Department of Agriculture, Fisheries and Food

Trader Notice MH 2/2010 

To: All Food Business Operators at approved and/or registered   establishments 

18 January 2010

Subject: Food Business Operators obligations under the EU Hygiene Package of 2006.

I am writing to remind you of your obligations under the EU Hygiene Regulations introduced in 2006. These Regulations changed the basis for official controls in relation to food processing establishments in that  primary responsibility for food safety  now rests with the  Food Business Operator (FBO).  

The development and maintenance of a Food Safety Management Plan based on Hazard Analysis and Critical Control Point (HACCP) principles is a requirement under Article 5 of Regulation 852/2004, which obliges FBOs to put in place, implement and maintain permanent procedures based on these HACCP principles as set out in Paragraph 2 of that Article. The HACCP system is designed to help FBOs attain a high standard of food safety as it is necessary to ensure food safety throughout the food chain. 

The Regulations also oblige the FBO to provide the Department of Agriculture, Fisheries & Food with evidence of its compliance. It is your responsibility to ensure that any documents describing the procedures developed in accordance with this Article are relevant and up to date at all times. 

You should also be aware that the Department of Agriculture, Fisheries & Food, as the competent authority under the Regulations, is required to audit your HACCP plans to ensure compliance with Article 4 of Regulation 854/2004. This Article outlines the general principles for official controls in respect of all products of animal origin falling within the scope of this Regulation.   Paragraph 5 of this Article provides that audits of HACCP-based procedures by the competent authority must verify that the FBO is applying the procedures continuously and properly. 

The FBO must ensure that they have permanent procedures in place to guarantee, to the extent possible, that products of animal origin comply with microbiological criteria laid down under Community legislation, comply with Community legislation on residues, contaminants and prohibited substances and do not contain physical hazards, such as foreign bodies.

You are also reminded, in particular, that the Hygiene Regulations  require  FBOs  (inter alia)  to  notify this Department of  the presence of contaminants including pathogens and to notify  your customers of  the presence of same  in your product. 

If you have any queries, please contact the undersigned.

_______________

Danielle Coll,

Milk and Meat Hygiene/ABP Division 

Grattan Business Centre

Portlaoise

Co Laois

057 8694 458

