALDNT

wannsaluiuaudnuazeIns Ussnauiie 2 un AewwiujiRauguenndiena (GHPs) uarszuunis
1ATVdURTIBLAZIAAIUANINGM (HACCP) uagkuamsdmiunsidau
anwEIIANNIRLUMMUAUAN BUERIMT

e  muAuANURBndELarANUMINaLYetewsingldiasnsUesiunundninenmans
®  Uszend GHP uaz HACCP

o gsfvewnInsemindsdunmelunnduneunsussuuas Tnguuazin
Fosnsanaeuinmsmsiislegifismeviolsl
Fududosdinsdidunsmumasnismunuegai

numuwazuilvszuuguenniodussey g Welinsfeuwdadunisveu

MITSNYINTERANTIMINE AU UNNRNY

General Principles of Food Hygiene

Pre-requisite Program (GHPs)

pest control, cleaning procedures, hygienic practices, allergen

!

Preliminary Procedures
(5 steps)

HACCP Principles

(7 principles)

Training
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Norovirus
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Listeria monocytogenes
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Campylobacter jejuni
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Green =90 | A+ Excellent

Blue sos9 | 4 Good

Yellow ss79 | B Average*
Orange 45-35 I C Grade pending, unsafe

*Yellow sticker restaurant will get three months to upgrade their quality,
and license of those restaurants will be cancelled if they have failed to
improve their quality
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W.A. 2565 — 2569 ANLeuds FAO Tutanawnd tnglasuliaiuuginain Country Programming Framework
(CPF)
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4 STEPS TO FOOD SAFETY
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Food Business Risk
Categorisation

Food Risk Food Business Risks
~ 'HighRisk - HighRisk © Large Businesses ‘HighRisk
= Microbiclogical growth - Ready to eat food - Employees (more than 100) - A major non-compliance
«Toxin production - Unknown foed conditions B SRS nesses ™
L mbi . - Medilif Risk - Employees (20-100) - Minor non-compliances
- Microbial presence - Ready to eat, pre-processed
- Toxin presence - Monitoring programs established L ?'::I :;ii:\;s;:: W ILow Risk
- No compliances
I Low Risk 0 Eow Risk B Blicro Businesses pi

- No potential micro, presence - Not ready to eat food = 1o
- No potential toxin presence - Manitoring programs established Emiployes 117)

#adaussenadi 4 How Organizational Context Affects Advanced FSM System Adoption usse18lag
Mr. Yong Kok Seng

UunvetesAnsdsrasianisun FSMS Tldeenals

1. UsunvasesAnsluanuduiiusiv FSm

2. MsszylarnsUiRnuanusemsuaraunnriewildulide

3. auidssuazlona
USUNUBIDIANT

o  mwhanudlaviundunnguitunsdmivssuunsians

o dormuaronnATgIULTAIYLR

o msmumuiBsandeszneuluselasiaine gauiuazansou giidldduds uazanuaianiafiy

Usgdndam
o meabuviundugudnandlunsaiulevsusstunouiidmauasdundounisifannegieroidos

Context of Organization

Interested Parties

Internal External

Issues Issues Customers Regulatory

n1stnuauIUNlaenIsasIe lietmuadadeindrdmiuimuadssiiunisluiazaieuen 1y
a L4 <@ ! [
MIBATIEN SWOT (Iuds Indeau lona fuanaiw)
nsmruaUszinunislukasaisuen Ussinuiineadesduinguseasduasfidwmasoniuaiunsaly
msussauamaivneves FSMS i Ussinudunguing welulad n1suded n1snain Juusssy anmuindey
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SWOT

Internal influence

Q
g
=
Q
=
=
£
[}
c
£
Q
g
>
w

Strength

® new source of income

= new markets (for digestate)

= increasing heating costs by

customers

low payback time
self supply

Opportunities

inefficient operation
lack of knowledge
finding new markets

substitute mineral fertilizer =

Weakness

inefficient process

= upcoming dependencies

(substrate supply)

= lack of labour

biomass purchase

increasing biomass costs
political developments
declining demand

high inflation

M3srykaznMuinuresnudeinisuagauaavisve i laulide
Aslaulade (interested parties) nunefis yaravsessAnsNeadmanseny tsunansenu vse3dnin
suadlasuransegnuannsdnaulaviefanssy wu gndn 1Wves / ghevu flruinisaieuen wiineu

MyseyEiaulide

o dayaiiiedesiuiymaelunazansuenizgnihunldiiiessugidnldidenineides

val Yo a 3 aa a a A a '
o Qllﬁ’Ju1ﬂﬁ’J‘lJLﬁEJVNMlJﬂﬁ’]iJ’]imJBV]ﬁWQL‘UQ@‘U‘M?BL‘UQ‘U’JH@@ FSMS

a v va 1 P
AITULN EJ'J‘U@Q“U@Q%@JETJTJ"LW 513]

mwRtesazawddyesiiidnlfideaslfiunmsinnsannouanudesnisuasanuaamisve sl
dalade amnsathuwuniiwesnduldlunisdndulala
ANABINNT (need) Ao Fofmuaifidruldidossyliudedouliogndaiau Wy nguuiefides fUanu
(19U N1sRnRaINRARN NIIBT) MsedoiunuainansiugionnsTudyagn
AuAANTa (expectation) Ao JofmusililsiTouduaednuaisnusdefidmlddudedmudnoddivmuai
amnsanseidsiulddnss wu nsfamudoyaiigniouiiolfidulumunguunemdidu vionisdanisiu
wmmsaifuauasnsgresomnsiunavzauiofiatu

Interested Parties Scoring Matrix
(decision to proceed with Needs and Expectations)

Power (Effects of influence) = Relevance x Priority

Priority of Interested Party (Effects on decisions)

Relevance of
Interested
Party (Effects
on activities)

No relevance

Low relevance

No
importance

Minor Some High
importance | importance | importance
- BB 4
4 6 8

Moderate relevance

Significantly relevant

6 9
8

Power of Interested Party

(Effects on decisions)

with Some / High importance

Score Decision for
Description Needs and Strategy / Objectives
Expectations
No / Low relevance with No / Not Monitor interest / Detect opportunities
Teoa Minor importance necessaly.to from growing interest
P address yet g 9
5 Keep satisfied, informed & manage closely
61012 Madarate:/ Significantly televant | Mustbe / Build interest, maintain interest &

addressed

Support, monitor for changes
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Interested Party

Customers/Er

External Providers

Certification Bodies

Reason For Interest

Direct reciplent of arganization's product

_Dictate controlling regulations that
impact on organization product

| While a low risk, failure of organization

products could impact on public safety |

Responsible for reallzation of
organization product

Invest the money in erganization

Provide supporting services (Lab testing,

calibration, transportation etc) raw and |
packing material to the organization

_ Assess conformity of the erganization
according to FSMS Standards

Form of Information about Interested
Parties Needs and Expectations

Safety indicators results analysis tables (lab).
Custormer satisfaction review, internet discussions

The legislative requirements of food safety, legal
register

New release on website, instant messages on
social media, executive blogs and speaches, flyers

Regular intermal and external training programs,
Medical screening records of employees, health
insurance program. HSE trainings plans, memos
& records

Shareholders {owners) meetings minutes
Profit & loss/balance sheets

Contracts, ongoing performance analysis, training
records, External providers audit reports, email,
face to face meetings and its minutes.

Audit plan, certification & surveillance audit
reports

AMNUAVDULURVDY FSMS

o nsseydildnladeninerdenstiglunisiunveuiunves FSMS

®  YaULRYBd FSMS 931dusIng1uves FSMS

a g ) @ o o & o w a a a a
NMIANUUNUTIUAMER T NI U NIUUTZENEA MUY FSMS Lagn1suTTausvanona
ANULELS (risk) Ao HansznuveInyliwluay

o Jaavuluanniaaly

=1
® UYWAY
cal a X ' I a
® wAN1saiNeNNATU / AUz dukasNanILIN
[ ]

HAHEROEUNIN ANUTULIIVBINANTENUTULALHATIINLINTR RTINS

Economically driven
Motivation is ‘GAIN'

Intentional
adulteration

Ideologically driven
Motivation is ‘'HARM'

Unintentional
adulteration

Accidental
Foodborne illness

lana (opportunity) fia Tenaaiunsatdrlugnisiiuuiuuatvndunlyd (nsusuwdsundndudinie

nszuun1g) Ineldmaluladninazanudululadug AfaUszasduaziiiodnnsAuAuRBINITLAEANAIAKTS
suanuUaensisveteMsvRteIAnIVs gl ldd I de
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nsszyAMLdEsLazlania xfesmvuaANUEes lania uazanudify sawdnsanliunisiiedanis
fuaudssazlonia

55 Mieadosiu FSMS Teun
® AuUapniEuBIRNg
® AILUNITFUVDIDIYNT
o ausiuAsuemNg
o audsBusuems

® AudISAVeINITANIUNNS

wunakazinadind iy FSMS duga
® AlANTIATIEY

®  UIUNYBIDIANT

o nsAnuuiugIuATIAINIIANIsAdsasena

e Lumneansundeasemsannnisuseasnsne / enmisuasy

#aus58189l 5 Food Safety vs. Food Innovation U558181a8 Mrs. Darunee Edwards

winnssu (innovation) fie Nveeniilmiuaziivszdnsanuieuszavsuauniu winnssudutuneugea
YosuyudnsUTudignsidsuidas Msdaasuuinnssufenisaidnlygy nvesednsiignieasuindey
asAUsznevveinngsy Usenaume

e anuimtmawmalulad
e nsUssgndldinalulagamnand

®  UBANMLATEFNY

WISUADINANT
®  INIUATLATHINULARDIAT > ANTIEAILMINY eI ansvauvulusiy
®  PIMITNEDAT > ANTNALNULBLALL LATDINA

21SIINTY > DINSLESY

o

9MNSRNITYAAD > dpugedauaygely

SpUEdsIINNIR > 915N gnay Unalyd

WAINAUFIIUTR > NARNUINNNAINTA18E NS UNERN U9 IMNS

ANUIMELazMLTNEmMTUNHER S
®  MUANNMNKAZANNUADANEYDIDINNT

ToeSastiofindsea@nsnin

[ ]

e 1AguINISLAZUN N

o salleuguilang

° miLLﬂigUﬁaxmmLLazLﬂuﬁmiﬁuﬁqLLamﬁau
®  aANIELHLRIMTLALIYLRIMNT

® LwAn 3Rs (an 144 Slada)

o  USuusumasesdnsnisuadnlviviuady
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® jipunvinwryAAaINg

nsudetupgreliusz@ninm
o msudsiuiizuusaudiiierudeinisemisasfiuiuiominnaiiviavesiuiuiszeins n1suilae
dedniinntu nmawBsunaniifinvesiuslan madAsuluiussmuemsiieauain sy
o muawnsalunsiiiilsvesuanemusazsetusgiuuszansamnisihnusaranudniuly
msUuUsanesinsuyssUliviuade

® uAnownITegainisulssungangundt winedviuladniaennaniauvivadie

Bio-Circular Green Economy Tusguuonis
®  UszANSAmvaInIneIns
gunnuasAduegfifvesssang

Wulinsiuasnndausgnedadiu

unduanldlvg an uagsludalunnviievesssuue1ms
nsan1svnsu
MIIANINTWENDIMNT

A159MNSLAIARN

ngAnsTuUIlan

AMULUAINIGDIYNS H 3 AUNINENEN bALA

£%

L4 G]E’]‘Uﬁu@ﬂﬂ’l’]ll(ﬂ@ﬂﬂ?'ﬁ@?ﬂ’]iﬂ’]ﬂﬂi%‘ﬁ’]ﬂﬂaﬂﬁLﬁu‘ﬁu@?jwi'gﬂL%’JLLa%inﬂi’J‘r’Jll’]ﬂ‘iu

o yhludnuwaeNgdumadwInA LA HIAL

o SysarnmAuauantulanayliiilne

q

Factors Affecting Food Security

Population Increase

Food Loss & Food Waste Increasing Affluence

Energy Crisis \ \ / Emerging Diseases:

o . Economic Crises
Regulatory  __, Global Crisis Affecting e

Framework Food Security

Urbanization / \ Depreciation of
/ I \ Natural Resources
Aging/Aged society Political Turmoil

AandeNasauTan sy
o  M59unelusAnIIIENISINUTINAY
®  NIIIBYLALNITNTIVABUVDIYARAININATYTAY
e anuasaluNsinwILaAIMAATEFRIRaNa 1 lunaIn
[ )

lAagsna

ninddumatagn Tingusvaseiie

® dudsunsUszivguaznsaineassd
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®  msfuAsamsNgAuN 1y veinsUseiviuansasn
o nsldusyleviuaznisi
o nsvsAulduaznsulatainm
Usznvm$wsaumateya wu av3dns widemmnenisin audns ATudunanIse

ASHAILINENNUNBIMT / BUIAAUIRNTTY

Product concept
<« focusgroup

I

Product prototype
«—— consumer affective test

Modified product
«——— Verification of consumer test

Final product

I<_ I<_

A1SNANTUNTI8ALLDEAFUAN
WIAAKARNN UILALHARAUNAULUU WU S18ATLDEAAUAT DIAUTENDUVDIAIUNEN DURT BNV
Anudunsaane daudszneuasneniui nalulagnisuuszy ussadue engnsiivinw anmnsiuing

walulagnsuussuuazauenems 1
o  mauvsguisamieu Wy maaan manaeeslsd meshideuuuaweslad UHT
o misuUssUshegamnien Wy mautuds mevilsdy
®  N13BUWR WU MIUAIUULEEaNUTY NFBURRIUUAINTA NMIWRIRIBLEID17TIng

@ v oA

o Jagiudsuazingidevuemng wu asmuauanudunse asiiueyyadasy dnanens

msfinwergnisiuing

Tnguszase:

o ilednengudniusiomnslinseguazmnzansienisuilna

o ionsuaussaumevisesiuilne: A ndu sa eduda dnwa Tnvuins uagaudasade

o liefnwauamuasaulasnfvvesansurionsaelustorim nauszaamgilunisiniud
WUzl wasanINnNTYUEs

Usglgil:

o TanalunisiSunAuduatioyas
®  N1IAIUANNTEUIUNNT

®  AuatLALavaINERS

e anuianelavesjuilam

®  N5HUlnvedgIng
NannNg

o ilandnsdueivesnn: Anvuziane Yasasieseruslan
o anufifeniuladeiidwarionunmuazangnsnusnwvednsdingiens

o JfudAymuiInggINe Mg NGUNIERIMT AU avuilaa
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Uaduiifinasionngmsiiusnm

Jaduniglu:

®  Tnghiu: wWidsdeiaindeienselivnies

o  awfUsznouvemansasiens: Wiy lusu mdlulewmse ulesd Usinaenutu anudunse

o Tpssatieewns : msnszaneth e adlulewnse

o AAanssuvesh (Water Activity; Aw)

Jadunreuen:

o msuUsguingau: msfAnuen din Jen YSuruia du 4n ua

o malulagnisuszanana: n1suen mwuﬁumfi'aq mMsvurssLasan msviilnduieeaty
MILUsIUNIANToU MIvhuisuuuures n1seuwiaraegaaIn1e N15911AUEY N15uTuds
SN NSRS

o Saqussyinsi: ussetusldu Ussafasidandes usseAusIRALYAUTIIINA USIIINANSAIUAY

®  N15yUM

® anmmsiAushwm

Wadaussensd 6 Implementation of Advanced FSM Systems U558181a8 Mr. Yong Kok Seng
mimLuumimadmif\mmimmﬂaammuad uwuﬁ’lu

®  UANNITIANIT

FBnsuiiausraunnudisaedssiowio

1. fenssuuansmnududiiuazausjadusie FSM

'
o

iy (commitment) vanefis anusassnseiilsiiuatvg Aanssu a1 veansussaeNdsefidsdu
n1suanslofiiiu (demonstration) wanefia n1suansirdmiadeguieiduniuaiddaonislideiigainie
wenmangIuLandlagdin (uImssziugeesesans)

auduifiuazanussiu uandisiui:

Y

wleuneuagingusvasdvad FSMS lasunsimuntuiasaenndesiuiirmadanagnsuateInns
Fornun FSMS gnsiiniunIsuIunIsngInIvesesnns
ninensidndudmiu FSMS mdsgnldau

Hn15dea3temud1AYyveIN1TTAN1TAINUaBnf 801NN AVSNALAT ARARR 0N UTN MUY
WNetesiuanuUaonisveemg

FSMS asunsuseliuwasingesnwivelilinadnsnuiingall
upranildiiAnUsedvizninues FSMS lasumstiuagatvayuduaiunisuiuupegwsioiio
UnNUmMNIsIAN1siieddesdu o iWenansmnudufihldsunmsaduanyu

Y

2. myUszgnaldnmsativayu / ninensuseansnge
MsaluayY FSMS:

®  iNNg

® AN
o nsfui

o msdeans

® Lenansdeya
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NINYINT:
®  533N3
o Tassadaiiugu
®  ANNLIAABNNITYINU
*  asfUsznauTiimuIneuenYas FSMS

®  NISAIUANNTEUIUNIT WAASMYT LazUSNITIINNEUDN

o a S0 & o o ° Y 9 a wua
3. msatiun1sidndudmsunisiinisdnnisauvasnsieemsluu s
®  PRPs / WU uavne

®  1IATNNTAIUAL/AIVANDUATIY

®  STUUNTINABUGBUNGY

®  mawssuAInTouLarSUllamAaNa
®  NSAUALNITATIADULALANTIN

®  MINTINADY PRP UawN15AIVANTUATIE
o nsmuauadhidulumuderivun

Inputs Implementation Outputs
of Advanced FSWM

* * *

Performance Evaluation
S & Improvement

#ad8uss818%7 Community-based Future Approaches in FSM Systems in Bangladesh ussanglng
Dr. MD Khurshidul Zahid

N3YUIUNITIIBINTT N8 N1SUUTTUREAS NN EATHNE T uermsiisuusemuld n30n15UUsIY
onsgunuuniaduemsguuuudu

UsELNNY0901MIANNTEUILNSUUTIU WU 8mnsau/uussy ensiauls/Aulalld o1nsussan/Ussanunsdi/
wienuss/mionsuUseniu Tanmsudsguemsdeddniuisuail 9a323nen wazesdUsznoumanienmues
913

nmsvudeuluvlgnmndne s
Weanniivangtuneuluviidgnisudnemis ielildewnsanvsudldzemns nmsvuileuaainuule
VNIARaEAVILY 51I19NMTHER N15uUTIU M3ty Nswen
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The Food Production Chain
Everyone has a role to play in keeping food safa,
s Py
- N | — X

CBFSMS (FSMS susuia) Tudananne

d ' a y) A A v A Ao ) a ' a o 1 1Y) = I
YUYW MU nguAuNenduegNifeturselanuazianzlumly ie nguaunandeeysauiuuaginduaiunduy
LINUBITINAY

Yasonsiansauiludmsu CBFSMS

9
1
2.
3
a

guyuguUnkazatludname

nsnsrAngagveAulugusuniieg Tudainame
guyuruUnkazasludname
nsunguaztoliAusEAUTIRLasTAULIUIYIF (Nrue)/uleuteunld

wuInvemuUlasUNSatuayweg1an e Beulltendwiolull

nsususndangu/luviesiiu lnsadenisiidiusuvesusuiesduiudilanudeinis

a

nslaAsNsMIsInemansegafiuseans awialiusmsiwanzaunswdu

A ' ' ' v saa a a v a
nsidusiuvesgurutissadnsnaruwlludeulaiviimeniniign
N5NTaUINISANNAY W INTANLATOUARULAYYTUINIS
wIMINsEdITINgIEANaEAINtuAINTINNeY kazwnulURnsdmsuntsasuutas lngyana

MU M89UTITNNT WienAeNTUY

Folawssundululauas CBFSMS Tutianatmnarininisaiiunis tawn

Msdnmnssuans
msfiUssAnBnnuasUsrauanudisanntudodisuiuitnsiiey
naUsglorilurnisodiny

ls-AuAY/sunu-naUselevd (MIAIVANTIAT AMNIN)
msUsuAsunsRerifiegosas / nisunsnusstiosas
mslim$wennsiiflegliAnusslovigagavidoduszavaam
maiweudululglumsfiansandefnaves FsMs HavunaiiAendes
ms3useselafidusssu

msiiuAuannsalunsutsiy (S1eianiensasing
fuuuniiddingn
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MIHEIUTINVBIUTENIVUNGUDEYA)
onsUaenasUudoululssmauasitalan

AuAmTiLazAg TRty

nsWavEwensIYYe - Wnandnuintu Wuthetesas anetosas
madutisuaznsnganas

ASLANTUVDS GDP way GNP

nsdnsuiugauluy CBFSMS

CBFSMS
(Production Chain)

CBFSMS
(Interventions-Producers, Consumers, and Authorities)
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CBFSMS
(Developing new or adapting existing rules/regulations/laws/policies)

Food
T o
‘ = Cae

0 Others

Fadaussenedi 8 FSM Systems in Bangladesh: Present and Future uss8181lag Dr. MD Khurshidul Zahid
Basgaisyuu FSM dagtuludananmenazesuieyuuaddueuiag

Fsms Wunumsiifuszuulumsmunudunsesunniasndsvesemsneluems
gafateliiulatemsvasadedenisuilan

ﬁ‘sﬁaﬁgwumsﬁmﬁ%ﬁumsﬁﬂLﬁumiLLasﬁﬂqa%’ﬂm FSMS m1unann15984 Hazard Analysis Critical
Control (HACCP)

T

« More than 200 diseases
are transmitted through
food:

» Diseases are short
and long-term

» Caused by
microorganisms and
chemical
contaminants

« Most foodborne
diseases can be
prevented by safe food

Restaurant 2 :
preparation Restourant handling practices

‘Souroes: GAG and Centers for Disease Convol and Prevenion, | GAD-14744 \

Restaurant

FARM-TO-TABLE CONTINUUM FOR POULTRY PRODUCTS

A5ElsAMANINDINNS

The burden of foodborne i:: : :;lr:. glls:ba;es

diseases is substantial =L public health concern

Every year foodborne diseases cause: Foodborne diseases are caused by types of:

almast
: !

#in10 | 33 mtllion B . o NE o
ple to fal haalthy life years lost .

Foodborne diseases can be deadly, especially in children <5
i o2 L
420000 #Mp (L3

foodbarne diseases

But in a globalized world they ca
spread quickly along the foc
and across borders

FOODBORNE DISEASES ARE PREVENTABLE.

World Health

et World Health izati
Organization

L —— Organization

naunfenudsanniiga liun dgeeny nsnuazidnidn ansiageg yaranifilsauszdnsm

HANTENUNIATEENTENIANANAINDIMNT

® funumaATEENlenTINAinTu TIuNsAShvineuakazM Ay deanan Ty
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®  WHO Uszanaunsilulsemeansganiing lsaminanemnsvanienldinesieUgena 35 fuauviesy

aniy

o aldInevende Salmonellosis ludinguuaziiadly w.a. 2535 agsening 560 Aunienyansy wag 800

AUVREEYANST AuaIRy

anunsainuUasnigyete1msuinalng

NYeYaves WHO & FAO e 4.5 druauludinana dnisiaalsasiieg vt suidownanemis

Juiou

= The IPHN Bangladesh has found adulteration in 43

consumer goods

= The rate of the adulteration is 40% in 30 food items and

nearly 100% in 13 items

= Colouring agents chrome, tartrazine, yellow and sudan
red colours and erythrosine are being used in spices,

sauces, juices, lentils, oil

= Formalin and carbide used in fish, fruit, meat and milk
= Rye flour used in barley, bread and wheat flour

= Urea used in puffed rice and rice

= Sulfuric acid used in milk, oleomargarine or lard

= DDT applied in dried fish

SEUUNSIANIIANUARRue MsURItaNa T
anumsaidagiuiediussuunisianmsanudasndeveanns

o Tutinauna amnuaulaneaiuanulasadsveensiaiinduiiesgl nmsveremeuseansliudos

LASPUTUNAS

e ownsuusiy 140 senmsandenannandsesniy 144 Ysemeanalan

e guawdpvatomnsuazAuUasndslutinatna lasuaiuaulaaindrsssine

nsudssvemsludinainanineitesrnudeazanuyinmevesnnuUasndemuems

Segment Current Trends

Risks, Hazards, and Concerns

Shrimp Processing One of the most organized, well-
developed, and export-oriented
sectors, Shrimp accounts for 85%
of the country’s aquaculture
exports,

Presence of antibiotics; pathogenic
microbes such as Salmonella spp.,
E. coli, Listeria monocytogenes, and
Vibrio spp.; and viral infections
such as white spot and yellowhead
diseases.

Fish Production & Processing Annual growth rate of 6%. Fish is
one of the principal protein sources
in the country and amounts to 60%

of the animal protein consumed.

Chemical contaminants such as
formalin, an aqueous solution of
formaldehyde, were previously
observed. Controlled and
monitored currently.

Bakery/Confections Industry growing quickly {biscuits,
an annual growth of about 15%)
and has many domestic players.
Very import dependent (i.e., oils,

wheat, sugar).

Gaverned by the BSTI standards.
Food safety risks in the sector are
pesticide residues and post-
processing contamination with
pathogenic microbes such as
Salmonelia and E. coli.

About 2% of the fruits and
vegetables {i.e., mango, tomato,
frozen vegetables) produced in the
country are processed into value-
added products.

Fruit/Vegetable Processing

Currently no established food
safety and hygiene licenses issued
by any agencies, with an exception
for tomatoes via BSTI.

Maize Processing 99% of its total maize production is
processed, and only 1% is
consumed raw.

Spice Processing Major crops are turmeric and chili

Pesticide residues and aflatoxins
are major food safety hazards in
maize and other cereal processing
sectors. - -
Chemical contaminants (pesticide
residues) and adulteration
[synthetic dyes).

Livestock (Beef, Poultry/Egg) Growing demand in poultry (15% of
market), beef (60-65% of market),
and eggs. Most meat is consumed

| as fresh.

Excessive usage of antibiotics;
unregulated and unofficial
slaughter sites,

Other Smaller Commodities Noticeable increase in the

importation of edible oil and rice.

Mostly limited to chemical hazards
such as pesticide residues and
heavy metals

anvumNgtasnuasanuUasadgludsnane wu

® Bangladesh Food Safety Authority (BFSA) duti1715uian®eulun1sn15Ussa@IuauaIunIsinnIsAu
Uaendeauems/AnTsuiineitesiunismiuauvemilsuvessgiujuRnulsdumunse sy ds
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® Bangladesh Standards and Testing Institution (BSTI) Lﬂuwﬁaa%’usammmwmeﬂaﬁ ALATUINITUINS

Weuaznsasuiieu niaunanvuauinsguianespulaeadaslauaztedu nstunsidoundn o
waznN13sUTomANS IS
® Directorate General of Health Services (DGHS) yiutifinsiadeuauUaonsivedeg

® Institute of Epidemiology Disease Control and Research (IEDCR) viwmtinyii sz islsaiitinaineumis
N3ROUALDIRNENANUANNUADAAEYDIINNT

wudmhsnuitsnnasuanulasasovetermslutinaune
Bangladesh Food Safety Authority
Ministry of Agriculture (MoA) Department of Agricultural Extension

Department of Livestock Services

Ministry of Fisheries and Livestock

Department of Fisheries

Ministry of Commerce WTO Cell SPS ECP; NNA

CDC - DG of Health Services

Ministry of Health and Family Welfare
Institute of Epidemiology Disease
Control and Research (IEDCR) INFGSAN
Bangladesh Standards and Testing

Institution CODEX, 1SO

Ministry of Industries

istry of Local Government, R

: Local Government Division
evelopment, and Cooperati

nsildusinvemhsnumuanemsiiigiuauUasniuemsluilgnmmomis

Primary Secondary Domestic Import -
Production Production/ Marketing and Export
Processed Food Distribution

Abbreviations: BFSA: Bangladesh Food Safety Authority; BSTI: Bangladesh Standards and Testing Institution; DAE: Department of Agricultural
Extension; DGHS: Directorate General of Health Services; DLS: Department of Livestock Services; DNCRP: Directorate of National Consumer Rights
Protection; DOF: Department of Fisheries; LGD: Local Government Division

1 22 U89 30



nsnedeuANNUaRndEaIMTLarlATIAsIeiugIY

®  NSNAABUNATY
o l¥usnsmaaouesyanaiiany
o fgusnaasuomsyanaiaavdoionsulutinamaidin
®  UinsnadevamIsauUseandy
- mamageunUfiRmung dedeiu/maufiiaungvine
- msveaeunsiiunuesdaudunilwesgaamnssy msuszAugunmangluazusy
HACCP
- medeuyAnaTiasLiionsvaussormunvesiiio/gnén (daulvgjdmiunisdsenn)
®  5yUUNTUTEIUAIINADAATOIUNIY IR

SEUUNTIRERULAY AR UA UM TUUSTU

MOF MOHFW MOI MOC
Report
i BSTI DNCRP
Coordination by FSU
' N t
| [ Em— eport i
1 Rapor l L :
| 5 NFSL PHL BSTI i
H Report | lab lab labs i Report
i i i
! H e otk i Feed back
= 5 et -1 Civil Surgeon 4 i
SE 4 Repon t Raglon/ (:2:;':-:‘-:
25 { Testing District Right
&’ a District Food Safety Inspector | BSTI Protection
(Sanitary Inspector) H :‘_“;‘ Inspector Officer
i i I !
Sub-district I i
- Health Officer Licanse H Y
g 3 application | Inspaection based
® | Report T ] on the request/
9 Sub-district Food Safety  |e.... | e el
2 Inspector | ] Sample | {
A (Sanitary Inspector) submissi Inspection {
I Inspaction | # Samplng I
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Food Loss and Food Waste
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Challenges on Food Safety Management in Bangladesh

The street foods play an important socioeconomic role in meeting food and nutritional
requirements of city consumers at affordable prices to the lower and middle income
groups and are appreciated for their unique flavors and convenience . Street foods
also assure food security for low income urban population and livelihood for a
significant proportion of the population in many developing countries. Street foods
are described as wide range of ready-to-eat foods and beverages or prepared at home
and consumed on the streets without further preparation .These food items are usually
sold by vendors and hawkers in the streets or other similar public places. While street
vended foods are appreciated for their unique flavors as well as their convenience,
they are also important in contributing to the nutritional status of the population. In
contrast to these potential benefits, it is also recognized that street food vendors are
often poor, uneducated, and lack knowledge in safe food handling, environment,
sanitation and hygiene, mode of food display, food service and hand washing, sources
of raw materials, and use of potable water. Consequently, street foods are perceived to
be a major public health risk . Street foods are main challenge on food safety.

What are the challenges and opportunities on food safety
management in the Philippines?

Knowledge in Food safety — proper handling of food products
Consistent advocacy and promotion of food safety programs to key
government officials, industries and consumers

Pandemic and natural disasters

Food business that are not controllable - Online food business
Harmonization of food safety and quality standards with other
countries

Developing science-based food control systems with a focus on
consumer protection

changes in food production and supply, including more imported food
products

Opportunities on Food Safety Management in

Bangladesh
Current Legal Framework of Food Safety in Bangladesh

1.Penal Code, 1860 (‘PC 1860”)
2. Control of Essential Commodities Act, 1956 (‘CECA

1956°)

3. Food (Special Courts) Act, 1956 (‘FA 1956”)

4. Pure Food Ordinance, 1959 (‘PFO 1959”)

5. Cantonments Pure Food Act, 1966 (‘CPFA 1966°)
6. Pesticide Ordinance, 1971 (‘PO 19717)

7. Special Powers Act, 1974 (‘SPA 1974°)

8. Fish and Fish Products (Inspection and Control)
Ordinance, 1983 (‘FFPO 1983")

9. The Breast-Milk Substitutes (Regulation of
MarketinF) Ordinance, 1984 (‘BMSO 1984°)

10. Bang]

adesh Standards and Testing Institution

Ordinance 1985 (‘BSTIO 1985°)
11. Iodine Deficiency Disorders Prevention Act 1989

(‘IDDPA 19

89°)

12. Vokta Odhikar Songrokkhon Ain, 2009 [Consumers
Rights Protection Act 2009] [author’s translation]
(‘CRPA 2009°)

13. Stanio Sarkar (City Corporation) Ain, 2009 [Local
Government (City Corporation) Act 2009] [author’s
translation] (‘LGCCA 2009”)

14. Stanio Sarkar (Paurashava) Ain, 2009 [Local
Government (Paurashava) Act, 2009] (‘LGPA 2009°)
15. Mobile Court Ain, 2009 [Mobile Court Act, 2009
[author’s translation] (‘MCA 2009°)

16. Bangladesh Food Safety Act 2013 and so on .

What are the challenges and opportunities on
food safety management in the Philippines?

Opportunity derived from diversity, there are more knowledge from diverse experiences and
scenarios which provides more learning experiences which will contribute to local conditions. This
also prepares one from potential improvements with diversification in a constantly changing
environment.

Government assistance Food Business Operators in understanding and applying the standards,
documentation, and application of food safety in the food chain

Innovation and continuous improvement — due to the pandemic, there is a challenge so there
should be new solutions to improve food safety.
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Challenges and Opportunities on
Food Safety Management in Thailand

More food safety and non-tariff barrier measures causing obstacles to
international food trade

- SPS measure

Lack of the factors of production and information for good practices
- PRPs: GAP, GHP

New threats to food safety

- Coronavirus disease 2019 (COVID-19)
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Challenges and Opportunities on
Food Safety Management in Thailand
OpPPOHUNIties;
To strengthen the practices of standards throughout the production chain,

and the driving food safety strategy of agricultural commodities and food
products

To strengthen the inspection and certification of agricultural and food
products for food quality and safety

To develop new technologies, innovations, and food safety data in the
agriculture and food industry
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5. Philippines Franco

/Ml Nozir Ahmmed Migh
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