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information in an alternative format such as audio, large print or Braille
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1. This guidance has be®@emptrroalucCammbpet & mte AIKL
the Food St an(dRSWi)st hAgFeonocdy St a n(dRS,3l)s nScot | a
association wwohkmegbhgdgoapydrantienggr i ng group
establ i shedUKps op &rctt , 0 ft oa

f develcopmnprehensivetodKggthhedanontes,
responsibilities and expectations of
withdraanwdalrseoatlt he UK

f mprove the acdescssndi $it eygcy of food re
directed at consumer s;

T enhance business to business communi c:
and withamdadwal s

1 est abduisdhanrceotoncause analysis (RCA) p
used by industry imdrtahwealegsveadtc alolfsf ood

2.1t replaces the FSA Guidance Notes for Fo:
Safety, Traceability, Product Withdrawal é

3. Projgaoctup memkdrmsdpdesent athievesoofdramdustry
bodsjceonsumer orgadiesatooosesmenf{saeat Naomre xe eA
member shi p) .

4. FBOsare responsible for the safdtiystafi btuhe |1
store aonrd ssehlall | not place uhlsay eend Lorde on t
t haehe flboey prcodipas th food | aw. Food | aw r
be abl e hteo sturpapclei etr s ohfebtt biemes $ cods aome t
whom t hesyu phpatdhdeo did. e. o ne satnedp ofneea WEredp b
and to be ahlilne dtfoom & efmoavmek ehesmoul d a food
i nciareinEBOsS shoul d t her esfuoirtearbldaseea biinn i glya ae
food withdsatvbémspar tFomf8at éMaynrage ment
Syst em. FBOs may wishitroené¢okickrdareintye fr or
pri mary @umttthipmdty consultant for assuranc
devel oped forsthpeprpprpase and compliant.

‘https:// www. food. gov.uk/sites/default/files/ media/document/fsal78
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l ntended audi ence

5. The intended audience of this guidance 1is
enf orcaumemao.r i ti es

Pur poasmd scopeguidance

6. The purpose of this guidance is to support FBOs and UK food safety
enforcement authorities in establishing and implementing effective food
withdrawal/recall systems to respond to food safety incidents. The guidance
applies to all FBOs and aims to clarify and, where appropriate, standardise
procedures to identify and remove unsafe food from the market.

7. The guidance outlines food law requirements and clarifies the roles,
responsibilities and expectations of the key stakeholders involved in the
withdrawal/recall of unsafe food in the UK.

8. The guiskamceout the requifroesdefngtsy iinnagied anti
accordance with Regulatibn &€3 MNot ©1L1@8V @
feddncl udi ndHopveetvFeBr @ dmmay wi sh to adopt th
within this guidancesawled nc odnepallnianngt )wirtehl antoe
i nci ewentasni mal f.eed i ncidents

Legal sbéatwgsidance

9. This guidance has beehepredakcedettoi eeaméat :
Regud nEtQiN01 78/ 20n0 2 el at sahetgcéabidl ity and
wi t hdraanwdaelcsaAdwi ce on best kpeaearctiimncel thded .al

10l tnodas | egal requirement t o Tfooldlisw i megati sphr &
bet ween ttyhpee st woof i nf ohmatidegageantr ament s
i n bolcantammidnetdebwdxdéds nwhereasabbessepracti ce
cont ai nend svwbatdkeeds wi t h @ebtalBdangtote

11.Thi s gui dance should be read in conjunctic
178002 the Food ShdedsgciAztted 9®@®mestic food

httpsléx.eaur opaomrtué nte/gBN/ TXT/ HTML/ ?2uRi041C8B 7D &2Q@GCARBDHR8430965&fTr
Shttps://www. |l egislation.govEgkiukepgat1l1begi sbatbonenns-NI is The Fo
http://www.legislation.gov.uk/nisi/ 1991/ 762/ contents/ made



https://eur-lex.europa.eu/legal-content/EN/TXT/HTML/?uri=CELEX:02002R0178-20180701&qid=1530528430965&from=EN
https://www.legislation.gov.uk/ukpga/1990/16/contents
http://www.legislation.gov.uk/nisi/1991/762/contents/made
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| egi s*l aEWokRood Hygi &n el oRdegoud i abtyi goi nesn e
regl asfaod ot her efkftigbi dlsahed.

12Thadvicegundthlcegaln requinoémeotvercavery S|
anBBOmay need ttdhreekeéeant ol egi sl ation to se
any gcivrecnu msk BBOwiet.h s@ueerimfadyc wi sh to seek t
adviodeenforcemeot seehkhorheimrmsown | egal ad

“The Gener al Food Law Regul ati-bbhsp2004wivn]l S8gbosl andoandoWalkbuksi/ 2
the Food Safety and Hygi enienn(ddnagndnd) Regul ations 2013

http://www. |l egislation.gov.ukhtdhei GEB&aBaARIB6EOLdcReguNat DobmadeéNIl ) 20
https://www. |l egislation.gov.uk/nisr/2004/505/ contents/ made

*Regul ation (ECYhNopsl S8beailP@d@pd cergtadnt / EN/ TXT/ PDF/ ?2uri =CELEX: 02004 R(
20090420&09i d=1545304105490&fr om=EN

Regul ati oB5BEQRON®.sl éX eaiur opaortuédnte/gN/ TXT/ PDF/ ?2uri =CELEX: 02004RO0¢
20171121&9i d=1545304143432&from=EN

Regul ati oB5@EQ)YhAMop.sl: X eaiur opaortudnte/gAN/ TXT/ PDF/ 2uri =CELEX: 02004RO0 ¢
20170101&9i d=1545304202861&fr om=EN

Regul ati o 0F7BCRONtGp s|: é X eaur opaortué mte/gMN/ TXT/ PDF/ ?2uri =CELEX: 02005R2
20180101&q9gi d=1545304256862&fr om=EN

t he Food Safety and Hygieneht(thngl/angnwiws | Regohagiopme&k 2R&@d / RYdi3d 2@ 96
(Wal es) Regu-hattipang wAvOM 8 egi sl ati oh.gbe. BeOdAsHygoDe6Ee3REabdati ons (|
200t t p: // www. |l egislation. gowanuk/tmhmiesFodA0HNYI cort d SOt ihadhe) Regul a
http://aww.olnegiowvl uk/ ssi/ 2006/ 3/ contents/ made



http://www.legislation.gov.uk/uksi/2004/3279/contents/made
http://www.legislation.gov.uk/uksi/2013/2996/schedule/9/made
https://www.legislation.gov.uk/nisr/2004/505/contents/made
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02004R0852-20090420&qid=1545304105490&from=EN
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02004R0852-20090420&qid=1545304105490&from=EN
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02004R0853-20171121&qid=1545304143432&from=EN
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02004R0853-20171121&qid=1545304143432&from=EN
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02004R0854-20170101&qid=1545304202861&from=EN
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02004R0854-20170101&qid=1545304202861&from=EN
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02005R2073-20180101&qid=1545304256862&from=EN
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02005R2073-20180101&qid=1545304256862&from=EN
http://www.legislation.gov.uk/uksi/2013/2996
http://www.legislation.gov.uk/wsi/2006/31/made
http://www.legislation.gov.uk/nisr/2006/3/contents/made
http://www.legislation.gov.uk/ssi/2006/3/contents/made

Food Food
d| m Standards standards

De f

13.

gency Scotiand

uk For safe food and
healthy eating

tmions

A full ' i st of compnieteossvesapdovVelgmd de
addi siomp] i fiedtcheteynittehhantesare routinely uc
throughout the gui danacned hheasvee be¢h i meadd beé

@onsudmerans a member of the public who pu
per sonal use;

@onsumer or gmenamssatamnor gani sation that ha
their members/ supporters informed of rel
i nclQuodeel i ac UK,anMnlaeprhgyyl alkk s Campai gn;

business Omesdmsmea food business who buys
food business;

@nforcement meanBofotwpl or port health aut
Department of Agriculture, Enepermndaimegtomn
the type of food business;

d oéddeans al | processed or unp.r oclets sdeode sf ono
i nclaundiema lo feete df oo d

G oobdusi ness 0(OpBi@nptanrs g rfocceanaouf acturer,
di strwhaolt edalokre,r, ageenxtponmtendp,ilnen udi ng
cat eorugr /of homerbasiynedsarity organi sation

d ood withedcmawédme ansratten document detail
systfeomi t hdroarnwe acnaglghs af e f ood;

doodsafiem ¢i) dheeratrasn event where there are co
actual or suspected threats to the safety
to protect consumers' interests

d ood wasdams f oondott hiantt einsded f or human con:
being onsahéit for human consumpti on

G ecbmlelanshe process by which food is remov

andonsumers are advised to take appropria
odi s potslefeooofd ;

10
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G etbmedans the handling, processingaadmed sto

or delivery to the consumer ;

Retail can be further categorised to cove
-6 ood remaeaherbkusinesses that sell fo

such as s u,bair ntaorvkeertss any ot her business ¢t

to consumeews a(geeengt s, phar maci e;s,angdy ms, onl
-@ut ofodomeamda | businesses carrying out

pubs, restaurants, |l eisureyveadbes, pobeéeils

sector catering and food service sector;

G oot causemaamd yaimet hod of problem sol vi

cause of the food incident;

Gracedmedimhy ability to trace and foll ow
stageg oadfucti on, processing and distributi
ansaf edbmfe@améd food that may cause ill ness
consumed, e.g. food contaminated with pat

or foddhdst iantadequiahetoambher gen

@&vi t hdoiasvgtlrheecess bfyoadi cbmaveduppredémitnhe
wher ef ddhdds not reached the consumer

11
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14Traceability i1 sfaomearmse teoweindemtfi fay f ood s
An effective traceability system all ows f
efficientlysaodl df faecciciuoketidegennabl es FBOs t
any withdrawals and/ or recalls, to give i

and can heltphemi reivmilse®f di sruption and sca
to the business.

Legal requirements: Article 18 of R

FBOmushhe able to identify who h,asf osg
producing animabstamdcendygdxpected t
i ncor por aftoeodd ipnrtooduct s and to whom
products (one step forward and one
Food must bealdealgelaltdealnytoirf i ed by FBO
traceability.

FBOs are |l egally required to:

T identify their supplriodusi ofgy fam
any other substtaoncee expecded

i ncorporated into food;

T ident i foyu sti meelssst omer s t o whom t
supplied products; and

T producei nfharsmati on to the enfo
demand.

NOTH:BOs are not required to keep records of

12
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Best Practice
't i s recommended that FBOsi ttesde me
who al so have efdyecttame gracedpi as ¢
Each segment of the supply chain sh
foods received and di spatched (.oofe
manufacturers of food, this wildl i n
required, the ingredients and packa
finished products they distribute a
Key Steps in Developing Food Traceabil
155The foll owing information details the var
eftfewe food traceability system.
St el pThe system
FBOs are |l egally required to record informat
from suppliebssiamassomdr so(this dobest sot di nc
directly to) ITlsiei odmwms ;mmeie bai | ecda obfetbedvo uanndd
on a variety of documentde) ivecludiocg mem¢agi ce
St e2pDef i nanghés of food
Defining batches of food ilsh hees seemantaloff oa fgm
safebnhygiRequl §ECOPN NoO. clo/mgi2dde0r2s a whol e batch,
consignment uresreofnes tartrehteassdsi s e
I n defini ng ftohoed swid phed,doBl®bal shte abl e t o demons
the reasons Wwothir emwad digtt dihemabdt tchas ot her
batches are not wunsafe
St e3pTraceability information
Traceabil i tfyorogdoea naatteap nf or ward and one step
chaia requi.oedheéyf dlalwowi ng bienfrecmatdieadn shoul

13
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T namand addressbwdi sapPPdomer /

T details of product, to enable its iden
supp;lied
1T the date of the transaction and delive

FBOs may wihseh tteompulsaet ¢ doc@Qmentecaor Anhleeer eq
i nformati on

I n addition to the alpoweaso¢dlalni FMBAASOdtdh) agti nh a n d
spreodtssemucsal so comply with more spe’cific tra
These are outlined in Annexe D.

Addi tional i nformati on, siulciht yasc anm tbeer nrad c oprrdo
matter of best practice.

Best Practice

Ef fective tracealbs & ¢ ki yndt eetr sndae enw b ivh i
busi ness

Process traceability information
Process traceability, or internal
the buewnesperations. The foll owinr

i nformation may be recorded as bes

f dentification ;of a product bat
application adfcha codiequaemt i fi ef
particular batch and internal

T recording of batch codes of al/l
of that batch of product

T recording of production and qua
pr o douectticehx a mpwoeul d i ncl ude:

- product name
- product batch code

7Commission implementing Regulation (EU) No 931/2011 https://eur-lex.europa.eu/legal-
content/EN/TXT/?qid=1540286809065&uri=CELEX:32011R0931. Commission Implementing Regulation (EU) No 208/2013
https://eur-lex.europa.eu/legal-content/EN/TXT/?gid=1540286887876&uri=CELEX:32013R0208

14


https://eur-lex.europa.eu/legal-content/EN/TXT/?qid=1540286809065&uri=CELEX:32011R0931
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- date of production

- tme of start and end of produ
- sal e apbrloedsuiczt e

- food contact packaging

- number of packs per <case

- number of <cases

- linking thatghodwdt to al l ra
production

St epRedc.ord Keeping

Legaéquirsmenitcl e 18 of Regulation (EC

Traceability records must be made avai
demand.

To ensureffleatiae food withdrawal/recall <can
a food saFBOy mgswuerecord traceabiltioty infor
decide how | ondg rtalceya bkcebenpl wtehtehirer, peri od shoul
approprtleaemnferof the food, its product [|ife
which they might be redMhiemed ntf @rpnradd we craemc @
guickly in the case of a food safety inciden
publ ic healntgh raenpdu taavtoiiodnial damage to the busi

Best Practi ce

As a miRB@Gsmshoul d keep f oaepgaclkieldi
f oofdddrhe shel ff olgdfues oXf2.Trhaea e 4alsi | ity
requirement sphokefilobds pdreect fsoalde
served ashaulmeabe considered on a
consul tatienrf owictelhmetnite aut hori ty

Food retailers are not required to keep reco
consumers are not food businesses). Whol esal
required to keep records. Wherdediaecoed gil er Kk

15
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anot herusfionredsgh, catering outlet, musbteeabi |l ity
adher eChttea.er s, suchmusteepstaarcamabd|oiotdy r ecor
suppliedbugaorebhemequired to keep records of f

becaucssnesneEr s amedndtusfi nesses
St epRé&viewing traceability systems

' ti mportant rtelvathwArBaOcseabi | t by esa g sttheemys haetma i n
effective, and that i nformation can be easil

Best Practice

FB® shoaelviddédwirmceabil ity systems o
recommended that cherxksu@pluciane s §
cust amearc e &huisltiotme r tnr/aacFeBa@si Isietlyl i n
consumer s)

16
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deci sionororwicabdr aw

Legal

(a) to

(b) to
on t he

r
Food sh

I n det e

each st

concern
particu

food ha
compet e

equirembelangs:olfArReaguleati on (E

al | not be placed on the mar
rmi ning whether any food i s
t he nor mal conditions of wuse
age of production, processin
the information provided to
|l abel, or other iIintor mhti con

ing the avoidance of specifi
| ar food or category of food

|l fFB@onsi ders or has reason to bel.

i mported, produced, processed, manu
compliance with he food safety req
i nitiat

s | eft t h i mme d iF 8iten dc oi nntfroorl

e
t
e procedures to withdraw the
e
nt authorities.

Where the pradectemafied the consume

effectively and accurately inform t
withdrawal, and i f necessary, recal
supplied to them when other measure
hihg | evel of health protection.
16l n t he event oFBQ@asrfeo ordetganicieeddetn fgoroa i fs
unsafe and whether a withdrawal and/or r
17FBOwho i na tfiocaotde wi t haly aavarl € s eilctaldf a food

e

[
<

musntot i fegnt becamtemd mmey ivaittel ydet antsdehtt h

(nature

of ftohaed fpercotbd de,m,quant i t yt aektaeen)

proposoedporevent the risk.

and

18The decisioandrttlkrebglewti @omtslapme Afemre xe E
establishing i f fnoeocde sissatruyronasf @ oard kteh e

17
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Food is UNSAFE Yes

FBO hasreason to
believe that a food
which it has imported,
produced, processed,
manufactured,
distributed or sold to
consumers is UNSAFE*

h 4

Suspend further
distribution and/or sale

4
Assemble team of
incidents staff to gather
information about the
incident and begin
dialogue with
enforcement authority

s it clear from food
safety regulations that
he food is unsafe?

A
Confirm findings of
investigation with
enforcement authority

y

Standards
Scotiand

For safe food and
healthy eating

Carry out risk
assessment

Food has not
reached
consumer

Food has reached
consumer

Y

Action a Recall

Action a Withdrawal

*The above

process

may

Is the food unsafe?

s the food non-
compliant?

Yes

ay wish to consult
with enforcement
authority on action

18

No action needed

fdfsot wer dlodtl edvefdoddri moindent s
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Performing a risk assessment

199FBOs may be able to quickly idenfiobyg that

safeegul atory | imits being exceadad,skhowe:
assessmeyntntee dbe c atror ieesdt aobulti sh t he | evel
a food camomawvmenng.

20FBOs are requinmiea&ses scrmemrtys oautd make deci s
the safetyTethnheatoedpertise is required
assesstmemder stand the hazards involved anoc¢
can aFBO®e magd t o seek eacdhvniicceadfnmaoxm er t s
advi swdr k owidmf drhceamemor ity tbedebftommati o
needed and the steps necessary to carry o
all sitwuations, FiBrOs esrmfoard de e rati sau twh d rhi t
tdetermine the appropriate action that ne

21A ri sk assessment should include the foll
T hazard identification: identifying kno
associated with a particular food
T haard characteri saamnadmh:quaret iqiuuatliivete wa
the nature of the adverse effect
T exposure assessmemandlitigeaqgqualtiatatvvieveva
the |li kely intake @afndt he particular fo
T i sk charactiemt e@nt atoinontdfe hazard i dent
characterisation and exposure assessme
associated wncertainties

22As part of t he ornissikd earsaste sosnmesnhto,ulcd al so be
consumer group cae&f ptohtenftoamad and kt hand sensi
with that group in consuming that food.

23.An example of how a risk assessiment coul d
Annexe F

2. FBOs sheabdd t he otuheiormersi §k oamsssessment al

evidenkbiesawi | assist iIiMmoadhalt exmiemitng ft me
wi t hd/rraevad | |
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Rol es and r espoonfsikbeiyl iptliaeyser s

25The roles and rkegypakehibihdMietr ses onh t he

wi t hdlirraevaBl | Uns adree fowtdl i ne Ko bredsopyaitds e b i |
are outlined foonF®BDeredepewdmmaegn pa ftde ¢
safety inciregui adoc $r somrd and rssaut meorn s

FBGinitiating a fobtdawithdr awal

26An¥BO in a food supply chainmtcaul chgha fes
wi t hdirradybddependi ng on where in the chain

identkEfXampl eisnaenlpywdoeducer s, pracnad asdruy ears
There may be more than one FBO involved a
c omme racgireele ment s with brand owners regardi
responsibilities.

27.The table Iseltdhwe auwttliiomes t o be at dloomd by FE
withdraewsad la result of a food safety inci
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Actions

Wit hdr

Reca

ldppropri ateéeh ltihai sepplier who H
food to establish withdrawal /reg

| mmedi at d&lhye mfoatri cfaymemor F $AARSS
busi masd oomeprsovi di ngbiont ot mat if ol
i nci,ddbptt he f owidt h & dowen nlge unsaf
yet reached tore cadrdsuwumere) unsaf e
reached t heancdo nascutmeon taken/ prop

Provide bhdsicesgtomeraction to be

withdraw/recall food

. . A : n/a
Prep®oent agPOS&lcal l notificati ol
send it t obuaslilmersdl emaeamng
Keeglrlel epamti es informed through

process

Ma kar r ange mebnutssi mmigshomer s for th
of the unsafe food

Ensuwrnes af e cfloecadr liys h alredhIt emd,r &rdal / r €
| abedflfeac(tiifved gyl nagdabpbekred of i
corresponding waste requirement§g

Mai naapnopriate records and moni
process

Carowtreavi ew to determine the cal
(e. BCAand i mpl e me nne acsoutr iceesbheadrwee t h
enforcement authority

Revwtehe effectiveness afndt e cwimte
outcomes and any action points
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i nf

Best Practice

FBOs t hat i ni ti altreesmshtdlolobdc ki t hdrt ay

t aktemm wi f hdc hflwd o d

or mati on halsyobeéermasd ©emnedr essdcat i on

FBOs eceiving notification of a food w

(excluding retailers)

28FBOs thatclrawed noti f iwhaot iHoens iftoreodn red t R Ba@ e
food withdmawhk!| ude distributors, 1 mporte
br ok(errest ai |l ers are covered in the section
29.The table below outlines twheo ahcavieonbseen b
notified ofawaf bodcwlithd

Actions

Wit hdr

Reca

Li awisth
affecte

suppglhwi
no-affec

the FBO initiating the w
d f o otdh ea nadf freecartoaude alf et I tonoa
n, enclueamlgy i it keeptti fsieepda rg
ted food

Contkawd
f r drh eam
advice
initiat

i taasgd omers that have rece
d provide advice on Twiitshd
should be in |ine with t£H
ing the withdrawal/recal/l

Send POS recalbusniocerst omer esnasolna

FBO i ni

tiating the recall

Ret urn
i n acco
directi

the affected foodftoetque s
rdance with correspondin

d
oRBODr wmot has initiateed tH
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Retail er s

Retailers (including out of home businesses selling prepacked food)

30.This sectionwherfformactetvaitlyein sf déodni t ed
products and selling them directly to
whepeepacked food is sold to take away

t o
t he

3lWhere retail ers saelhlata i sr wintdhedbrcat e &t hbiuyc t
Shoul-odperoate as necessarnysivwilteh ftore tfhBO r e
managemenitnoif.deéhe

32.The table below outlines the actions to b

Actions Wi thdr|Reca

food
f ood

emewal | unsafe from

om ot-hfefremtoad

sal el gn

form cofswameres al | (wher e n/ a
ovided by FBO initiating t

safe food

appr
he r

cept returns n/ a

and store such

of the affelcdadl ¥
foodhfSegdrat ¢ loy df

turn the affected
accordance with
rection from the

foo,dft oetqhue g
corresponding
FBO who has i

Out of Home sector (caterers)

33.0u 't of h o me mhb gesni snuerses etsh a t unsafe food i s |

consum@mesr par f ok rtvh ec e

34.The tabl e
served i:n

bel ow outl i nhefsB @ihre raeclta toinosn ttoo b

servioce
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Actions Wit hdr{Reca
Ensure that the unshtarfygoddestr n/ a
sepafrfatem-afidrect ednbboodsaddi n ser
Return the affected foo,dftoetqhe s n/ a
i n accor dcaonrcree swaanrhdi ng waste req
direction from the FBO who has i

Best Practice

AIFIBOsh o klee p
wi t hd/rraevad | |

records

of actions t a

Enforcenmanrnthor it

e s

35.The mai nenfoolrec eonfent authoritieandsrtdypr of
FBO compli ance Ewiftolh cfeonecht haw.t hespaomeisbl e
1 setimg and | mpajedmwecniiument ed procedure fo
food incidents; within their area
T provinagdvi ce si @ BBOI metloy ansasninsetr i n r i sk
assessment and contr ol measures regard
T provinmgdvi ce on /widtdladn awmas!l t;o be taken
f chec htghat FBOs have removed affected fo
i ssueodnsaunter noti fication to recall an\
sold to comsum@eps opriate
M li ainggi t h théhopmeumaoy i ty, 1 f appropriat e
regul ator;y functions

24



Food Food

Standards Standards

Agency Scotiand
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1 over s atghreavor kKirhegb el i spgosmal of obHe(unsa
l ine with the requirements | aid®down i

ot he Manual of °0Obfiegai v&@bent dl s

T notii AMYSA/ FSS, when required, via FSA/ FS
mai |l box, direct conttltact or FSA/FSS web
T ensuring that FBOs take action in accol
by FSAJ FSS

T veri ftghat food businessresviheweéetcar mi ed
the cause of the food safetogor medtdiewnd
actiomsgsehlaawd h FSA/ FSS

36.Enf orcement authori ttiaegks nagr & hree sappoprr soiphrli ea tfe
enf orcement action i f FBOs .ameamcebrdampgley
with Article 54 of Redgehfaoi oeamé¢ £ICC) aNbhoBi8
have the power t dr eacadlelra idf owid® Ghsd rdaowaniot f ul
| egal obrleiggaartdiionngs t heThafatuyhofitygodl so h¢
power to detain, seize and destroy food d

Pri maanyd Hoamet horinadtesapgpl i coalbllbet her n
|l rel and and )Scotl and

37.The rolPei mdlome@aut hority is to:
T work in partnershi p-owidtimaRB®s sarp pwirtth n
of FBOs (e.g. tr acdce dasnsaadcei athiearmnrs )r etga | c
support compliance, including providin
inci dent s

8Engl and Foo<htltepw :@dPRignin.riams.org/files/display_inline/ 45497
Wal es Food-hltatwp sCo/P si gnin. riams. or g/-F o dlaas@ oddicedPp laacyt A kcoeb?2s0hte8/ 4 8 6 4 5/ Wa l
02082018. pdf

NI Food Lhwt @eP//signin.riams.org/files/display_inlinel/l 45498

FSS Food Lhwt FoBlbdWwww.afndards. govas-deséaudhinmwadifonac?2 0t?

°FSA England an-chtWaplsesd /M. f oodugdwanelef laoefsfidackisasl ol s

DAERA VPHRhMO@s:/ / www.gbave & / pub loif cf actoinchArsp/ hnga n u a |

FSS ™MOhttps:// www. foodst and aa nddse sgeoavr. csic/op U tplutbdbaificfiaid @ iscdnnsa h s a |

YEngl afmododl nci dent s/@f @ld:. g0 ukR2-"&a | 44 &0 oWd Ines d e/nt Be@f:0 00d2 9g200v . B1K8 9 6 !
NlI-indents.ni @ oddl go028RBcdtlhagl@ent s/@f ™etl222 40288379

FSA webhstittpe: / / www. f ood. gov. uk/ enforcement/ enforcework/ report

FSS webhstittpe: ¥ 6 wsvsvt andards . goanv-dsdos t bk eadslsyt-i noi 6§ ends

“Regul ation (EC) No. 882/2004 on official controls performed to er
ani mal health and-Ani msll é wedu racd paormtddetste/gN/ TXT/ PDF/ ?2uri =CELEX: 0200
20180701&q9i d=1545159845271&from=EN
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https://signin.riams.org/files/display_inline/45497
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https://signin.riams.org/files/display_inline/45498
http://www.foodstandards.gov.scot/publications-and-research/food-law-code-of-practice-2015
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mailto:FoodIncidents@food.gov.uk
mailto:Wales.FoodIncidents@food.gov.uk
mailto:incidents.ni@food.gov.uk
mailto:incidents@fss.scot
tel:01224%20288379
http://www.food.gov.uk/enforcement/enforcework/report
http://www.foodstandards.gov.scot/business-and-industry/safety-and-regulation/food-incidents
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02004R0882-20180701&qid=1545159845271&from=EN
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1T act as a key poimnespkecctodbdahatt Poirmary

partneand&EB®Oour ce of i nf eorrndaitniaoctno rfso ra nFAB
|l ocal aputhorities

f provide support to | ocal authorities t
when deal i ngncwigtehn tfso o d

T gui de | ocal authorities on how they inf

Central Competent FASUAt haonrdi) tFiSeSs (

38FSA and FSS have the responsibility for p
central competent authorF&H) &od awv&B & saf e
role 1in:

f coordi nat i nagn dmateironmali onal / fr @e@idlewistghdr a
t he centrcaolntpaocitnt of

T coordinating activities in the case of
the UK tounotheéees

T liai sim@l wiviamt eadtohr drgmeimiasr y aut hority
regarding fobdewal hdr awal s

T li ai si mg hrwerlt dhbvant swaakethipnadrsng food
i ncidents

T overseeing the risk assessment and ri s/

i ncidents, where appropriate
f provi dirmpattioofnb h ea lpaibtl itch e ofnoadad sr evedlsli t
via email/ SMS alert and soci al medi a

T wheragppratpeg,i providing inforamfacoedn to t
safety withdrawal

Consumer organisations

39.Consumer organisations have a role to pla

membérssippanmtecerkept informed on issues of i
food incidents that may often pose a risk
40.0n receipt of fhoootmekaialt nnt @ft mei r ar ea
consumer orgami sations

T ssweemai ltalergned LUpumpmbeess

T provinderimathi bood recall apd hreecressary
website

T publish information about .the food rec:
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Foodvi t hdr &walcmll d n

41.There are
during a

42.A wi t h/drreeapMad h ¢
can include
wi t hd/rraevad | |

an

acnunmnmer tdhfat
f olode,ovadtdh dardavwaanl c e

hel p
proceduren

Food
Standards
Scotiand

For safe food and
healthy eating

be ¢
ess

often need to
planning is

FBOs whnecni ddeenatlsi.n g Iw
& hidlt idtoaatnemkaart ef f ect

Best Practice
I't is good practice for FBOsphahde
part of their Food Safety Manageme
wit hdrraeveH&a h maypn mcé dillres and doc
covethegfoll owing:
T li stt ecafme mber s i nvolved in;impl
f definition of their;roles and
f contact; detail s
T notification procedures
f communication templ ates
f food incident | og
f testing/review procedures
Establi sheagmoadeal with foodrwictalhdrsa w:
43.Depending on the size and complexity of t
or more people involved i hrdeal [Ting JWwiotl h ofw
ar ease odudilnuelsds bce represented, where appl
f business owner
T produc¢ti on
T qual i ty/;technical
T engineering/;maintenance
T pl anning
T purchagsing
1T account s
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1 sal eaf ket i ng
T legal
T distri;bution
1 pu b lrd lca t meodnisa
441t may be tshoemec aosfe tthhreatabove i nputs wildl b
the business, e.g. | egal advice and exper

reponsi ble for manag¢gr e gaantdbesvdeilmogpt hdr awal s
I mpl eimmeogn mainnagy e v a lanadt iunpgbdgh € vaiwtahr derp b & h

Teamoles and responsibilities

45To ensure the effreocotil wasah & edo®waegelmber s

I nvol merdanfago dh gi nschioduelndt sbe cl| earanadbout t he
respons,i bwhtiadhledees ai | ed i n t Wer efpoachdh .wi tAmdr a
exampgliagramoutAnmexde | @G

Best Practice

Team members should be appropriate
i ncidents

Contacts |1 st

461 t 1 s i mportant t hatofannt eupn atlo adnadt ed xt oenrtnaacl
mai nt ainnedwi t bd/drasvmd b h FBOst akeuil dt o accol
data proegeoeitiement s,sftonr i dlgtnail mingg and di sp
personal dat a.

47.The f ol l owing contact detabé sr acenadiend mpl e
contacts plus deputi es)

seni or management
team membealsing with; food incidents
supplris ©®©bedlolduct s
busi ness cGgustomers
haul idepedbd /d st ores

= =4 4 45 2
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T enf or ceamdamto;r i ti es
f consumer organisations

48.1 t is often the case $haé hoodcdal nbudentess
sat would al sroethaa nh eolf pfhwlurtso A nexaaxmpldet ai
coatt bust ined iin Annexe H

Noti fication procedur es

49When FBOsa niaekcel wi oimd t @aaf/ o @dna kbte
communiicratadti metloy bnea nenfefréNott ii f @ ccead u roens p
showled outl ined i/nr dphbehrwi t hdr awal

50FBOs ar e troe quuoitriefdy :
T enforcement atwhe®SAIFESS&s and
T suppl i ebiss iamestsomer s
T consumers (only in the case of a recall
already been sold to the consumer) .

Best Practice

FBOshouwlodti Hreyl e vcaonnts uawmegani sati ons,
when food is being recall ed.

Al |l er (ayl UK4 a1 |l ergens)
Anaphyl axi salCaiMparage né)
Coel i agt uty i€ nwh & ad )

Yhttps:// www. allergyuk. org/
Bhttps:// www. anaphylaxis.org. uk/
“https:// www. coeliac.org. uk/ home/

29


https://www.allergyuk.org/
https://www.anaphylaxis.org.uk/
https://www.coeliac.org.uk/home/

Food Food
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food.gov.uk hoctity eoting ™

Notifitcahf oncemdrhtor i ti es

Legal requi r emné@nft sRe Au(ItEGQil advho . 178/ 2
AFBO musimedi ately inform the compet
considers or has reason to believe
the mar ket may be injurious to huma
the competent authorities of 't htehec
final consumer .

51.FBOs must notify enforcemeSiup partthoand iaedvi

from the esiutlhobhetadvantageous to the busi.

food incidenti.nf drhreatfiodd osvibhyl dtheeFBOovVi de
f foodusiness details

T descri pftamdcdh woaofce;dent

T description bhcpuddogt
- type of; product
- product name
- brand ;name
- batch codes/ durability dates
- pr odsuicze and type of packaging
- country odf taorei;gpirmduct

T di stribut,ioonlddtagl s
- manufactur,empacndt ailpdbatl s, whepre app
- | i shusifrtersd omer s supplied to

- quant, i thiaexclngad&s si zes bwEexitndwns each
cust omer
- when first placedhenhehetmar keobdamhasw
consumer s
| act sbakem praposed
NOTENoti fication should not beeadlidyed i f
avail abl e.

522An example communi aati 6 ye mfgonpdhemenif saut hot
proed din AFBSRXKEIBeporting mechani sms shoul

BYhttp://incidents.foodapps.co.uk/login.aspx
Bhttps:// www. foodstandaihs.ugd v.yldasadoit-dne-dgsihniedanttd heodent sat reporting
foedci-gdeindance
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Notifitcaupphi el ss iamaessst omer s

53.FBOsnusntots dpp!l i eaf§ e @idcasss omers of the fo

i ncident and the actions to be taken in h
destroy) . Procedures should be set up to
ensure that wunsafe food is removemd from t
consuméhast been sol dif odor&st pAnaekeomne gui dar
trade notification

Noti fication to consumer s

Legal requirermé&nft sReAultatcileen ( EC) N

Wheraeuns apfreoduct may have reachlEBOTtH

musdf fectively and accurately infor
iIts withdrawal, and i f necessary, r
already supplied to them

54.1 F BOisd eywotri fhave r eastohnatt ou nbsea fi ee afecheedd h as
consumer s ,r etqhue ya eadruaga mmnfedym consumers of th
for its removal from the mamKetr mand onhe a
provi ded t o hodmesduameawsr at e and the communi c
effective in infor miaamgd tahcetm offfe dt dAatkddoeed r
f okrey priamdieslte 9t amp litabeeets maybpeFBOsdwhen
communng awiit h consumer s

Food incident | o0g
556,A-. food incident |l og Iis a usedbutapdobocuececaltll
rel evant i nformation r/ aga’adilenxga nap Ifeo oldo gwicta

f o u n dn nienk.eA

Best Practi ce

FBOshoulody det ail s, fodfo d hpérso)duarind em ts
deci smaodnasnd act i o@snmuankiecra.t i ons can
t hteeamanaging the incident anda ekpdpht
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Review and testwnhghdf awabm@lldn

56, A way of emsautapwgteéematand pr pkatdmrdkealar e |

with a f oacd deaftetiys peor icoasrviriaym o utte dathieng of

pl an and procedures

Best Practi ce

FBOshouleddi ew a fobdewhbhdaadail tesn pg

an annual ®Bhsesscould includebasmase
custofnemcd udi ngag etasl enasi er to ch
plan following a mock -extecsbseubthe

Managing a Food MWie¢dal lawal

57.0nce a decision has been made to initiate a food withdrawal/recall there are a

number of key aspects that need to be considered to manage this process,

including:
71 information management;
1 monitoring progress of a food withdrawal/recall;
T cd osing a f olordeiavdltlhdr awal
T medi a management
T handloitnlgensafe food
T revi ewi ngwi hadfrmeddddd
1 RCA.

nfor mati on Management

58.1't i s é€ssemBOal to gather informat

i nci,demtcfl uadé&ébhgi |l s, the nature of

ion rega
t he haza

probsemthat effective .decisions can be ma:

50.This information can come from a

i ncluding:
T production records
1 sal es r;ecords
T eml oy,ees

32
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T suppl;i ers

T busi mestsomer s

1 aud;i t

T sampling ;anal ysis

T compl aindt s

T enforcement. authorities

60.FBOs s hoolulladt ec t he r el evanittt ognefbobrenratt i nbany abned
requested by the ehforsemepdsubanbhoequgt e
back spoobpé@formati on

Monitoring pr ofgoed swiotfh/dar aavall |

61.1 n order to mormift drhet lwe thrdo garwead d r ecal |

to reconcile food removed from the mar ket
food distributed. By monitoring the quant
mar ket this will give 1 nftoiromast itohna ta bnoauyt bae
requiredetramatreethe messages or to indicate

has been compl eted.

62FBOs should keep enf obuesmemissaurtehrosr iutpideast e
throughout the incident.

Closing a food/wietcladd awal

63.FBOsoshd wor k with enforcement authoritie:

wit hdlrrasvmd h!|l be ¢l osed, but consideration s
of public health risk and the mitigating
risk.

64FBOs wilflr dmnfednmal |y clloseamtl &adtghwga t hdr a\
enf orcementhauttbhbeitgpciadhddhmice assnehdedc!| os

Handl omgunsafe food

65, Af ter a foddewaBBOs ammay have unsafe food
deal t with.

66.To ensure the control of unsafe food, FBO:
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keepiumg af eatdd omednt;r al site

st oring unsafe f@addeawvaeyl foomdaeren a quar an
labell ing of gamdantined food

mai nt aacnciuntgabe eabd! di gposmtls of recovered

f ood

E R

Making unsafe food safe

67.1't may be possiwWwbekfloabd&lBOsngdaof a ef ood t hat
become compliant with f ocaogd eleahve.n m FtBhCesi rs h o
enf orcement aanfofobg beékhorbadas been previ
wi t hdira-wme ked-|l abelk lked

Di sposal of unsafe food

68.1 f it is not possibl e to ndaektee rtnhni énceada saasf e
was.tlef the unsafe food containstROAO, FBOs
requirements | aid ®Powduich REguArRitmalnsBy

69.9Wast e maobeabky | ddmstpiofsieeddsoafadirne and contr ¢
manneaccbndanAcne maiPtridguct s Regulraetlieovnasn tor
wastiespbesgliatFB@soshd haveangygmaedquioed
certification ittt needs compl et

700For more information on the disposal of w
waste enforéement body

71.FBOs may wish to seek advice fraoimmg htthe e
handl wng hdrawnetabded

Reviewing the foodrwcahdr awal

72Each f ood /wietthadarta wasimu shtiet r @ vtie® weesds ess t he

effectiveRhB@acbibhba food business has de
withdrawalpfl memcrabmay elwe done iwi tahc ciotrsd arnecvei e
procedustequlbdaitconsi der

17Regulatio.rlO(GIQQ:ﬁorﬂ@s—I:é)(.eeuuromaoretue!rite/qlﬁmlTXT/PDF/?UFi:CELEX:02009R
20140101&from=EN

18DEFRA in England and Wal es, DAERA i n NI and SEPA in Scotl an
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Food Food
Standards Standards
Agency Scotiand

For safe food and

LUK healthy eating

T robust neswi tofdrtehvgall @ameé c@ald oredur es
T effectiveness of communications
T tt meliness of; actions taken

T roles and responsibilities

T ncident | og

T apprdi 4 deci;si ons made

T tt mel;i nes

T future I mprovements

Root Cause Analysis

73.Fol |l owi ng a f o oFdB Gsafee tayd vu msdeedd eRatk/e 0 a

det er mirmaes d wey hfeoavd t hdr awa l or. rekhild wiclcl
enable the identec¢iicae¢i,aaitnonbitmsinmhiitt@hgat e
reoccuonfentbe food safety incident.

74A4RCA i s a method that can be used to deter
i ssues occur, all owieamgmmpnmrev erdt &tcit v e ead toinc
identifiedThedaappysed perfor medctasudasbau | d i
t hhee t of dadvdet hdirewal | andwhhehsiagerventi or
be I mplemented to prevent future recurren

Best Practi ce

Di fferent tools can be used when g
perhaps si mplewwIhei devdleopment of
originally attributed to Sakichi T
Mot or Cor phoifisattieocnh ni g uien vreesqgtuiigraetso ra
ofwhd@uestions. Each time a cawby d
happams? applied until the root cau

The findings of the RCAb uwsain®Boees du s&
Management(FSWmMS8)joemensure that it re
effective. Thle aF8MdSiissiad system of
and eweck activities to manage f oc¢
busi ness, including the traceabili

75.Background i mRfCArsmadetoani loend i n Annexe M.
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AnnexeF®&dod Recalls Steer Wog kGBmgoapp and
Me mber s
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devel opment of this g¢guf daRlecceaStaese r@Gregpe/reasn o f
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Cambridge City Counc
Campden BRI

Cheaerrted I nstitute of
Heal th
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Chill ed Foods Associ
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Coeliac UK
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Cranswick Foods

Cropwell Bishop Creamery
Department for Busi ne
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Federati oresafl eWo str

Food and Drink Feder
Food St andhalel lainmg |
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Gluten Free I ndustry
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Mondelez

Morning Foods

Nati onal Food Hygien
Neals Yard Dairy

Nestlé
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Oscar Mayer

Pepsico

Premi er Foods
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SALSA

Sctoti sh Food Enforce
Commi ttee

Sout hwar k Counci l
Stichelton Dairy Ltd

Tesco

UK Hospitality
Whi c h

Wrexham County Borough Council
Wycome strict Counci
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Annexe B: Definitions

This ainmelxedes extended and | egal definition
document and definitions of other key ter ms.

brabmkeans a product rmREBMUMdert ua epdarbtyi caul ar nan
define it in the eyes of the consumer ;

donsurm@meansul heen@an £uUumer of a foodstuff who wi
of any food business operation or activity

@onsumer or @gnaenainssatCGooenl i ayc UKK ,a nAll lAemragphy | axi s
busi ness oémerans a food business who buys foo

@ur abiddtiBeahyeans t he date ofomi aumaaad d feadd | it )
retains its specific properties when proper/|

@nforcementdma a tt theer iatuy hoorr idteyl e g awleidc ha uit h orre ¢ py
for executing and (eenf)drR®i/R2d ORegul ati on

G oo (fbood@&nheaudrfs any substance or product, wh
processed or unprocessed, intended to be, or
humado.ddncl udes drink, chewing gum and any s
intentnomrapdryatted into the food during its m
includes water after the point of compliance
and without prejudice to the requirements of

GFoo@oes not include:
(a)dfee
(b) Iive animals unless they are prepared fo

consumpti on;

(c) plants prior to harvesting,;

(d) medicinal products within the meaning of
92/ 73/ EEC;
(e) eobisms within the meaning of Council Dire

(f) tobacco and tobacco products within the
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(g) narcotic or psychotropic substances with
Convention DbmudNsa,r clodXk, and the United Natio
Substances, 1971;

(h) residues and contaminants.

Food can be further categorised thus:

- "prepackend amecod'ood and the packaging into
of fered for sale, whether such packaging
partially, but in any event in such a way
opening or chkangiimg; the pac

- "prepacked f omeansr efcdod atlhedt 1 s packed at

whi cihbdaitng sol d;
- "1 odosoedieans food that is sold ofodi eplampe

ice cream displayed in a; freezer and seryv
G oobdusi Mdanesans any undertaking, whether for p
private, carrying out any of the activities

di stribution of f ood:;

G ood businegsFamegaasot he matt umpalr seams|l ¢ espon

ensuring that the requirements of food | aw a
control ;

G ood i dtméaresntany event where, based on the i
concerns about actualt hoer ssaufsepteyc,t eqdu atl hirteya tosr ti
could require intervention to protect consurm
g ood&mawns the | aws, regulations and admini s
general, and food safety i n rpanrattiicounlaalr ,|I ewheelt;
stage of production, processing and distribu

G ood safety manabge meBts ysyt etmeamhi ¢ approach to
safety hazards within a food business in ord

dodvwi t hdr awlal gpmaa@a$ a written dbc oadieln dfsddoedt 16
withdrawalshceéewanlhdr awe gl loirng unsafe food;

d orei gnbme lajseoctet hi ng that i s found in a food
therenakumgaf &

dhaz@dmelans an all ergenic, biological, chemica
food with the potential to cause an adverse
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gnar lbe¢ans all oappghbywoh where an affected foo

Mmowompldmermains food that does oot coasmpimer wisple
but inecrestuarsialfye;

@roducts of 6&AXi MAAMa n sg:i n

- food of ani mal origin, i ncluding honey an
- live bivalve molluscs, |ive echinoder ms,
i ntended for human consumption; and

- other animals destined to be prepared wit
consumer .

@l acing on &tmeeanmarnkeg hof df ood f or the purpos
of fering for sale or any other form of trans
di stribution, and other forms of transfer th

@roductémeamnaslled i ned qguaondfurctg esbBedne process
of processes so that i1t coul,d be expected to

G ecimelans the process by which foodnds r emove
consumers advi sed to take appropr i atsep oascet ioofn,
food;

G e tanelans t he handling and/ or processing of
or del i vfeiryah ®umére, and includes distributio
factory canteens, institutional catering, re
operations, shops, supermar ket distribution

Retébabh be fegadhiesed att hus:

- ood remaaherbBusinesses that sell food to
super malriktetcsan al so be newsagents, phar ma
ot her business that sells or gives food t

or tpaaf their business;
- @Wut ofdmeameaclat ebu nign @egoeys ding food, to con
i ncluding pubs, blsitmacsadgRdsqt d lesasnudraesak € o

away eutimebile vendors, public sector <cat
Gi&keans a function of the probability of an
that effect, consequenti al to a hazard;
Gi sk ass@msarmeqnta scientifically based proces

identification,athaomagr e xplhasrua et earsisessment anc
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Gi sk mand@&gemanst t he process, distinct from ri
alternatives in consultation with interested
|l egi ti matred,f aicft oresed abe, selecting appropri a

G oot causdéd ROmpPyss san assessment to deter min
food safety incident;

Gpredt ssbmelans t he product obtained fremrthe

devel opment in water or another medi um, har v
| eaves and which is intended to be eaten who
Gracedmelaintsy t he ability to traeeoadmudifngl laow
Ssubstiamcended to be, or expected to be incor
stages of production, processing and distrib

ansaf edmeamd food that iosr iunfuirti ofuosr thou neaesa | ct d
described in Arti(E&lCed NbD.o;fl1 7B RWI0OLt i on

was®meamany substance or object that the hol ¢
required to discard;

Wit hddmeveadls t he procfecsd byembvedupprdmwhikre e
suspect f oyoedtelaahenmdots beec

* Definitions | aid down in Regulation (EC) No. 178/ 2002
ADefinitiont hWasdt ed oRwnamenwor k Directive (2008/ 98/ EC)

*Pef i niatiido ndPoengnu liant )i oD g EA20 11

ABDefinition laid down in Regulation (EC) No. 853/2004
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Annexe C: Example food traxeability document

Date of |[Detail s|{Name an(Name of [QuantitijUnit of |Batch c(Poduct
transacijfood iIit(address|jaddress measure|durabi l
del i ver) supplielbusines: dat es

cust ome|
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AnnexDeSpeci obiod

I n addition to the mandatory tracealpEIC)t Wor e
178/ 2a0IBIBOtshat pamddufetani mal oeibsgeée dsusdcomptlt gut
the following specific traceability

wi t h

Prodwdt ani maPOADO) gi n

T an accurate description of the food

T t heol ume or quantity of the food;

T the name and address of the FBO fr;om whic

T the name and address of the consignor
which the food has been dispatched

T the name and address of htalbe ediiBOp & toc hwhd m( it
applicabl e)

T the name and address of the consignee
the h@aobdbeen dispatched (i f applicabl e)

T a reference 1 dentifying the | ofandbatch

T the date ¢6ffdapphtchbl e)

Spredt sseed

ss of:

NOTH:his additional i nf ormati on aif $temoggv e equir
undergone a treatment that eliminates
T an accurate description of the seaems ofr
the plant
T the volume or quantity of the s;eeds
T where the seeds or sprouts had been
e
[

) the FBO from which the seeds

(it ronbBegnor (owner) if different
sprouts have been dispatched

e name and address of the FBO t
plicabl e)

e name and address of the ctomesigB@et d ow
e seeds or sprouts are dispatched

reference Jladermt, i faysi reanpdriogorh at e

e date of dispatch (i f applicabl e).
sproute

abilityprnodedétmani mal odri gin and
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Annexke | denti fying unsafe food

To determine i f a food donaintteurf feo IFIBOWiI nma yq we

Does the food pose a risk to public health?
(a risk assessment will determine this or

confirmation that food legislation deems
l the food unsafe if relevant regulatory limits |
Yes have been breached) No

Is the risk to health or unfitness of
the food eliminated by the
conditions of the use of the food |l Yes
by the consumer or another food
business, e.g. cooking

Is the food unsuitable for human
consumption due to
contamination, putrefaction,
deterioration or decay?

No Yes
- |s the food
TS;;o:gés compliant with |« No—
food law?

Yes

The food is safe

No

l
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AnnexFe Ri sk assescmesntder ati ons

Points that may be considered in microbiolog

NOTH his is not an exhaustive |list of all poi
assessment andmanyotbpepl | cpbl a@a¢ sed eepwasnidt t he t ype
food safety incident.

Hazard identificati on

T deifni ttbe bazard and (wihte ifso ¢ldi mkeod utca
T levels of the hazaradhdp medamtl ei m etshud tfso dd o |
1 species and/or sermrcetlyewanitf known and

ExXposure Assessment

T the popul ation at paski andawhegt depsaniyncl u

groups, are of ;particular concern

§ dose consumed

1 preval ence of contamination in the batch
9 shelife of product(s) i nvolved and potent.i
s hdliff e

1 any cooking ndswhetheonshase would be suf
hazard

1 any ot her processing or handling of the p
ri;sk

f crox€®tnami nati on potential,;

9 distribution; | arge or small scal eo,odand 1t
product ;is sent to

f quantities offogpgdhedadtf echatd hagas been sol d/
1 possibility of other batches or products |

Hazard characterisation

symptoms caused by hazarod amd usegverity of
ncubatiogn period

infeicous; dose

dos-eesponse r;elationship

evidence of outbreaks/illness associated

= =4 -4 4 -2

Ri sk characterisati on

1 combiniggatheative or quantit atciowep ointefmarsms:
produce a ri sksdadtmamatoinomfamd/er al | uncert
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9 the probabilioyl Apdss@egeuytyng, taking int
given popul ation(s)
T list of uncertainties
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AnnexGE Examplesr eemsdobonsi bil i tfioems Foloar t

Busi nesaxwcidents team

Producti on

Di stribution

Quality/ Techn

Purchasing

Sal es & Mar ke

Legal

PR

-ldenti fy batch

-Cease production

- Identify raw materials affected/implicated

-l denti fy rfoduucsthse dafpf ect ed

-Bl ock affect etdo ps tdicskt rainbdu tsi on
-Carr yt roade adbndrigpyr e i nventory
di stribution details
Establish hdads prreoaaicad mer
Arrange for product returns
I f necessary, arrange disposa
returned affected stock

-Carry out food safety risk as
-Notify enforceampdt FE8AtRS8BiI ty
-Root caruasleysi s

-ldentify and contact supplier

affected product

-Conthaosiness sastdomdvi se how
should be handl ed
-l f necessamyge for pick up at

-Handllegal i ssues

-Handl e communications and med
-Pl amediasveand press release
-Ot her PR activities, as neede
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Annexfe Example corftoacta Ifioootd busi
wi thdrawal / recall pl an
Supplier A N Ot her|Tel Emai |
Out of Terd|Fax:
Mobil e:
Busi ness A N Other|Tel Emai |
cust omer
contact s
Out of Ted|Fax:
Mobil e:
Local Aut|A N Ot her |Tel Emai |
contact s
Out of holFax:
Mobil e:
Consumer A N Ot her|Tel Emai |
organi sat
contact s
Out hofur s Fax:
Mobil e:
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Annexze

aut hority

Exampl e

Food Incident Report Form

1. Food business name and address:

teoopladoei fying

t

h e

2. Food business operator (FBO) details:

Name of FBO

Contact details
(business hours)

Telephone:
Email:
Fax:

Contact details
(out-with business
hours)

Telephone:
Email:

3. Description of food safety incident:

48
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Description of product

Type of Product:

Product Name:

Brand Name:

Batch Code(s)/Durability date(s):

Product Size and type of packaging:

49




Country of Origin of food:

4. Distribution details:

Manufacturer details (including contact details):

Import/Export details (including contact details):

List of business customers supplied to:

50




Quantities, batch codes and pack sizes sent to each business customer:

When food first placed on the market and has food reached consumer?

5. Action for dealing with incident?

6. Any additional information:

51




AnnexeBuUWsi ndslsusi ness communications f
safety withdrawals and recalls across

Overview

Effective communication wi tfhoerm siunee ssscgfesymd wh
withdrawal /recall. Each point in the supply
timely communications tobtuBeineslussiuse snesupp

't i s key dwa gFoBoQls ctoomnmiuni cati emsunmdéean nit e nmle:
audiearsc reached

Each communication should be;

T cl ear ;

1T factual ;

T easily unamedstood

T mnclude the relevant action to take.

Audi ence

The audithmicepbe@sti ce goodabousi inewiseBsinassng
custemé¢i .e. Dbusinesses purchasing and supply
or online). The guidance applies at each poi
withdrawn for food safety reasons and when f
comsner .

Examplfecodfbusi neéBBG@Gsghpartatworusl d i nitiate c¢omn

food withdrawals/recalls include

T manuf acwho esesgeui r edbui measd 6mmer s and, whei
appropriate, suppliers aboorutr etchael If oaondd swahf

being;taken
T whol esal er s whiosmegbuteddusi mmsdrormer s and,

appropriate, suppliers of a food withdraw
Exampl ailsinfestls customers can include:
T whol esaler/distributor including where ap
coldstores,;
T retail ers;

=

®@ut ofbésdacmer ;
f contract catering,;
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T nati onal account s;
third party agenci es;
T exporters where affected product tmaysgo f

=

Gui damereBOBNni ti ating a food withdrawal/recall

AIFIBOshoul d mai hbadatanaanupgd comprehensive | i st
to use i n htantewiegvhednmrtawal or imedalalt enleeds t o be
Responsibility ororr etchael Iwictohndmuarmiaclat i ons shoul

I ndi vindounailnat ed hdbeaip Wt vl so be i dentified.
The point of contact at each business custom

busi ness owner

responsi bl e senior manager s
technical; services

account managers

third party agent

= =4 4 4 2

FBOS ni ti awiitnhgd rtahveaHl dulecc adde traceability and/
hel p isdeemploifeyr(s f arnddlheowseaentb)usi ness customers v
affected product.

Acommuni cpalma omhs ch can f or m &pawitt hodfr atwhael /bruesciar
s houlpduithe pl ace setting out which business cL
wi || be contacted and with what messages, in

Thi s sphloaindé inf yi what mat it@en be provided ,whebesi

it is availabl ewaedesapptdprirnat ede
T product (including product description)
1 si ze, weight and packaging format (which
similar products oir.le0@gmains ;RO0gafretedt ed
f batch codes affected
T ot herrodpuct i dentifying codes
T best before ors;durability code
T reason for owi trhedcraawal(i ncluding where reca

®#oint Gmot ales)

f mformation about where to find batch/ dat e
code on the pack, pgssibly including case
T mstruction on nexXtf stad ®d r(e¢e¢.ug.n ;toakesecur el
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f contact iwhbatbscontact for more informati
product

FBOshoul d al so advise their business custome
di stribution of ahfuéedted mpmuodecat e tlheydeir o
withdr awad /urecearl way and request that appropr

withdrawal / recall action.

Communication should be clear, conci se, fact
wheroesspi bl e, showing the product packaging al
code.

Communications coul d-pme tdyi raggeetncogr. VAi i agt i @
effective in all cases.

Met hods of communication could include
T emai | (li fi senbaeii ng used for communication,
T teheme (i f supported by one of the other
T letter;
T viarade as.sociation

Key el ements of the communi caitsi oonut |annde da bseul g
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ACTI ON REQUI RED

PRODUCT WI THDRAWALSde RIEfCWALEI CATI ON

Product Name and D/Product e&.,)g.100g (

(including pack si

Product I dentifyin12345

Code)

Product type Retail grocery

Reason for notific|/lncomaléetrgen | abel l ing¢

Type of packaging,

including whol esal

uni t

Accurate and up to

product and | ocati

possibly including

whol esal e case or

Ful I Batch code 1In

1. Pack 123 (léocated

and, where diffen
456 (lé)xated

2. Pall et

3. Case 789 (Ié))cated

4. Pack

Action required by|Contlaecdi meusd omer s and
wit hd/rraeved bt e s s

(specify action by

i f diYferent I ncludeem@PlSat e, where
Return affected produg

Contact informatio/xxx@producta.co. uk
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Ask for the Wi thdr awal

PRODUCTA@PRODUCTA. CO. UK

We wi || respond to yoly
are abl e.

Gui dancFeBCaohro ar e business customer s

A clear plan sbyubdsbees swhgdulcshc ecnaenr she used st
withdrawal or recall need to be actioned.

FBOshoul d ugectellsgaiires transactions systems tc
purchased, at what time, what quantities and

Businestsomer s shoul d be advriesaeadt i oonn tthheo uwgi ht hcdc

one or more of the following methods:

f emai |l (i1 f eumsaed fiosr bceamnuni cati on, read re
T tel ephone (i f supported by one of the ot he
T letter

T adverti sement in trade press ;(only as a s
f signage at point of sale in depot

FBOs whmo tairfei ed of a f s uwidt had rsaeow ald/vri eseea It 1h e

customers that where there is further onward
communicate to their own customers that a wi
approprcitatoen is requiacgemdmurmi.catsicarde t he

Key el ements of the communication, and a sug
Dear X

(Company or Brand Name) are currently initiating a Product Withdrawal/Recall* for the
Product A 100g. You have been identified as purchasing/receiving the affected products.
No other products from Company or Brand Name are affected by this withdrawal/recall*.

We apologise for the inconvenience caused.

* Select appropriate option
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Product Name and Description
(including pack size):

Product A

Product Identifying Code

(and EAN/barcode information if
appropriate):

123456

Barcode 001234567890

Supplier:

Product A

Pack Size

100G

Pictures of product, including
wholesale case

Best Before/Use by Date: XXIXXIXXXX
Pallet

Batch Code (and location on

. Case

case/consumer unit):
Pack

Reason for withdrawal/recall: l ncorrect allergen | ¢
Contlhhcwdgi caass esmand i n

Action required by when:

wi t hd/rraevad b t es s
l nclude POS templ ate

Return affected prod./
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AnnexeK&y Principles and Best Practice
accurate and edrfswcmarver ecall noti ficat

Businesses are recommended to follow this guidance when communicating food recalls to
consumers.

Research has established that there are a number of ways to communicate food recall
messages to consumers, so that they can make informed choices about products they
have bought which are unsafe. The different aspects to consider in creating effective recall
messages to consumers include:

1 style and appearance;

necessary content;

1 effective channels for communicating recall messages to consumers,
including best location for displaying point of sale notices.

=

Point of sale notices have been identified through the research as a key way of
communicating food recalls to consumers and should therefore also take the following into
consideration.

Style & Appearance

Communication that grabs the attention of consumers makes it easier for them to identify
what the communication is and what it means for them.

Communication should be: For example:

Clear and easy to read - Simple layout

- Large, legible font that can be read
easily

- Headings and sub-heading for longer
notices

Bright and eye catching - Use red colour and iconography
(exclamation mark) associated with
alert and risk

- Use of banners, boxes and bordering
to draw attention

Concisely worded - Lay out information in clear, simple
language with use of bullet points
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Necessary Content

Communicating the right information will help consumers clearly identify the unsafe
product and what to do if they have bought it.

Recall information should include:

For example:

The reason for recall

- Use clear title to indicate what this is
and what the danger or risk to
consumers is

Product details

- Brand and product name(s)
- Pack size(s)

- Durability dates of affected
product(s)

- Batch code(s)

How to identify the product(s)

- Where the durability or batch code
information is found on the
packaging

Product image

- Aclear picture, preferably in colour

- Where multiple products are
affected, pictures should be
presented vertically with the
associated product details aligned

Clear direction on what consumers
should do if they have bought the
product

- Do not eat this product

- Return the product to the store
where you bought it from

- How to obtain a refund

Where to go for more information

- A contact number that consumers
can contact for more information

Reassurance that appropriate action
has already been taken

- This product has already been
removed from shelves
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The research conducted has shown consumers prefer language that is simple and easily
understood. Examples of suggested wording include the following:

Reason for alert

Suggested wording

Confirmed contamination of product
with salmonella / listeria
monocytogenes / E.coli etc

X p r o d is beingrecalled because
salmonella / listeria monocytogenes /
E.coli etc has been found

Inadequate procedures to control
Clostridium botulinum

X pr o dis beingrecalled because of
concerns over procedures to control
Clostridium botulinum

Confirmed contamination of product
with foreign objects

X p r o dis beingrecalled due to the
presence of dAforei

d

Allergens not mentioned on the product
label

X p r o d is beingrecalled because it
contains fnall ergen
not mentioned on the label. This means
the product is a possible health risk for

anyone with fAan al
i ntolerance to [/ a
Aal |l ergeno

Ther ebewidclcasi

onsswhemead &t &ifeo o d
p | a cleultt hoenr et haer emaurnkceetr tiasi nutni

b uhsaisn ersesa s o n

1

- the recall is being undertaken on the basis of a presumptive (and not confirmed)

- there are issues which reduce the confidence in sampling or laboratory analysis;

- there is uncertainty around contamination of all recalled batches.

believe that f ood
result;
and/or

I n these i Mdotoan bais,i

ntelsea s mawowds hgt as:

i ndi cat

Reason for alert

Suggested wording

Possible contamination of product with
salmonella / listeria monocytogenes /
E.coli etc

AX productodo i s bei
product may contain salmonella / listeria
monocytogenes / E.coli etc
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Possible contamination of product with AX producto i s beior
foreign objects contain Aforeign ol

The wording advice stated above should not be used in any incident where product is
known to be contaminated. This includes product being recalled as part of a batch that is
considered unsafe, in line with the Article 14 (6) of Regulation (EC) No 178/2002.

Effective Channels of Communication

Consumers expect to be notified of recalls via a number of channels to ensure widespread
awareness. Examples of these include the following:

Communication channels: Detail:

In-store point of sale notice Located in a position where they are:

- Prominent and visible
- In colour

-  Eye-level
- Examples of locations include
- Atthetills

- At customer service desks

Onr et a websgte 6 s - For example, displayed on a
dedicated product recalls web page

Via social media - Shared through social media
channels by the recalling businesses

Allergy & Patient Support Organisations |- For example, displayed on website /
social media and through other
communications channels such as
text / e-mail alerts.

To assist businesses i n esdmonmeimpdadfei agmplootde d
of saleametprcevi dedt ael ewpoi Bt e mp $fadared ea rneo tai vca
ahttps: // www. f eaol de.rgtosv/. cuokrn/ snuelwsaft d ebcha t gabdbhnte
wi t hdraamdae csavli It hwekf oo cdhdustry
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