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South Africa

The implementation of HACCP by the food industry in South Africa can be divided into three categories:

1. To meet requirements for the export of food.

2. Mandatory for foods destined for local consumption.

3. In the absence of regulatory requirements when food is destined for local consumption.

It is especially the seafood industry, and to some extent the red meat industry, that implements HACCP in order to meet the requirements of importing countries.

The European Commission recognizes the South African Bureau of Standards (SABS), now called the National Regulator for Compulsory Specifications (NRCS), as the competent authority in South Africa for verifying and certifying compliance of fishery products with the requirements of Directive 91/493/EEC. A number of other countries also recognize the NRCS as the competent authority for certifying exports of frozen and canned fish and fishery products. For this purpose it exercises control over three categories of establishments:

· 160 Freezer vessels where the heads and intestines may be removed.

· Factory freezers that undertake complete processing, e.g. the making and packing of fillets. These include 17 factory vessels as well as 64 land-based factories.

· Ice boats that transport chilled fish to the factory.

The first two categories must have their own HACCP systems in place. The ice boats must be part of the HACCP system of the factory, but must also have their own checking system.

The NRCS has 35 inspectors that enable it to carry out its obligations in this regard. These inspectors are food scientists or food technologists who have undergone in-service training in HACCP, GMP, sensory evaluation, retort and freezing technology, and ISO 9000. They also undergo practical training and mentorship at the factories, and usually after 2-3 years they are ready to work on their own.

A factory that wishes to be approved for export to the EC must first submit its HACCP plan for approval by the NRCS. The factory must make use of other consultants to set up the HACCP plan, as the NRCS does not wish to consult and then approve its own work! The factory must then demonstrate that it’s HACCP plan is properly applied, i.e. it must operate in a satisfactory manner for a period of time. It therefore does take some time before a factory is listed. Once listed, full official audits take place twice a year, while SABS inspectors also carry out regular inspections throughout the year. A factory can be suspended or delisted if problems warrant such actions.

Officers from the EC may visit the country with only one or two weeks warning. They concentrate on determining whether the SABS is doing its work properly, for example by checking records, etc., and only visit some randomly selected factories. The last visit by EC inspectors took place in 1995. 

The NRCS has compiled a comprehensive “Manual of Basic Requirements for Auditing Purposes Pertaining to the Implementation of HACCP Principles for Fishery Products”. This is complemented by an “Additional Checklist for Critical Issues Pertaining to Canning (for HACCP Approval)”.

The manual reflects the steps that are considered to be essential to demonstrate conformance with a suitable HACCP programme for fishery products. It inter alia deals with issues such as:

· Prerequisite requirements.

· Required methods to satisfy HACCP principles – including a detailed flow diagram of production steps.

· General requirements pertaining to fishery products.

· Fish raw material.

· Other ingredients.

· Packaging material and labels.

· Cleaning Agents, disinfectants and lubricants

· Construction/maintenance of production facilities and processing equipment.

· Operation and sanitation.

· Process control

· Storage

· Final product

· Recall procedures

· Employee qualifications

There are about 14 red meat and ostrich abattoirs that export to the European Community and/or Switzerland. All of them implement HACCP. According to the Directorate: Veterinary Services, inspectors from the European Community that visit our abattoirs show a 10% interest in structural requirements, and a 90% interest in control. There cannot be proper control if HACCP is not in place.

A few years ago officers from the South African Veterinary Services visited Europe and developed a HACCP system based on EC requirements. This has been included, together with basic hygiene measures, in what is termed a “hygiene management programme”. It begins with the transport and stunning of the animal, and ends when the meat leaves the abattoir. Critical control points are reported to include ante- and post-mortem inspections, pest control procedures, health certificates for workers, and prevention of contamination. All of this has been incorporated in a guideline that has been given to all the abattoirs concerned. A general national residue surveillance plan is in operation. This is however not connected to specific abattoirs. For ostriches, there are specific measures aimed at controlling Congo Fever. The Directorate has also trained meat inspectors and abattoir inspectors in the principles of HACCP, and closely monitors the application of HACCP by the various plants. Some officers also attended short courses that are presented by tertiary education institutes. These were however found to be too wide and theoretical and not of sufficient practical value. 

The proper implementation of HACCP with a “farm to fork” (boat to throat) approach throughout the food chain as regards food produced for domestic consumption is made difficult by the diversity of food regulatory authorities that are located within a number of government departments and statutory bodies and within the three tiers of government – national, provincial and local. This has led to the promulgation of numerous sets of legislation, resulting in fragmentation, overlapping and uncertainty in some areas. Numerous calls have been made for introduction of a new rationalized national food control system that will rectify these problems. 

The Minister of Health has however made regulations aimed at governing the HACCP system at all food handling enterprises in the country, excluding primary producers and abattoirs. These Regulations Relating to the Application of the Hazard Analysis and Critical Control Point System were published as Government Notice No. R. 908 in Government Gazette No. 25123 of 27 June 2003. They were compiled after much thought and also after much consultation, taking into account the great variation in the nature and sizes of food enterprises in this country, as well as the different circumstances that prevail in different parts of the country.

For these reasons, it was decided that the implementation of these regulations should be an incremental process over the medium or long term, based on the sector of the food industry, as well as the type of food handling enterprise. The regulations have divided the food industry into twelve sectors, such as:

· Meat and edible meat offal preparation and products.

· Fish, crustaceans, molluscs and other aquatic invertebrates preparations and products.

· Sugars, honey and sugar confectionaries.

· Edible oils and fats.

· Vegetable, fruits, nuts or other parts of plants preparations and products.

· Grains, cereals, cocoa, starch and pastry-cook preparations and products.

· Etc.

Each of these sectors is divided into a number of food handling enterprises, for example:

· Wholesalers (fresh products)

· Processors (canned products)

· Processors (chilled, frozen products)

· Retailers (fresh products) (including those on supermarket premises)

In essence, the regulations determine that a representative body of a specific food sector, including that of a specific food handling enterprise, can request the Minister of Health to declare that the implementation of HACCP by a specific sector or food handling enterprise within that sector, will be mandatory as from a specified date. Alternatively, the Minister may make such a declaration on recommendation of the Director-General of Health. The latter will take food safety interests and the health of consumers into account when making such a recommendation, and will also consult the sector concerned. It is obvious that those sectors of the food industry with a determined high risk should be targeted first when HACCP is made mandatory.

The representative body of a sector, or the Director-General of Health, must compile a document that will contain all the requirements applicable to the members of that sector.

The owner of a food handling enterprise that is required to implement HACCP will have a number of obligations. He/she must ensure that:

-
Prior to the implementation of a HACCP system, good manufacturing practices and health and food safety measures are already implemented.

· The HACCP system complies with the requirements regarding the principles and process of the HACCP system as contained in the relevant Codex guidelines, or with an equivalent system. 

· All foodstuffs received from a producer or supplier for further handling by his/her enterprise, comply with the relevant food safety requirements.

· All food handlers are sufficiently trained on an ongoing basis regarding the application of the HACCP system.

In general, food safety regulations are enforced by local authorities in their areas of jurisdiction. An officer that of a local authority that is accredited by the South African National Accreditation System (SANAS) may carry an audit at a food handling enterprise. An audit may also be carried out by an employee of an institution that is accredited by SANAS. 

When HACCP becomes mandatory for a specific sector or food handling enterprise, all relevant foodstuffs that are imported will also have to originate from establishments in the country of origin that apply HACCP. The proposed regulations refer to the certification and documentation that will be required.

Concerns expressed by some members of the food industry about these regulations are as follows:

· That they will not be enforced, mainly due to a shortage of trained people and facilities.

· The South African food industry will be controlled but nothing will be done about imports.

· Only major role players will be regulated. Small businesses and informal sector will present problems.

In the absence of mandatory requirements regarding HACCP when food is produced for local consumption, the driving force where HACCP is implemented is usually customer demand.  Customer does not refer to consumer, but rather to other members of the food industry.  HACCP is mainly implemented by major retailers, major processors, major food service operators and institutional caterers. In keep with worldwide trends, small and medium enterprises are not ready for HACCP yet. Their problems include a lack of infrastructure, difficulties in assembling a HACCP team, and a lack of financial backing. 

One observation however is that the major establishments are becoming increasingly aware of the fact that the majority of their hazards are originating at their suppliers. They are therefore forcing their suppliers to also implement HACCP, and in this way HACCP is gradually being pushed down to production level. This is however a slow process, which is not being helped by the difficult period that the South African food industry is currently experiencing.

Some sectors of the food industry are also making collective efforts to address HACCP. The South African Meat HACCP Alliance was formed on 17 June 1998. It comprises members of the red meat, poultry and venison industries, service providers, academia, research organizations and government. It is a coordinating body for issues such as training and implementation and certification of meat safety and quality systems such as HACCP. Its aims are to:

· Formulate a Code of Conduct and a set of standards for members of the Alliance, for a HACCP system according to nationally and internationally (Codex Alimentarius) accepted standards.

· Encourage early, informed, systematic and effective implementation and maintenance of GMPs as a prerequisite for a HACCP system.

· Assist the South African meat industries in attaining the highest standards of product safety through a HACCP system from farm to fork.

· To maintain and supply a list of service providers who are members, as well as the services they can offer.

· To seek recognition from and interaction with the legislative authorities.

SANAS is the single national accreditation body that was formed as a result of a Cabinet decision. It has international recognition and will be responsible for the accreditation of certification bodies involved in HACCP certification. SANAS has stated that accreditation should be a requirement for certifying to HACCP:

· To allow for the harmonization of HACCP requirements irrespective of the standards used.

· To ensure consistency of application of HACCP by organizations through the certification process.

· To facilitate the mutual exchange of certificates nationally and internationally.

It has also stated that the accreditation criteria will be as follows:

· Certification facilities will have to demonstrate compliance to ISO Guide 62 as applicable to HACCP.

· Certification bodies must demonstrate competence to certify to HACCP by having the required expertise for each of the fields for which they certify to HACCP. Meat auditors for the meat industry, milk auditors for the milk industry, fish auditors for the fish industry, etc.

· The accreditation process will be the same as for other certification criteria, e.g. SABS 0330 replaces ISO 9001.

· The composition of the HACCP certification body team will have to be balanced to ensure that the integrity of the audit is not brought into question.

· Experts in specific “food” fields must also be trained in assessment techniques and HACCP requirements whatever they may be.

· Quality Management Systems must be documented.

· Scopes of accreditation and certification must be defined.

· Consulting and certifying is a big No-No! 

SANAS has recognized that in accrediting certification bodies in the specific food disciplines, it will also need to have the appropriate expertise on then assessment team to be able to evaluate the certification body.

One of the problems facing this country is that there are very few specialists that can verify or certify HACCP. Another problem is that SANAS accredits organizations, and not the individuals working for those organizations.

An important factor that affects the quality and quantity of HACCP implementation in a country, is the extent to which it is taught at tertiary education institutions. In South Africa, it is included in all the curricula for food scientists and food technologists, but some persons are of the opinion that it is too late in the curriculum, and that it is not covered in sufficient depth. The course for environmental health officers only includes HACCP in an optional forth year.

Some education institutions present short courses on HACCP. These are usually one or two day’s duration, but can be as long as five days. They are normally attended by the employees of major processors, retailers and suppliers, as well as by large-scale farmers and by environmental health officers.

On occasion the implementation of HACCP at a specific plant does fail. The reasons for this usually include the following:

· Lack of principle 1. Missed hazards.

· Lack of principles 4 and 5. An absence of monitoring systems and corrective actions.

· Prerequisite programmes are not implemented - GMP, GHP, GAP.

· A lack of commitment by executive management. – insufficient human resources, finances and equipment to implement HACCP successfully.

· A lack of training and expertise, for example in respect of the operatives of the CCPs.

· Over complication of the system, for example, too many CCPs, confusion with ISO 9002. 

· HACCP is not implemented in the context of overall food safety.

In preparation for this presentation, visits were made to two food concerns to determine to what extent HACCP is implemented. The first was a medium sized plant employing about 250 workers. It produces a fair variety of canned vegetables, canned meats and vegetables, spices, pickles, custards, sauces, jellies and gravies. It currently exports to some African countries and is visited fairly regularly by regulatory authorities. All raw materials are bought in from elsewhere, some being imported. Although management does have a HACCP manual, and there is a quality controller at each section, HACCP is not in place. Some hazards have however been identified – microbiological, as well as physical – stones, sand, weevils in raw products. Critical control points are regarded to be raw materials reception, canning and cleaning. Flow charts are available for each section. The impression was gained that HACCP could successfully be implemented with the necessary guidance and some investment by the company concerned.  

The second establishment that was visited was a company that prepares airline foods at a major airport with many local but only as few international flights. The company employs 100 people and prepares 3000 meals per day for 4 airlines. For this purpose it receives raw materials, as well as semi-processed and fully processed foods from elsewhere. The company has implemented HACCP for three years, the reason given “to demonstrate due diligence”. The nucleus of the HACCP team consists of three persons, but with the heads of the various departments, it numbers 10 persons. There is a flow diagram and the main hazards that have been identified are microbiological –from raw materials, equipment and staff. There are 10 CCPs, namely receiving, storage, thawing, cooking, chilling, portioning, personal hygiene, equipment cleaning/disinfecting, despatch/transport, and temperature control on aircraft. Standards are set for each of the CCPs, and monthly audits are done on the suppliers. Two of these have also stared with HACCP. The company itself is audited by an independent once a month, while inspections are also carried out by health authorities and the airlines.

To conclude, there is: 

· Much awareness of HACCP.

· Less understanding of HACCP.

· Even less proper execution of HACCP.

However, HACCP has arrived to stay in South Africa. As awareness increases, so will understanding and so will proper execution. It will always be dependent on a team effort, not only within companies in the food industry, but also between the different role players – the food industry, regulators, academia and others, all playing for the same team. 
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