DATED the 18th December 2002
Service Contract

between

THE FOOD SAFETY AUTHORITY OF IRELAND

  and 

THE DEPARTMENT OF AGRICULTURE AND FOOD

(Revision 1 – 09/07/2004)

THIS SERVICE CONTRACT is made the 18th day of December 2002 BETWEEN:


THE FOOD SAFETY AUTHORITY OF IRELAND, established in Ireland pursuant to the Food Safety Authority of Ireland Act, l998 (hereinafter referred to as the "Authority") having its principal place of business at Abbey Court, Lower Abbey Street, Dublin 1; and THE DEPARTMENT OF AGRICULTURE AND FOOD having its principal place of business at Kildare Street, Dublin 2 (hereinafter referred to as the "Official Agency"). 

1.
Interpretation


In this service contract, unless the context otherwise requires -

“Act” means the Food Safety Authority of Ireland Act, l998 [No. 29 of 1998] as amended;


“Authority” means the Food Safety Authority of Ireland;

"Commencement Date" means the 18th day of December 2002

“Food” means the definition specified in Section 2.1 of the Act;

“Food Legislation” means the Food Legislation as set out in Schedule 1 of this service contract;

“Official Agency Divisions” means any line division in the Department of Agriculture and Food.

"Year" means any 12-month period commencing on 1st January.

2. 
In the enforcement of food legislation covered by this service contract the functions of the Competent Authority will be discharged as appropriate by the Official Agency and the Authority.

3.
This service contract shall be for a three year period commencing on the 1st January 2003 and expiring on the 31st December 2005. The service contract may be reviewed in accordance with the terms of Section 48 (5) of the Act.
4.
For the purposes of Section 11 of the Act, it is agreed that the Official Agency shall carry out on behalf of and as an agent for the Authority the following functions -
      (a)    the determination of compliance with food legislation by means of - 

(i) the inspection, approval, licensing and/or registration of premises and equipment, including premises or equipment used in connection with the manufacture, processing, disposal, transport and storage of food,


and
(ii)
the inspection, sampling and analysis of food, including food ingredients.

(b) 
the provision of food safety and food hygiene education to producers, manufacturers, distributors, retailers and caterers in accordance with the terms set out in Schedule 2, section 1.13 of this service contract.

5. For the purposes of Section 48 (3) of the Act, and having had regard to the resources available to the Official Agency, the Authority has specified the following matters to the Official Agency and the Official Agency has agreed to those matters -


(a)
the objectives and targets for food inspection it wishes the Official Agency to meet, and the timeframe for achieving those targets and objectives, and


(b)
any other matters which the Authority considers necessary.


The matters referred to in (a) and (b) are set out in Schedule 2 of this service contract.

6.
The Official Agency has indicated to the Authority that, for the purposes of Section 48 (4) of the Act, the means by which it proposes to meet the matters specified by the Authority in Schedule 2 of this service contract are those set out in Schedule 3 of this service contract.

7.
Without prejudice to the specific provisions of any food legislation, the activities and food inspections to be undertaken by the Official Agency on behalf of the Authority shall be directed towards bringing about a general acceptance amongst producers, manufacturers, distributors, retailers and caterers of the principle that, in respect of any food placed on the market, the primary responsibility for the safety and suitability of the food for human consumption is borne by them individually or, as appropriate, collectively and as a consequence, each  of the persons mentioned shall take all reasonable steps to ensure, in so far as that person is concerned, the safety and hygienic standard of that food. 

8. Contract Variation

The Authority and the Official Agency agree to review and amend this service contract in the event of changing circumstances. 

IN WITNESS WHEREOF the Authority and the Official Agency have caused their respective seals to be affixed hereto on the date first above written. 

PRESENT when the Official Seal of

THE FOOD SAFETY AUTHORITY

OF IRELAND was affixed hereto by

Dr. John O’Brien, Chief Executive Officer

_______________________________________

PRESENT when the Official Seal of

THE MINISTER FOR AGRICULTURE

 AND FOOD was affixed hereto by

Mr. John Malone, Secretary General,

a person duly authorised by the

said Minister in that behalf:-

_______________________________________

SCHEDULE 1

List of the Food Legislation contained in the First Schedule to the Act for which the Official Agency has responsibility.

Duties and responsibilities for food safety activities of the Official Agency shall derive from the following list of legislation. 

When 

a)
the Minister for Health and Children makes an order amending the First Schedule of the Act, or 

b)
any Act passed by the Oireachtas or any statutory instrument made thereunder or regulation made under the European Communities Act, 1972, is deemed to be food legislation for the purposes of the Food Safety Authority of Ireland Act, 1998,

the new legislation may be inserted by the Authority into this Schedule.
In this context, both parties to the service contract accept and acknowledge that any actual increase in workload for the Official Agency shall require the provision of adequate resources.

A reference to an enactment (including any instruments made there under) shall be construed as a reference to that enactment as amended, adapted, extended or replaced by or under any subsequent enactment, including the Act.

A reference to a Statutory Instrument shall be construed as a reference to that Instrument as amended, adapted, extended or replaced by any subsequent Statutory Instrument.

General Legislation (common to all Official Agency Divisions)

Food Safety Authority of Ireland Act, 1998 (No. 29 of 1998) 

European Communities (Hygiene of Foodstuffs) Regulations, 2000 (S.I. No. 165 of 2000)

Regulation (EC) 178/2002 of 28 January 2002 laying down the general principles and requirements of food law, establishing the European Food Safety Authority and laying down procedures in matters of food safety

European Communities (Official Control of Foodstuffs) Regulations 1998 (S.I. No. 85 of 1998)

Quick Frozen Foods  

European Communities (Quick Frozen Foodstuffs) Regulations, 1992 and 1995 

Residues

Animal Remedies Act, 1993 (No. 23 of 1993) (other than Sections 4-5)

Control of Animal Remedies and their Residues Regulations, 1998 (S.I. No. 507 of 1998 (other than Regulations 3-5, 10-14, 20-21, 24)

Zoonoses

European Communities (Monitoring of Zoonoses) Regulations 2004 (S.I. No.154 of 2004).

Trade and Imports and Exports of products of animal origin 

European Communities (Trade in Animals and Animal Products) Regulations, 1994, (S.I. No. 289 of 1994) other than Regulation 5 

European Communities (Veterinary Checks on Products Imported from Third Countries) Regulations, 2000 (S.I. No. 292 of 2000) 

European Communities (Importation of Animal and Animal Products from Third Countries) Regulations, 1994 (S.I. No. 255 of 1994)

European Communities (Trade in certain animal products) Regulations, 1996, (S.I. No 102 of 1996) (Other than Regulation 4, 6, 8-9, 12-13, 15-19)

European Communities (Control on Imports of Animal Products from China) Regulations 2002 (S. I. No. 141 of 2002)


MEAT HYGIENE

Abattoirs Act, 1988 (No. 8 of 1988)

Agricultural Produce (Fresh Meat) Acts, 1930 to 1988 

Agricultural Produce (Meat) (Miscellaneous provisions) Act, 1954 (No. 33 of 1954) 

Agricultural Produce (Meat) (Miscellaneous provisions) Act, 1978 (No. 13 of 1978)

Pigs and Bacon Acts, 1935 to 1988 

European Communities (Meat Products and other Products of Animal Origin) Regulations, 1995 and 1997

European Communities (Rabbitmeat and Farmed Game Meat) Regulations, 1995 (S.I. No. 278 of 1995) 

European Communities (Wild Game Meat) Regulations, 1995 (S.I. No. 298 of 1995) 

European Communities (Fresh Poultrymeat) Regulations, 1996 (S.I. No. 3 of 1996) 

European Communities (Minced Meat and Meat Preparations) Regulations, 1996 (S.I. No. 243 of 1996) 

European Communities (Fresh Meat) Regulations, 1997 (S.I. No. 434 of 1997) 

European Communities (Gelatine) Regulations, 2002 (S.I. No. 4 of 2002)

SRM

European Communities (Specified Risk Material) Regulations, 2000 (S.I. No 332 of 2000) 
European Communities (Specified Risk Material) Regulations, 2001 (S.I. No 24 of 2001)

Commission Regulation (EC) No 999/2001 of the European Parliament and of the Council of 22 May 2001 laying down rules for the prevention, control and eradication of certain transmissible spongiform encephalopathies (other than Articles 5, 7, 11-15, 17-21, 24-25), as amended


Milk & Milk Products

European Communities (Hygienic Production and Placing on the Market of Raw Milk, Heat-Treated Milk and Milk-based products) Regulations, 1996 (S.I. No. 9 of 1996) (Other than Regulations 6 to 11)

European Communities (Infant Formulae and Follow on Formulae) Regulations, 1998 (S.I. No 243 of 1998)

European Communities (Dehydrated Preserved Milk) Regulations, 1980 to 1990

European Communities (Dehydrated Preserved Milk) Regulations, 2003 (S.I. No 298 of 2003) 

EGGS AND EGG PRODUCTS

European Communities (Marketing Standards for Eggs) Regulations, 1992 (S.I. No 254 of 1992)

European Communities (Egg Products) Regulations 1991 and 1992

PESTICIDE CONTROL SERVICE

European Communities (Pesticide Residues) (Cereals) Regulations, 1999 (S.I. No. 181 of 1999)

European Communities (Pesticide Residues) (Foodstuffs of Animal Origin) Regulations, 1999 (S.I. No. 180 of 1999)

European Communities (Pesticide Residues) (Fruit and Vegetables) Regulations, 1989 to 1998

European Communities (Pesticide Residues) (Products of Plant Origin, including Fruit and Vegetables) Regulations, 1999 (S.I. No. 179 of 1999)

European Communities (Food Additives other than Colours and Sweeteners) Regulations, 1999 (S.I. No. 288 of 1999) The Pesticide Control Service shall test for Biphenyl and Ortho-Phenylphenol under this legislation. 
Labelling

Labelling, presentation and advertising of foodstuffs

European Communities (Labelling, presentation and advertising of foodstuffs) Regulations, 2002 (S.I. No. 483 of 2002)

Agricultural Products and Foodstuffs

European Communities (Certificates of Specific Character for Agricultural Products and Foodstuffs) regulations 1995 (S.I. No. 149 of 1995)
Aromatized Wines, Aromatized Wine-based drinks and Aromatized Wine-product cocktails 

European Communities (Definition, Description and Presentation of Aromatized Wines, Aromatized Wine-based drinks and Aromatized Wine-product cocktails) Regulations 1998 (S.I. No. 254 of 1998)

Beef Labelling

European Communities (Labelling of Beef and Beef Products) Regulations, 2000 (S.I. No. 435 of 2000)

Cocoa and chocolate products

European Communities (Marketing of Cocoa and Chocolate Products) Regulations, 2003 (S.I. No. 236 of 2003)
Coffee Extracts and Chicory Extracts
European Communities (Marketing of Coffee Extracts and Chicory Extracts) Regulations, 2000 (S.I. No 281 of 2000) 

Fresh Fruit and Vegetables 

Commission Regulation (EC) No 1148/2001 on checks on conformity to the marketing standards applicable to fresh fruit and vegetables

Fruit and Vegetables

European Communities (Fruit and Vegetables) regulations 1997 (S.I. No. 122 of 1997)

Fruit jams, jellies, marmalades and sweetened chestnut purée

European Communities (Marketing of Fruit Jams, Jellies, Marmalades and Sweetened Chestnut Purée) Regulations, 2003 (S.I. No. 294 of 2003)

Fruit Juice and Similar Products
European Communities (Marketing of Fruit Juices and Similar Products) Regulations, 2003 (S.I. No. 240 of 2003)
Genetically Modified Food and Feed 

Regulation (EC) No 1829/2003 of the European Parliament and of the Council of 22 September 2003 on genetically modified food and feed (other than Chapter 3)

Honey

European Communities (Marketing of Honey) Regulations, 2003 (S.I. No. 367 of 2003)
Milk and Milk Products 

Council Regulation (EEC) No 1898/87 of 2 July 1987 on the protection of designations used in marketing of milk and milk products, 

Oils and Fats 

Council Regulation 136/66/EEC of 22 September 1966 on the establishment of a common organisation of the market in oils and fats, 

Olive Oil 

Commission Regulation (EC) No 1019/2002 of 13 June 2002 on marketing standards for olive oil, 

Olive Oil and Olive-Residue Oil 

Commission Regulation (EEC) 2568/91 of 11 July 1991 on the characteristics of olive oil and olive-residue oil and on the relevant methods of analysis, 

Poultry meat 

European Communities (Labelling and Marketing Standards for Poultry meat) Regulations 2004 (S.I. No 42 of 2004),

European Communities (Labelling and Marketing Standards for Poultrymeat) (Amendment) Regulations 2004  (S.I. No. 50 of 2004)

Potatoes

Food Standards (Potatoes) Regulations 1977 S.I. No. 367 of 1977

Food Standards (Potatoes) (Amendment) Regulations 1996 S.I. No. 4 of 1996

Food Standards (Potatoes) (Amendment) Regulations 2003 S.I. No. 406 of 2003
Spirit drinks

European Communities (Definition, Description and Presentation of Spirit drinks) Regulations 1995 (S.I. No. 300 of 1995),
Spreadable Fats 

Council Regulation (EC) 2991/94 of 5 December 1994 laying down standards for spreadable fats, 

Sugar Products 

European Communities (Marketing of Sugar Products) Regulations 2003 (S.I. No. 289 of 2003), 

Schedule 2

The objectives, targets, timeframe and other matters relating to food inspection which the Authority has specified to the Official Agency.

1.0
General requirements for all divisions 

1.1
Introduction

Section 1 applies to all divisions included in this service contract.

The objectives, targets, timeframe and other matters relating to the service contract are described in this Schedule. The Official Agency agrees to fulfil all obligations regarding food safety as may be determined by the Authority and the Official Agency from time to time. Documents relevant to this service contract will be included in an agreed Service Contract Manual.
1.2 Legislation


Duties and responsibilities for food safety activities of the Official Agency will derive from the legislation listed in Schedule 1.  All staff involved in food control activities shall be provided with access to this legislation over the period of the service contract.

1.3
Participation on FSAI Working Groups

The Official Agency shall participate, as agreed, in inter-agency working groups and expert working groups to:

(a) produce Guidance Notes and Codes of Practice

(b) evaluate implications of existing and proposed legislation

(c) evaluate relevant food safety/scientific information

(d) produce other outputs as required.

A report of the meetings will be circulated to relevant personnel as agreed.


1.4
Service Plan



The Official Agency shall prepare a Service Plan each year. The content and format of the plan will be set out in the agreed Service Contract Manual. The plan is to be submitted to the Authority in the final quarter of the previous year. 

1.5
Data collection and reporting 



The Official Agency shall collect data and provide reports to the Authority as detailed in Schedule 4.

1.6
Out of Hours Service / Time Standards 


The Official Agency shall provide food control services outside of normal working hours to deal effectively with outbreaks and food incidents, etc.  

The Official Agency shall deal with applications for licences, registration and approval of premises within an agreed timeframe.

1.7
Continuing Professional Development

Reports of the annual training strategy for the staff listed in Schedule 3 will be provided to the Authority. The reports of training carried out will be extracted from the following:

· Official Agency’s Human Resource Strategy 

· Annual report from the Official Agency’s training unit

· Performance Management Development System.


1.8
Inter-agency working, Zoonoses Committees

To facilitate and promote inter-agency working the Official Agency shall facilitate appropriate staff to be members of Regional Zoonoses Committees.  

1.9
Investigation of outbreaks
Provisions shall be made by the Official Agency for the management of food poisoning outbreaks in accordance with protocols in the agreed Service Contract Manual. Appropriate staff shall assist Outbreak Control Teams as required. The Outbreak Control Team will include appropriate multidisciplinary staff. 

1.10
Complaints regarding the Service Contract provision

The Official Agency will provide information to the Authority on complaints regarding the Food Control Services provided under this service contract. This information will be obtained from the Official Agency’s complaints procedure and from the Ombudsman’s annual report. 

1.11
Authorisation Procedure

The Official Agency shall adopt the authorisation procedure as set out in the agreed Service Contract Manual.

1.12 Boundaries of the Service


The Official Agency contracts for provision of services within its administrative area.


Where requested by another Official Agency, assistance may be provided to that Official Agency by agreement. 

1.13
Designated Officers

The Official Agency shall nominate officers for designation by the Board of the Authority as set out in the agreed Service Contract Manual. Designated officers shall carry out the consultation function outlined in the Act and in the agreed Service Contract Manual.   

1.14 
Annual Food Hygiene Education Programme 



The Official Agency will provide information to stakeholders on services related to its food safety activities. The information will be provided as appropriate through seminars, presentations, handbooks, leaflets, the official agency’s website and general correspondence. A summary of these activities will be provided to the Authority on an annual basis.

1.15    Rapid Alerts 

The Official Agency shall facilitate the operation of the Rapid Alert system as required. 

1.16
Food Complaints

The Official Agency shall submit details of food complaints to the Authority as part of the Section 48 (8) report. Food complaints must be managed in accordance with agreed documented procedures.

1.17
Missions of the Food and Veterinary Office (FVO)

The Official Agency shall agree an operating procedure with the Authority for the co-ordination and management of FVO missions which have a bearing on the service contract.


1.18
Quality Management System / (SOP/VPN) / System Standards

A Quality Management System for all divisions included in the service contract is to be developed / maintained by the Official Agency.  


1.19
Computerisation 

Computerisation of inspection and sampling systems is to be progressed over the period of the service contract with a view to enhancing the Official Agency’s food safety controls (see Schedule 4).

1.20
National HACCP Strategy

The Official Agency will work with the Authority in the development of a national HACCP strategy in line with existing legislative requirements.


1.21
National Enforcement Policy

Compliance with the Authority’s National Enforcement Policy as set out in the agreed Service Contract Manual is required.

1.22
Feedback to industry following inspections 

Copies of inspection reports, letters or notices should be given to proprietors following inspections as agreed between the Authority and the Official Agency. 

1.23
Additional Activities
The Official Agency will participate as agreed in activities relating to food safety that may be arranged by the Authority, in collaboration with the Authority or other agencies as appropriate. The Official Agency will undertake tasks as agreed and provide results to an agreed format and timescale. 

1.24
Key Tasks 

Key tasks to be agreed locally by the Official Agency to ensure delivery of service outputs / activities as outlined herein.

2.0
Meat and meat products 

2.1 Introduction

The Official Agency shall make arrangements for the provision of official food control services in the following types of premises: 

· Slaughtering and cutting establishments

· Minced meat and meat preparations establishments

· Meat products establishments

· Poultry slaughtering establishments

· Cold stores

· Other premises as agreed

2.2 Services to be provided - Meat Hygiene (Inspection)

Fulfil all obligations regarding food safety as may be agreed from time to time by the Authority and the Official Agency in the context of the list of legislation outlined in Schedule 1.

(i) Grant/withdraw approval in accordance with requirements of the legislation listed in Schedule 1 and maintain a register of premises.

(ii) Allocate inspectorate to particular premises as per legislative requirements and risk assessment. 

(iii) The level and frequency of inspections will be carried out appropriate to the risk categorisation, subject to overall legislative requirements.



Slaughtering premises: 

Permanent presence of veterinary inspection staff throughout the ante-mortem and post-mortem inspections; 

Permanent presence of technical agricultural officer staff as required by throughput.

Cutting premises: 

If attached to slaughtering plant: similar attendance to the said plant. 

If stand-alone: attendance by the veterinary inspector at least once a day; Attendance by technical agricultural officer staff depending on throughput and as determined by the veterinary inspector.

Cold stores: 

The regular presence of the veterinary inspector and attendance by technical agricultural officer staff as required.


Meat products premises: 

Permanent or periodic presence of inspection staff will depend on the size of the establishment, the type of product manufactured, risk assessment and guarantees offered by own checks and HACCP programmes; 

Attendance by technical agricultural officer staff as determined by the veterinary inspector.

Minced meat and meat preparations premises:

For plants attached to slaughtering or cutting establishments: same frequency as for the said establishments;

For minced meat plants: at least once a day during the production of minced meat;

For meat preparation plants: as for meat products plants.

Attendance by technical agricultural officer staff depending on scale of production and as determined by the veterinary inspector.

(iv) Supervise and review all aspects of the operation of each premises to ensure compliance with requirements.

(v) Checks on premises, equipment, sanitation and pest control.

(vi) Checks for illegal slaughtering.

(vii) Checks for unstamped meats.

(viii) Checks for operational hygiene and general maintenance of premises.

(ix) Checks on the disposal of offal.

(x) Supervision of meat packing, storage and transport.

(xi) Prosecution of offences and taking of enforcement action as necessary. 

(xii) Ensure all premises “approvals” are assessed periodically.

(xiii) All report forms used by officers for the purposes of this service contract (such as “daily check” and “own check” forms) to be standardised.

(xiv) Analysis of results of own checks carried out by the owner or person in charge for compliance with the relevant legislation.

(xv) Application of the “Health Mark” and ensure appropriate documentation is in place as specified in the legislation listed in Schedule 1.
(xvi) Supervision of structural conditions and of the conditions of preparation, processing, manufacturing, packaging, storage, and transportation.

(xvii) Analyse the results of laboratory tests carried out by the owner or person in charge in accordance with the requirements of the legislation listed in Schedule 1.

(xviii) Supervision of slaughtering and cutting establishments (bovine, ovine, porcine and equine):

Ante-mortem inspection in accordance with Abattoirs Act, 1988 (Veterinary Examination) Regulations, 1992: First Schedule, Parts 1 and II.

Post-mortem inspections in accordance with Abattoirs Act, 1988 (Veterinary Examination) Regulations, 1992: Second Schedule, Parts 1 and II.

Checks on hygiene rules in accordance with European Communities (Fresh Meat) Regulations, 1997, including, inter alia, checks on operational hygiene and checks on slaughtering, carcase dressing, handling of edible and inedible offal’s, handling of detained and unfit meat, storage and transport.

Supervision of SRM Controls as per VPNs and/or legislative requirements outlined in the agreed Service Contract Manual.

(xix) Supervision of poultry slaughtering establishments:

Pre-slaughter health inspection in accordance with Chapter VI of the European Communities (Fresh Poultrymeat) Regulations, 1996.

Post-mortem inspections in accordance with Chapter VIII of the European Communities (Fresh Poultrymeat) Regulations, 1996.

Checks on hygiene rules in accordance with Chapter I, II and V of the European Communities (Fresh Poultrymeat) Regulations, 1996; including, inter alia, checks on staff and operational hygiene and checks on slaughtering, carcase dressing, handling of edible and inedible offal’s, handling of detained and unfit meat, storage and transport.

2.3 Services to be provided - Meat Hygiene (Laboratory)
The Official Agency shall take samples for analysis as required including sampling of meat and meat products in accordance with the requirements of the legislation listed in Schedule 1.

The following sections (a, b, c, d and e) refer to food safety activities undertaken at the following laboratories, as appropriate: 

· Central Meat Control Laboratory, Abbotstown, Dublin 15

· Central Veterinary Research Laboratory, Abbotstown, Dublin 15

· Regional Veterinary Laboratory, Cranmore Rd, Sligo

· Food Laboratory, Catherine St., Waterford 

· Others as agreed

(a) The numbers of samples (microbiological and chemical) analysed under the food sampling programmes, based on agreed testing parameters, will be outlined in an annual sampling plan. 
The sampling plan shall cover a 12-month period, but shall be reviewed in light of a change in circumstances. 
In the event of a food-poisoning outbreak (or other food contamination “incident”) the routine testing programme may have to be adjusted to deal with this.

(b) Laboratory activity to be reported as agreed in Schedule 4. 

(c) Food samples may be analysed at official laboratories as listed in Schedule 3. In exceptional circumstances with the agreement of the official laboratory, samples may be analysed for reference purposes or specialist testing at other laboratories. (Where available, accredited laboratories should be used). 


(d) The Official Agency to maintain and update the register of non-departmental laboratories approved for testing under the meat regulations. The register is to be circulated as agreed.
3.0
Milk and Milk Products

3.1 Introduction

The Official Agency shall make arrangements for the provision of official food control services in the following types of approved premises: 

· Treatment establishments
· Processing establishments

· Processing establishments with limited production capacity

· Collection centres and storage premises (defined as off-site storage facilities used by the manufacturers to store products bearing the “Health Mark”, provided the products are still within the control of the manufacturer)

· Others as agreed.
3.2 Services to be provided - Milk and Milk Products (Inspection)

Fulfil all obligations regarding food safety as may be agreed from time to time by the Authority and the Official Agency in the context of the list of legislation outlined in Schedule 1.

(a) Grant/withdraw approval in accordance with requirements and maintain register of premises.

(b) Allocate inspectorate to particular premises.

(c) All premises to be given a risk categorisation. 

(d) Frequency of inspections of establishments will be as follows:

(i) Milk products premises

As per the Department of Agriculture and Food SOP No. OPS/024. In the event of changing circumstances the Official Agency and the Authority will agree future amendments to this SOP.

(ii)
Heat Treatment Establishments

The level and frequency of inspections will be carried out as appropriate to the risk categorisation, subject to overall legislative requirements.

(e) Review all aspects of the operation of each premises to ensure compliance with legislative requirements. 

(f) Supervision to include supervising packing, storage and transport in premises, checks for operational hygiene general maintenance of premises equipment, sanitation and pest control.

(g) Analyse the results of laboratory tests carried out by the owner or person in charge in accordance with the requirements of the legislation listed in Schedule 1.

(h) Prosecution of offences. 

(i) All report forms used by inspectors to be standardised.

(j) Inspection of cold stores owned by premises supervised by the Official Agency.

(k) Monitoring and control of dairy based ingredients in dairy plants.
(l) Monitoring and control of non dairy ingredients for dairy products in dairy plants.
(m) Certification for export to third countries.

(n) If necessary, activities under the Infant Formulae and Follow-on Formulae Regulations would include as agreed with the Authority: 

(i) Taking of samples at processing establishments and sending them to agreed laboratories 

(ii) Inspection of labels for conformance with these Regulations.
(o) The Official Agency will carry out activities in accordance with the E.U. Coordinated Programme (under the European Communities (Official Control of Foodstuffs) Regulations, 1998 (S.I. No. 85 of 1998)) as agreed with the Authority. 
3.3
Services to be provided - Milk and Milk Products (Laboratory)

The Official Agency shall take samples for analysis as required including sampling of milk and milk products in accordance with the requirements of the legislation listed in Schedule 1.

The following sections (a, b, c, d, e and f) refer to food safety activities undertaken at the following laboratories, as appropriate: 

· Dairy Science Laboratory, Harcourt Terrace, Dublin 2

· Dairy Science Laboratory, Model Farm Rd, Cork

· Dairy Science Laboratory, Thomondgate, Killelly Rd, Limerick.

· Regional Veterinary Laboratory, Cranmore Rd, Sligo

· Food Laboratory, Catherine St., Waterford

· Others as agreed.

(a) The numbers of samples (microbiological and chemical) analysed under the food sampling programmes, based on agreed testing parameters, will be outlined in an annual sampling plan, in accordance with an agreed SOP.
The sampling plan shall cover a 12-month period, but shall be reviewed in light of a change in circumstances. 
In the event of a food-poisoning outbreak (or other food contamination “incident”) the routine testing programme may have to be adjusted to deal with this.

(b) Laboratory activity to be reported as agreed in Schedule 4. 

(c) Food samples may be analysed at official laboratories as listed in Schedule 3. In exceptional circumstances with the agreement of the official laboratory, samples may be analysed for reference purposes or specialist testing at other laboratories. (Where available, accredited laboratories should be used). 

(d) The Official Agency to maintain and update the register of private laboratories approved for testing under the milk regulations. This register to be circulated as agreed.

(e) Dairy Science Laboratories will work toward the achievement of accreditation to ISO 17025 by the end of the term of the service contract. The Authority and the Official Agency to consider the scope of accreditation at liaison meetings.

(f) The Official Agency shall designate one or more national reference laboratories for the analysis and testing of milk and milk products in accordance with Article 27 of Council Directive 92/46/EEC.

4.0
Egg and Egg Products

4.1 Introduction

The Official Agency shall make arrangements for the provision of official food control services in the following types of premises: 

· Table eggs producers 

· Table egg packers

· Egg products establishments

· Retail, wholesale, bakery, institutions  and central distribution establishments

· Other premises as agreed

4.2 Services to be provided – Egg and Egg Products (Inspection)

Fulfil all obligations regarding food safety as may be agreed from time to time by the Authority and the Official Agency in the context of the list of legislation outlined in Schedule 1.

(a) Grant/withdraw approval in accordance with requirements and maintain a register of premises.

(b) Allocate inspectorate to particular premises.

(c) Frequency of inspection of establishments will depend on analysis of premises type, product produced, assessment of risk etc.

The following guidelines should be used:

(i) Egg Products


Establishments will be inspected on a weekly basis.

(ii) Table Eggs (Producers and Packers)

In general, free range producers will be inspected 2 to 5 times per year and table egg packers 3 to 5 times per year.

(d) Inspections will focus on structural and operational hygiene and examination and verification of documented procedures and records. The Official Agency agrees to develop in conjunction with the Authority ‘audit inspection’ procedures for the egg inspectorate.

(e) Activity to ensure compliance with standards as summarised in the agreed Service Contract Manual.
(f) All premises to be given a risk categorisation.
(g) The Official Agency to draw up an agreed SOP for inspections at retail level over the term of the service contract.

(h) The Official Agency and Authority to produce an advisory notice/poster on the requirements for the storage of eggs at retail level.

(i) Ensure that checks apply both to egg and egg products for domestic consumption and for export. 

(j) The Official Agency should carry out projects in conjunction with the Authority as agreed.

(k) The Official Agency to develop a documented standard procedure for the way it carries out its statutory obligations.

(l) The Official Agency will carry out activities in accordance with the E.U. Co-ordinated Programme (under the European Communities (Official Control of Foodstuffs) Regulations, 1998 (SI No. 85 of 1998)) as agreed with the Authority. 

4.3       Services to be provided - Egg and Egg Products (Laboratory) 

The Official Agency shall take:

·   Environmental dust samples

·   Egg samples for the purposes of residue testing

·   Other samples as agreed.

The following sections (a, b, c) refer to food safety activities undertaken at the following laboratories, as appropriate: 

· Central Veterinary Research Laboratory, Abbotstown, Dublin 

· Others as agreed.

(a) The numbers of samples (microbiological and chemical) analysed annually under the food sampling programmes, based on agreed testing parameters will be outlined in an annual sampling plan. 
The sampling plan shall cover a 12-month period, but shall be reviewed in light of a change in circumstances. 
In the event of a food-poisoning outbreak (or other food contamination “incident”) the routine testing programme may have to be adjusted to deal with this.

(b) Laboratory Activity to be reported as agreed in Schedule 4. 

(c) Food samples may be analysed only at official laboratories as listed in Schedule 3. In exceptional circumstances with the agreement of the official laboratory, samples may be analysed for reference purposes or specialist testing at other laboratories. (Where available, accredited laboratories should be used). 

5.0 Pesticide Control Service 

5.1 Introduction

The Pesticide Residue Laboratory of the Pesticide Control Service (PCS) is the single laboratory utilised by the Official Agency for the delivery of food safety related services with respect to pesticide residues.

The following foodstuffs should be considered in the annual PCS programme:

· Cereals

· Foodstuffs of Animal Origin

· Plant Products including Fruit and Vegetables

· Processed foods 
5.2 Services to be provided - Pesticide Control Service 

Fulfil all obligations regarding food safety as may be agreed from time to time by the Authority and the Official Agency in the context of the list of legislation outlined in Schedule 1.

(a) Ensure that pesticide MRLs established do not present a danger to human health.

(b) The sampling and analysis will be undertaken in accordance with the approved residue-testing plan as agreed annually between the Official Agency and the Authority. 

(c) The sampling and analysis programme carried out will take into account the availability of commodities of plant origin from which samples are to be taken, the sampling programme for commodities of animal origin carried out by the Dairy Science and Veterinary Inspectorates of the Official Agency and the analytical capacity of the Pesticide Control Service.

(d) Prosecution of offences

(e) Maintain and extend the Scope of the accreditation to ISO 17025. Changes to the Scope of Accreditation to be discussed with the Authority at liaison meetings.

(f) The results of official checks to be reported annually to the European Commission.

(g) Ensure that checks apply both to food for domestic consumption and food for export.

(h) Ensure at least by check sampling, that products covered do not contain residues in excess of the MRLs, in so far as pesticides included in the current analytical screen are concerned.

(i) Draw up an annual programme for the European Commission specifying the frequency of sampling – including criteria used. In so far as available resources permit, implement the European Commission recommended co-ordinated monitoring programme.

(j) As MRLs are adopted for additional pesticides, the number of compounds included in the analytical programme will need to be increased.  Accordingly there will be a need to adjust the analytical programme consequent on the increased number of MRLs established by the legislation.

(k) The sampling and testing regime will be flexible to allow for emergency analysis as required.

(l) Products such as fruit juices, tinned or dried fruit/vegetables and other processed foods should be considered for testing by the PCS as agreed with the Authority.
(m)  The Pesticide Control Service, in conjunction with the Authority shall develop an annual sampling programme for the control of pesticide residues in food (see Schedule 6). The programme for 2002 is outlined in the Appendix, by way of example.

(n) The Authority and the Pesticide Control Service to agree to review if necessary procedures to be followed where violations of MRL’s are identified as per EU guidelines.
(o) The Official Agency will carry out activities in accordance with the E.U. Co-ordinated Programme (under the European Communities (Official Control of Foodstuffs) Regulations, 1998 (SI No. 85 of 1998)) as agreed with the Authority.

6.0       Border Inspection Posts /Customs

6.1 Introduction 

The Official Agency regulates the import of animal products for human consumption from third countries into the European Community at Border Inspection Posts.  (Border Inspection Post staff also regulates the import of live animals and animal products not destined for human consumption).

Once a consignment has been cleared into the EU at any Border Inspection Post, it enters into free circulation within the EU.

6.2 Services to be Provided


The Official Agency to ensure the following:

(a) Consignments from third countries, when initially presented in Ireland for clearance within the EU, must be presented at a Border Inspection Post.  In the event that such consignments are presented to a port/airport which is not a Border Inspection Post, it will be redirected to a Border Inspection Post.

(b) Animal products imported from third countries must come from approved establishments in approved third countries, except in the case of non-harmonised products, which may be approved for import under licence issued by the Official Agency.

(c) The Official Agency will maintain a general register of all importers of animal products.

(d) The Official Agency will check that the necessary documentation is in place when animal products are imported at Border Inspection Posts.  All such imports will undergo documentary and identity checks. Physical checks will be carried out at the frequencies laid down in EU law.  Additional procedures may be applied to specific products from specific countries in the event of the publication of safeguard decisions relating to those countries.

(e) Consignments failing to meet the veterinary checks requirements must be re-exported or destroyed as appropriate.  All rejected consignments are notified to the European Commission as they arise.

Border Inspection Posts are listed in Schedule 3

7.0
National Residue Monitoring Programme

7.1 Introduction

The Official Agency operates the annual EU approved national residue monitoring programme. The Official Agency will draft the annual plan for submission to the EU in consultation with the Authority. The range of products sampled includes red meat, white meat, milk, aquaculture, wild game and poultry. Samples are taken at farm and primary processing plant level and the plan targets animals, or products, which are more likely to contain illegal residues. 

7.2 Services to be provided

The Official Agency shall fulfil all obligations regarding the National Residue Monitoring Programme in accordance with the relevant EU legislation. The Official Agency shall provide the Authority with the results of this programme on a regular and ongoing basis (see Schedule 4).

8.0    Zoonoses Directive

8.1
Introduction

The Official Agency shall fulfil all obligations arising from Directive 92/117/EEC regarding the protection against specific zoonotic agents in animals and products of animal origin in order to prevent outbreaks of food borne infections and intoxication.

8.2 
Services to be provided

(a) Sampling and analysis, which will be undertaken in accordance with the relevant EU legislation.

(b) The Official Agency shall in conjunction with the Authority and other Agencies, collect, analyse and report data on zoonotic agents annually.

(c) The Official Agency shall carry out approval of national private laboratories as required.

(d) The Official Agency shall ensure appropriate national control measures are in place.

9.0 Food Labelling

Fulfil all obligations regarding food labelling as may be agreed from time to time by the Authority and the Official Agency in the context of the list of food labelling legislation outlined in Schedule 1. An annual schedule of work will be agreed between the Authority and the Official Agency.

10.0 Monitoring

10.1
Liaison



Meat Hygiene

Food Safety Liaison Unit Officials, Nominated Principal Officer and Senior Superintending Veterinary Inspectors at the Official Agency to liaise with Contracts Manager, Food Safety Authority of Ireland.

Milk & Milk Products

Food Safety Liaison Unit Officials, Nominated Principal Officer, Veterinary Inspector and/or Senior Veterinary Inspector and Senior Inspector at the Official Agency to liaise with Contracts Manager, Food Safety Authority of Ireland.

Eggs & Egg Products

Food Safety Liaison Unit Officials, Nominated Principal Officer, Superintending Veterinary Inspector and Agricultural Inspector at the Official Agency to liaise with Contracts Manager, Food Safety Authority of Ireland.

Pesticide Control Service

Food Safety Liaison Unit Officials, Head of Service, Head of Laboratory and Co-ordination, Sampling and Enforcement and Heads of Division at the Official Agency to liaise with Contracts Manager, Food Safety Authority of Ireland.

Border Inspection Posts

Food Safety Liaison Unit Officials, Nominated Principal Officer and Superintending Veterinary Inspector at the Official Agency to liaise with Contracts Manager, Food Safety Authority of Ireland.

National Residue Monitoring Programme

Food Safety Liaison Unit Officials, Nominated Principal Officer and Senior Superintending Veterinary Inspector at the Official Agency to liaise with Contracts Manager, Food Safety Authority of Ireland.

Labelling

Food Safety Liaison Unit Officials to liaise with Contracts Manager, Food Safety Authority of Ireland.

The liaison link with other Official Agency Divisions relevant to the service contract will be agreed between the Official Agency and the Authority. 

Liaison meetings shall be held as required by either party. A schedule of regional meetings shall be agreed annually. 

10.2  
Access

The Official Agency carrying out functions under this service contract shall be acting on behalf of and as an agent for the Authority. The Authority shall have access as required through the liaison link to the staff referred to in Schedule 3 and to all records, data and sites relevant to food safety duties. Officers of the Official Agency shall have access as required through the liaison link to records relevant to the Official Agency held by the Authority.  

10.3 
Audit Techniques

The Authority may take such measures, as it considers appropriate to determine compliance by the Official Agency with the requirements of this service contract. This will include audit in accordance with Schedule 5 and the Official Agency agrees to cooperate with the audit inspections.  

The Official Agency will provide details of any external audits of its service covered by the service contract.

SCHEDULE 3

The Means by which the Official Agency proposes to meet the matters specified in this Service Contract

The Official Agency will provide staff and all resources required to ensure delivery of service outputs/activity as outlined in Schedule 2. 

The Official Agency will provide annual updates to the Authority of resources allocated to food safety activities. 

1.0 Staffing Resources 

List of all staff involved for the purposes of this service contract

	Division
	Grade
	Total Number

 
	WTE on Food Inspection

	
	
	Compliment
	Actual
	

	Meat Hygiene Inspectorate and Administration

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
	Principal Officer
	1
	1
	20% (Also covers other areas of work)

	
	Assistant Principal Officer
	1
	1
	5%

	
	Higher Executive Officer
	1
	1
	100%

	
	Higher Executive Officer
	1                                      
	1
	55%

	
	Executive Officer
	2
	2
	100%

	
	Clerical Officer
	2
	2
	100%

	
	Dpty. Chief Veterinary Officer
	1
	1
	100%

	
	Snr. Supt. Veterinary Inspector
	2
	2
	100%

	
	Supt. Veterinary Inspector
	1
	1
	90%

	
	Supt. Veterinary Inspector
	7
	7
	85%

	
	Veterinary Inspector
	19
	19
	100%

	
	Veterinary Inspector
	50
	50
	90 – 99%

	
	Veterinary Inspector
	6
	6
	80 – 89%

	
	Veterinary Inspector
	2
	2
	70 – 79%

	
	Temporary Veterinary Inspector (1) 
	956
	956
	 

	
	District Superintendent
	1
	1
	100%

	
	District Superintendent
	7
	7
	80 – 89%

	
	District Superintendent
	1
	1
	75%

	
	Supervisory Agricultural Officer (SAO)
	15
	15
	100%

	
	SAO
	22
	22
	90 – 99%

	
	SAO
	13
	13
	80 – 89%

	
	SAO
	6
	6
	70 – 79%

	
	SAO
	7
	7
	60 – 69%

	
	SAO
	3
	3
	50 – 59%

	
	SAO
	5
	5
	40 – 49%

	
	SAO
	1
	1
	30 – 39%

	
	SAO
	3
	3
	 >30%

	
	Technical Agricultural Officer
	55
	55
	100%

	
	TAO
	30
	30
	90 – 99%

	
	TAO
	20
	20
	80 - 89%

	
	TAO
	31
	31
	70 – 79%

	
	TAO
	9
	9
	60 – 69%

	
	TAO
	16
	16
	50 – 59%

	
	TAO
	1
	1
	40 – 49%

	
	TAO
	2
	2
	30 – 39%

	
	TAO
	1
	1
	 20 – 29%

	
	Total
	 385
	 385
	 

	
	 
	+956 T.V.I.s
	 



	Milk and Milk Products Inspectorate and Administration

 

 

 

 

 

 

 

 

 

 

 

 

 

 
	Principal Officer
	1
	1
	20%

	
	Assistant Principal
	1
	1
	60%

	
	Higher Executive Officer
	1
	1
	60%

	
	Executive Officer
	1 
	1
	60%

	
	Clerical Officer
	1
	1
	20%

	
	Senior Veterinary Inspector
	1
	1
	10%

	
	Veterinary Inspector (2)
	14
	14
	 90%

	
	Senior Inspector
	1
	1
	50%

	
	Senior Inspector
	1
	1
	35%

	
	Agricultural Inspector
	2
	2
	35%

	
	Agricultural Inspector
	5
	5
	50%

	
	Asst Agricultural Inspector
	11
	10
	50%

	
	Snr Dairy Produce Officer
	6
	6
	80%

	
	Dairy Produce Officer
	12
	12
	80%

	
	Agricultural Officer
	6
	6
	40%

	
	Total
	 64
	62
	 

	
	 
	+ 16 V.I.s
	 

	  

	Egg and Egg Products Inspectorate and Administration

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
	Principal Officer
	1
	1
	20%See Meat

	
	Assistant Principal
	1
	1
	40%

	
	Higher Executive Officer
	1
	1
	40%

	
	Executive Officer
	2
	2
	70%

	
	 
	 
	 
	 

	
	Executive Officer
	1
	1
	30%

	
	Staff Officer
	1
	1
	70%

	
	Clerical Officer
	 
	 
	 

	
	Clerical Officer
	1
	1
	80%

	
	Superintending Veterinary Inspector
	1
	1
	95%

	
	Superintending Veterinary Inspector
	1
	1
	10%

	
	Veterinary Inspector
	1
	1
	20%

	
	Senior Inspector
	1
	0
	5%

	
	Agricultural Inspector
	1
	1
	20%

	
	Assistant Agricultural Inspector
	1
	1
	20%

	
	District Superintendent
	3
	3
	25%

	
	Technical Agricultural Officers
	8
	8
	30%

	
	Total
	25
	24
	 

	  

	Pesticide Control Service

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
	Principal Officer
	1
	1
	10%

	
	Assistant Principal
	1
	1
	10%

	
	Higher Executive Officer
	1
	1
	15%

	
	Executive Officer
	2
	2
	50%

	
	 
	 
	 
	 

	
	Clerical Officer
	1
	1
	50%

	
	Clerical Officer 
	1
	1
	100% 

	
	Senior Inspector
	1
	1
	10%

	
	Agricultural Inspector
	1
	1
	100%

	
	Agricultural Inspector
	1
	1
	20%

	
	Assistant Agriculture Inspector
	3
	2
	100%

	
	Senior Lab. Technician
	3
	3
	100%

	
	Laboratory Technician
	8
	8
	100%

	
	Laboratory Technician
	1
	1
	50%

	
	Laboratory Attendant
	2
	2
	100%

	
	Technical Agricultural Officer
	1
	1
	100%

	
	Technical Agricultural Officer
	1
	1
	30%

	
	 Total
	29
	28
	 

	  

	Central Meat Control Laboratory

 

 

 

 

 

 

 

 

 
	Senior Veterinary Inspector
	1
	1
	60%

	
	Veterinary Research Officer
	1
	1
	60%

	
	Chemist
	3
	3
	100%

	
	Senior II Technician
	4
	4
	100%

	
	Senior Technician
	4
	4
	100%

	
	Technician
	11
	11
	100%

	
	Temporary Technician
	3
	3
	100%

	
	Laboratory Attendants
	2
	2
	100%

	
	Senior Agricultural Officer
	1
	1
	100%

	
	Quality Assurance Manager
	1
	1
	100%

	
	Serological Assistant
	1
	1
	100%

	
	 Total 
	32
	32
	 

	  

	Central Veterinary Research Laboratory

 

 

 

 

 

 

 

 

 

 

 
	Director
	1
	1
	 

	
	Deputy Director
	1
	1
	Because of the nature of the work in this laboratory, the percentage relating to food safety is difficult to estimate.

	
	Superintending Senior Research Officer
	3
	3
	

	
	Senior Research Officer
	13
	12
	

	
	Research Officer
	10
	10
	

	
	Senior Technician II
	13
	13
	

	
	Senior Technician I
	7
	7
	

	
	Technician
	12
	11
	

	
	Seriological Assistant
	7
	5
	

	
	Agricultural Officer
	1
	1
	

	
	Higher Lab. Attendant
	1
	1
	

	
	Laboratory Attendant
	7
	6
	

	
	Total
	76
	71
	

	 

	Regional Veterinary Laboratory (Sligo)

 
	Laboratory Technician
	1
	1
	100%

	
	Total 
	1
	1
	 

	 

	Food Laboratory (Waterford)

 

 
	Veterinary Inspector
	1
	1
	 

	
	Laboratory Technician
	1
	1
	 100%

	
	Total
	2
	2
	 

	 

	Dairy Science Laboratory (Dublin)

 

 

 

 

 

 

 
	Agriculture Inspector
	1
	1
	50%

	
	Assistant Agricultural Inspector
	3
	3
	50%

	
	 
	 
	 
	 

	
	Laboratory Attendant
	2
	2
	50%

	
	Laboratory Technician
	5
	5
	50%

	
	Machinery Attendant
	1
	1
	50%

	
	Staff Officer
	1
	1
	50%

	
	Clerical Officer
	1
	1
	50%

	
	Total 
	14
	14
	 

	  

	Dairy Science Laboratory (Cork)

 

 

 

 

 
	Agricultural Inspector
	2
	2
	50%

	
	Assistant Agricultural Inspector  
	2
	2
	50%

	
	Laboratory Technician
	6
	6
	50%

	
	Laboratory Attendant
	2
	2
	50%

	
	Clerical Officer
	1
	1
	50%

	
	Total
	13
	13
	 

	 

	Dairy Science Laboratory (Limerick)

 

 

 

 
	Agriculture Inspector
	1
	1
	50%

	
	Assistant Agricultural Inspector 
	1
	1
	50%

	
	Laboratory Technician
	6
	6
	50%

	
	Laboratory Attendant
	1
	1
	50%

	
	Clerical Officer
	1
	1
	50%

	
	Total
	10
	10
	 

	 

	National Residue Monitoring Programme

 

 

 

 
 
	Assistant Principal Officer
	1
	1
	35%

	
	Higher Executive Officer
	1
	1
	50%

	
	Executive Officer
	1
	1
	50%

	
	Executive Officer
	1
	1
	30%

	
	 
	 
	 
	 

	
	Other staff cross reference to laboratories, meat,  poultry and milk inspectorate

 

 

 

	
	Total
	4
	4
	 

	  

	Import Control and Border Inspection Posts

 

 

 

 

 

 
 

 

 

 

 

 

 

 
	Principal Officer
	1
	1
	30%   

	
	Assistant Principal
	1
	1
	30%

	
	Higher Executive Officer
	1
	1
	 40%

	
	Executive Officer
	1
	1
	50%

	
	Staff Officer
	1
	1
	15%

	
	Clerical Officer
	2
	2
	20%

	
	Clerical Officer
	1
	1
	10%

	
	Superintending Senior Veterinary Inspector
	2
	2
	5% 

	
	Senior Veterinary Inspector
	1
	1
	25%

	
	Senior Veterinary Inspector
	2
	2
	>5%

	
	 
	 
	 
	 

	
	Veterinary Inspector
	2
	2
	100%

	
	Veterinary Inspector 
	1
	1
	25%

	
	
	 
	 
	 

	
	Staff Officer
	5
	5
	100%

	
	Clerical Officer
	12
	12
	100%

	
	Total
	33
	33
	 

	 

	Zoonoses

 

 

 

 

 

 
	Assistant Principal Officer
	1
	1
	5%

	
	Administrative Officer
	1
	1
	5%

	
	Deputy Chief Veterinary Officer
	1
	1
	5%

	
	Superintending Senior Veterinary Inspector
	1
	1
	5%

	
	Senior Veterinary Inspector
	1
	1
	15%

	
	Senior Veterinary Inspector
	1
	1
	10%

	
	Other staff cross reference to other areas

 

 

 

	
	Total
	5
	5
	 


(1) Private Practitioners engaged on a fee basis.

(2) Part-time cross reference to meat hygiene

2.0
Laboratories

2.1 Department of Agriculture and Food Laboratories 

Department of Agriculture and Food Laboratories used for the delivery of this service contract:

(a) Dairy Science Laboratory, Harcourt Terrace, Dublin 2

(b) Dairy Science Laboratory, Model Farm Rd, Cork

(c) Dairy Science Laboratory, Thomondgate, Killelly Rd, Limerick.

(d) Central Veterinary Research Laboratory, Abbotstown, Dublin 15

(e) Central Meat Control Laboratory, Abbotstown, Dublin 15

(f) Teagasc (National Food Centre), Dunsinea, Dublin 15.

(g) Regional Veterinary Laboratory, Cranmore Rd, Sligo

(h) Food Laboratory, Catherine St., Waterford

(i) The Pesticide Residue Laboratory of the Pesticide Control Service, Abbotstown, Dublin 15 

2.2 Non Department of Agriculture and Food Laboratories

Non-Department of Agriculture and Food laboratories may also be used for the delivery of the service contract including: 

(a) The State Laboratory, Abbotstown, Dublin 15.

(b) Enfer Scientific Ltd., UB2-B3, Newbridge, Co. Kildare

(c)The Irish Equine Centre, Johnstown, Naas, Co. Kildare

(d) Other non Department laboratories are also approved by the Official Agency for particular purposes. Laboratories approved for testing samples submitted under Directives 92/117/EC, 91/497/EEC, 90/667/EEC, 92/5/EEC and 94/65/EEC are detailed in the Official Agency’s quarterly updated “List of non-Departmental laboratories approved for microbiological testing by the Official Agency”. 

3.0 
Border Inspection Posts

The Border Inspection Posts at which the Official Agency regulates the import of animal products from third countries are:

(a) Dublin Port

(b) Shannon Airport

SCHEDULE 4

Obligations for data collection and reporting
1.0
General Requirements for data collection and reporting

The Official Agency shall collect and store information generated from food control activities specified in Schedule 2. 

The data collected is to be maintained and all records are to be kept up to date. 

A file is to be maintained for each food business under the supervision of the Official Agency.

It is agreed that the Official Agency should work towards the computerisation of all its inspection and laboratory services. Following on this an agreed dataset is to be electronically transferred to the Authority. 

In the interim the Official Agency shall submit forms as specified in the Appendix. These may be amended as agreed between the Official Agency and the Authority. As divisions in the Official Agency develop electronic systems, an agreed dataset or databases will be submitted electronically to the Authority.
2.0 
Resources

Schedule 3 shall be updated and submitted to the Authority annually.

The Official Agency shall maintain a current electronic list of Authorised, Designated and Liaison Officers. The list shall include names, contact addresses, telephone numbers and email addresses for all officers. This list shall be submitted to the Authority quarterly.

3.0 
Activities undertaken outside of returns outlined at 1.0 and 2.0.

The Official Agency will record and submit to the Authority annually details of:

(a) Food incidents / outbreaks

(b) Participation on Authority working groups, inter-agency working groups and expert working groups and any other similar activity.

(c) Continuing Professional Development undertaken by staff.

(d) Hygiene education activities undertaken.

(e) Other food safety activities as agreed.

Schedule 5

The Means by which the Authority proposes to audit the Service Contract

1
Definitions 

1.1 Audit

A systematic and independent evaluation to determine whether activities and related results comply with planned arrangements.

1.2 Audit Objectives

(a) To determine the degree of conformity against specified requirements.

(b) To provide opportunities for improvement in systems and processes designed to meet specified requirements.

(c) To add value to the food safety activities carried out under this service contract.

1.3 Audit Report

The report document produced will reflect the outcome of the audit and contain:

(a) The scope and objective of the audit.

(b) Details of the audit plan, audit dates, the Official Agency’s liaison and other key personnel involved.

(c) Identification of reference documents against which the audit was conducted e.g. Service Contracts, Legislation, Codes of Practice, Guidance Notes,  Documented Procedures etc.                                                                                  

Note: Legislation may be in the form of Adherence Documents.

(d) Observations and findings.

(e) Recommendations.

Note:  To allow the Official Agency the opportunity to correct any errors or omissions in the report a Draft Copy will be forwarded for comment.      

1.4 Audit Scheduling

The Authority shall schedule audits to determine compliance with the requirements of this service contract depending on the scope and the nature and extent of the duties and responsibilities of the Official Agency’s food safety activities.  In drawing up this Schedule due consideration shall be given to:

The extent to which the Official Agency’s food control programme has been subjected to any third party audit.

2
Liaison
The Official Agency shall nominate a representative or representatives who shall act as liaison with the Authority for the purpose of audit and compliance.

3
Access

The Official Agency shall allow the Authority’s authorised officer’s access to those premises, personnel, documents and records applicable to the audit.

4
Techniques

The Authority’s audit techniques shall be in accordance with:

(a) Established practices as set out in the ISO 19000 series of standards.

(b) Documented procedures contained within its Quality Management System. 

SCHEDULE 6    

The Irish Sampling Programme For The Control Of Pesticide Residues In Food For 2003
Rationale for the programme:

The main factors taken into account when defining the annual pesticide sampling programme are:

· The capacity of the laboratory to analyse samples. Sample numbers increased from 550 projected in the service contract for 2001 to 900 for 2002. A further increase will occur in 2003 which will be maintained over the course of the service contract. 

· Irish production and consumption data for different fruit and vegetables.

· The existing residue data base from 1990 to 2000 which identifies those commodities which have the greater probability of containing pesticide residues. 

· The pattern of occurrence of multiple residues in samples. 

· The potential for produce to be eaten in a raw state [no cooking or processing] which results in any residue present being ingested in full by consumers. 

Implementation: 

· The routine samples analysed will be sampled at wholesale level where this is possible. That approach enables the complete sample history to be obtained and facilitates any control procedures which may have to be taken arising from the results obtained. 

· Provision has been made for up to 30 complaint/statutory samples being analysed during 2003. The samples being analysed during 2003 will consist of routine and targeted samples. 

· The agreed sampling programme for 2002 is presented in the Appendix. The annual monitoring programmes, over the course of the service contract, will be agreed between the PCS and the Authority in the final quarter of the previous calendar year and will incorporate the annual EU monitoring recommendations as far as possible.  


APPENDIX - Inspection Forms

The following Schedule 4 reports will be forwarded to the Authority from the Official Agency Divisions.

Reports will be forwarded quarterly or at time intervals as agreed with each Official Agency Division.

Additions and amendments to this Appendix may be agreed by the Official Agency and the Authority.

The following Schedule 4 forms are included in this Appendix:

A.
Meat Hygiene and Egg Products Establishments

B.
Milk and Milk Products Establishments

C.
Egg and Egg Products Establishments

D.
Pesticide Control Service

E.
Border Inspection Posts

F.
National Residue Monitoring Programme

G.
Central Meat Control Laboratory

H.
Samples Taken by Egg Inspectors/VI’S

I.
Regional Veterinary Laboratory Sligo

J.
Food Laboratory Waterford

K.
Dairy Science Laboratories Dublin, Limerick and Cork

L. 
Labelling Report 

A.  MEAT HYGIENE AND EGG PRODUCTS ESTABLISHMENTS 
FOOD SAFETY AUTHORITY OF IRELAND

Schedule 4 QUARTERLY REPORT - Meat Hygiene & Egg Products

Quarter:


Year:

	Type of Premises
	Slaughtering and cutting establishments
	Minced meat and meat preparations establishments
	Meat Products establishments
	Poultry slaughtering establishments
	Cold Stores
	Egg Products Establishments

	Total number of premises inspected in this quarter

	
	
	
	
	
	

	Total number of inspections carried out in this quarter

	
	
	
	
	
	

	Number of 12(6) Notices (or equivalent) Served
	
	
	
	
	
	

	Number of 12(7) Notices (or equivalent) Served
	
	
	
	
	
	

	Number of 12(6) notices resolved during the quarter
	
	
	
	
	
	

	Number of 12(7) notices resolved during the quarter
	
	
	
	
	
	

	Total number of animals inspected
	
	Tonnage of products inspected kgs.
	Beef
	To be reported annually in Quarter 1 of the following year

	
	
	
	Pig meat
	

	
	
	
	Lamb
	

	
	
	
	Poultry
	

	
	
	
	Total
	

	Signed:


This report to be filed with FSAI quarterly before the third Monday of the month following the quarter to which it applies.
B. Milk and Milk Products Establishments

SCHEDULE 4

FOOD SAFETY AUTHORITY OF IRELAND
QUARTERLY REPORT - QUARTER/YEAR

B MILK & MILK PRODUCTS

	No Entry in Any Section Signifies Nothing to Report

	
	Approved
Collection
Centres
	Approved
Processing
Ests
	Approved Processing Ests with Limited Capacity
	Approved Treatment Ests
	Off Site Storage Facilities

	Total number of recorded inspections of premises 

	Full


	Full
	Full
	1A
	Full

	
	Surveillance


	Surveillance


	Surveillance


	2A


	Surveillance



	
	            
	
	
	3A
	

	Category 1 non-compliances (Attach details if necessary)
	
	
	
	
	

	Category 2 non compliances

(Attach details if necessary)
	
	
	
	
	

	No of instances of  detention or withdrawal of product 
	
	
	
	
	

	No of instances of revocation of detention of product 
	
	
	
	
	

	Reports to Other agencies 

(Tick and attach details)
	
	
	
	
	

	OTHER

COMMENTS

(IF ANY)




Signed:_____________________________________________________ Date:_____________________

This report is to be filed with FSAI quarterly before the third Monday of the month following the quarter to which it applies.

C.  eGGs and EGG Products ESTABLISHMENTS

FOOD SAFETY AUTHORITY OF IRELAND

SChedule 4 Quarterly Report – Eggs & Egg Products

Quarter:

Year:

European Communities (Marketing Standards for Eggs) Regulations, 1992

(a) Free Range Production Unit;

(b) Egg packing centre;

(c) Retail premises;

(d) Wholesalers/Distributors/Eggs Depots;

(e) Hospitals.

	Total number of premises inspected
	Total number of inspections
	Number unsatisfactory  re Food Safety & specify reason
	Action taken1

(if deregistered, state if voluntary / involuntary)
	Follow up

(Including update on previous reports)

	(a) Free Range Producers
	
	
	
	

	(b) Egg Packers
	
	
	
	

	 (c)  Retailers
	
	
	
	

	(d)  
Wholesalers
	
	
	
	

	(e)   
Hospitals
	
	
	
	


European Communities (Egg products) Regulations, 1991 & 1992.
	Total number of Bakeries inspected
	Total number of inspections
	Number unsatisfactory re Food Safety & specify reason
	Action taken

(if deregistered, state if voluntary / involuntary)
	Follow up

(Including update on previous reports)

	
	
	
	
	


Signed___________________________________________Date__________________________________

This report to be filed with FSAI quarterly before the third Monday of the month following the quarter to which it applies

D. PESTICIDE CONTROL SERVICE (1)

The following information is reported for each sample

	Commodity

	Origin

	Sample No.

	Sampling Date

	Pesticide

	Negative

	Allowed

	Over MRL

	Concentration

	Limit

	Class

	Group

	Procedure

	Location

	Method

	Analysis Commenced

	Analysis Complete

	Brand Name

	Crop type

	Sample Type


This report to be filed with FSAI quarterly before the third Monday of the month following the quarter to which it applies

D. PESTICIDE CONTROL SERVICE (2)

Following an MRL breach the following form is sent to FSAI

[image: image1.emf]Test Report No.

PESTICIDE CONTROL SERVICE 

ABBOTSTOWN LABORATORY COMPLEX

SNUGBOROUGH ROAD

DUBLIN 15

IRELAND

Email address  john.acton@agriculture.gov.ie

Fax no:   353 1 8204260

Phone no  353 1 6072069

 MRL BREACH NOTIFICATION  

1. DETAILS

   

 

Method used

Multi Residue screening Method for Fruit and Vegetables

PCS SAMPLE NO

SAMPLING TYPE

COMMODITY

CONDITION OF SAMPLE

COUNTRY OF ORIGIN

SAMPLING DATE

PESTICIDE

MRL (mg/kg)                           * MRL at the LOD 1

Pesticide use authorised by PCS (relevant for Irish product only).                                                     

Pesticide prohibited under Directive 79/117/EEC

Residue found (mg/kg) 

2        

Mean commodity diet (kg/person/day)

Acceptable daily intake (ADI) (mg/kg/day/bw adult 60Kg)

Pesticide intake as % of ADI

   

97.5 % ile commodity diet (kg/person/day) 

Unit weight of whole commodity (kg)

Acute reference dose (ARfD) ( mg/kg/day/bw adult 60Kg) 

3

Predicted Short term intake as % of AR

f

D 

a

v- factor =

7

 

Predicted short term intake as % of AR

f

D 

b

v- factor =

7

1

 MRL when a pesticide residue is not expected to be present at a level greater than the LOD. 

2 

 The uncertainty of measurement associated with the analysis of pesticide residues at the PRL is 

typically  ± 30%. The uncertainty is calculated on each occasion that a statutory sample is found to 

exceed an MRL. 

3

  9999  not required 

 

a

 option when unit weight < 97.5 %ile portion

 

b

 option when unit weight > 97.5 %ile portion

2. ASSESSMENT

3. MEASURES TO BE ADOPTED

4. ISSUE DATE

ISSUED TO FSAI, Abbey Court, Lower Abbey Street, Dublin 1

PCS OFFICER

     


E. Border Inspection Posts

FOOD SAFETY AUTHORITY OF IRELAND

SChedule 4 Quarterly Report – border inspection posts

Quarter:

Year:

Veterinary Checks on Products of Animal Origin Intended for Human Consumption Originating in Third Countries.

Quarter:


Year:

	
	Meat and Meat Products


	Milk and Milk Products
	Egg and Egg Products

	Total number of consignments:
	
	
	

	Net weight:
	
	
	


NB: Frequency of veterinary checks at Border Inspection Posts: 

Documentary checks: 100% 

Identity checks: 100% 

Physical checks at frequencies laid down in EU law. References: Commission Decision 94/360/EC, Council Decision 98/258/EC, Council Decision 1999/201/EC, Council Decision 97/132/EC.

Rejected consignments

	
	Total

Rejections
	Reason for Rejection


	Action Taken

	
	
	Documentary
	Identity
	Physical
	Returned
	Destroyed
	Alternative

use

	Meat and Meat products
	
	
	
	
	
	
	

	Milk and Milk products
	
	
	
	
	
	
	

	Eggs and Egg products
	
	
	
	
	
	
	

	Total
	
	
	
	
	
	
	


	Reports to other agencies
                                          Yes/No  (delete as applicable, if yes, attach details)


	Comments (if any)


Signed_______________________ 



Date________________

This report to be filed with FSAI quarterly before the third Monday of the month following the quarter to which it applies.


[image: image2.wmf]F.  National Residue Monitoring Programme  Schedule 4 Quarterly Report         Quarter:             Year:           

(1) SUMMARY OF THE RESULTS OF THE RESIDUE CONTROLS:    

TARGETED SAMPLING

(All the totals refer to the numbers of animals or samples as defined in Dir. 96/23/EC and Dec. 97/747/EC and not to the total number of analyses.)

Country:

IRELAND

Period covered:

Substances

Bovines

Pigs

Sheep/Goats

Horses

Poultry

Aquaculture

Milk

Eggs

Rabbit

Farm. Game

Wild game

Honey

groups

Farm

Slaught.

Farm

Slaught.

Farm

Slaught.

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

TOTAL A+B

Total A

A1

A2

A3

A4

A5

A6

Total B

Total B1

Total B2

B2a

B2b

B2c

B2d

B2e

B2f

Total B3

B3a

B3b

B3c

B3d

B3e

B3f




[image: image3.wmf]F.  National Residue Monitoring Programme  Schedule 4 Quarterly Report         Quarter:             Year:           

(2) SUMMARY OF THE RESULTS OF THE RESIDUE CONTROLS:   

SUSPECT SAMPLING

(All the totals refer to the numbers of animals or samples as defined in Dir. 96/23/EC and Dec. 97/747/EC and not to the 

total number of analyses.)

Country:

IRELAND

Period covered:

Substances

Bovines

Pigs

Sheep/Goats

Horses

Poultry

Aquaculture

Milk

Eggs

Rabbit

Farm. Game

Wild game

Honey

groups

Farm

Slaught.

Farm

Slaught.

Farm

Slaught.

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

TOTAL A+B

Total A

A1

A2

A3

A4

A5

A6

Total B

Total B1

Total B2

B2a

B2b

B2c

B2d

B2e

B2f

Total B3

B3a

B3b

B3c

B3d

B3e

B3f

Food Safety Authority of 

Ireland 


	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	



[image: image4.wmf]F.  National Residue Monitoring Programme  Schedule 4 Quarterly Report         Quarter:             Year:           

(3) SUMMARY OF THE RESULTS OF THE RESIDUE CONTROLS:   

IMPORTS

(All the totals refer to the numbers of animals or samples as defined in Dir. 96/23/EC and Dec. 97/747/EC and not to the total number of analyses.)

Country:

Ireland

Period covered:

Substances

Bovines

Pigs

Sheep/Goats

Horses

Poultry

Aquaculture

Milk

Eggs

Rabbit

Farm. Game

Wild game

Honey

groups

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

Nb

Pos

TOTAL A+B

Total A

A1

A2

A3

A4

A5

A6

Total B

Total B1

Total B2

B2a

B2b

B2c

B2d

B2e

B2f

Total B3

B3a

B3b

B3c

B3d

B3e

B3f


This report to be filed with FSAI quarterly before the third Monday of the month following the quarter to which it applies.

G. Central Meat Control Laboratory 

The following information is reported for each sample

	Lab Code

	Plant

	EU No.

	Sampling Officer

	Test Type

	Product

	Batch No.

	Species

	Type of Processing

	Condition of Sample

	Production Date

	Date Received

	Sampling Deviation

	TVC/g

	E.coli/g

	S.aureus/g

	C.perfringes/g

	Salmonella spp.

	Listeria spp.

	Sample Status

	Comments

	Results Reported Date

	Results Signed by

	Date Exam Completed

	Micro code


This report to be filed with FSAI quarterly before the third Monday of the month following the quarter to which it applies

H. Samples taken by Egg Inspectors/VI’s

FOOD SAFETY AUTHORITY OF IRELAND

SChedule 4 Quarterly Report – Samples Taken by Egg inspectors/VI’s

Quarter:

Year:

	SALMONELLA MONITORING TABLE EGG LAYER FARMS 2002

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	NAME
	ADDRESS
	COUNTY
	TYPE
	DATE
	NO.
	NO.
	NO.
	NO.
	SEROTYPE

	 
	 
	 
	SAMPLE
	 
	HOUSES
	SAMPLE
	POS
	NEG
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	TOTALS:
	 
	 
	 
	 
	 
	 
	 
	 
	 


This report to be filed with FSAI quarterly before the third Monday of the month following the quarter to which it applies.

I. Regional Veterinary Laboratory Sligo


FOOD SAFETY AUTHORITY OF IRELAND

SChedule 4 Quarterly Report –REgional Veterinary Laboratory Sligo

Quarter:

Year:

	No Entry in Any Section Signifies Nothing to Report

	Type of Sample


	
	
	
	
	
	

	Total number of Samples tested


	
	
	
	
	
	

	Number of samples unsatisfactory with regard to food safety

(Briefly indicate reason e.g. presence of veterinary drug, pathogen etc., attach details if necessary)
	
	
	
	
	
	

	Reports to Other agencies 

(Tick and attach details)
	
	
	
	
	
	

	COMMENTS

(IF ANY)




Signed:_____________________________    
Date:_______________

This report to be filed with FSAI quarterly before the third Monday of the month following the quarter to which it applies

J. Food Laboratory Waterford

FOOD SAFETY AUTHORITY OF IRELAND

SChedule 4 Quarterly Report – Food Laboratory Waterford

Quarter:

Year:

	No Entry in Any Section Signifies Nothing to Report

	Type of Sample


	
	
	
	
	
	

	Total number of Samples tested


	
	
	
	
	
	

	Number of samples unsatisfactory with regard to food safety

(Briefly indicate reason e.g. presence of veterinary drug, pathogen etc., attach details if necessary)
	
	
	
	
	
	

	Reports to Other agencies 

(Tick and attach details)
	
	
	
	
	
	

	COMMENTS

(IF ANY)




Signed:_____________________________    
Date:_______________

This report to be filed with FSAI quarterly before the third Monday of the month following the quarter to which it applies

K. Dairy Science Laboratory Dublin, limerick and Cork

FOOD SAFETY AUTHORITY OF IRELAND

SChedule 4 Quarterly Report – Dairy SCIENCE LABORATORY Dublin, Limerick and Cork

Quarter:

Year:
[image: image5.emf]0

Bag Product S. aureus Detection Coliform E. coli SPC@30C Food

box No. description count - of 

Coliform

count count c.f.u. per 

g/ml

Alert

c.f.u. per c.f.u. per c.f.u. per 

g/ml

g/ml g/ml

Salmonella Listeria Antibiotics

FOOD SAFETY DATA Quarter       Year         ; DAIRY SCIENCE LABORATORIES

Lab  Laboratory number  Code Category

Details of all samples except samples from 'Liquid milk' Dairies see sheet LIQUID MILK 

L; Limerick   C; Cork   D; Dublin

No. of samples. (use filters, if necessary)

 


This report to be filed with FSAI quarterly before the third Monday of the month following the quarter to which it applies





	
	Meat and Meat Products
	Milk and Milk Products
	Eggs and Egg Products
	Food Division

	Relevant legislation
	
	
	
	

	No. of inspections
	
	
	
	

	No. of breaches
	
	
	
	

	Action taken
	
	
	
	


This report to be filed with FSAI quarterly before the third Monday of the month following the quarter to which it applies






Quarter: 


Year:





L. Labelling Report


Food Safety Authority of Ireland


Schedule 4 Quarterly Report


Quarter:                                                                    Year:








































































































































































































� This is the total number of each premises type that had an inspection in the quarter. E.g. if there are 40 approved premises in a particular premises category and 30 of the 40 were inspected at least once in the quarter 30 should be entered here.





� This is the total number of inspections that were carried out in this premises type in the quarter. If a total of 45 inspections were carried out in the 30 premises inspected then 45 should be entered here. This indicates that of the 30 premises inspected some were inspected more than once during the quarter


� Inspection is any visit to a premises which results in any form of written record. Each visit should be recorded separately i.e. 1A, 2A and 3A. 


� Not previously cleared for circulation into the EU at another Border Inspection Post.


� All consignments rejected for public health reasons are individually notified to the European Commission by means of the Rapid Alert System for Food and Feed.
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