
45

F

Annex G
Presentation Slides, Thailand Experience, Prof. Dr. Kraisid Tontisirin, Prime

Minister’s National Food Committee

National Food Safety Policy of
Thailand

Prof. Kraisid Tontisirin M.D., Ph.D

Senior Advisor , Institute of Nutrition Mahidol
University, Thailand

Chairman of the Food Strategic Planning Committee
of the National Food Committee

17 December 2012
FAO Regional Food Safety Consultation

Bangkok, Thailand

Current situation

• Population 64.6 millions

• 12th largest exporter of
agriculture and food products

• Main food exported products :
e.g. Rice

Processed Chicken

Processed Pineapples

Fishery Products

2

-- Kitchen of the World --

Export Value of
Food in 2011

Food and nutrition challenges

Continuing and persistent undernutrition
Undernourished (protein and energy deficiency)
in children and adults: food insecurity

Micronutrient deficiencies: of iron, iodine, vit. A

Thailand 27,809.47 million US$

3

and others
Overnutrition and diet related diseases

Overweight & obesity

Diabetes mellitus, high blood lipids,
high blood pressure, cardio-vascular diseases

Cancers
ood safety and quality

Kraisid Tontisirin, Mahidol University

The National Food Committee Component

Chairman : Prime Minister
(or designated Deputy-Prime Minister)

Food
Security

Food
Safety

Food
Quality

Food
Education

Secretary
: FDA, Ministry of Public
Health

Co-secretary
: ACFS, Ministry of Agriculture

7 Resource persons in :
-Food Security (2) -Food Safety (1)
-Food Quality (1) -Law (1)
-Economic and Trade (1)
-Food Innovation (1)

11 related ministries, 4 executive administrators
Ministry of Social

11 related ministries, 30 national agencies, 30 relevant Acts Ministry of Ministry of Ministry of development Ministry of Ministry of

Defense Finance Foreign Affairs and human security Industry Public Healt

Ministry of
Defense

Ministry of
Finance

Ministry of
Foreign Affairs

Ministry of Social
Development

and Human Security

Ministry of
Industry

Ministry of
Public Health

Ministry of
Commerce

Ministry of
Interior

Ministry of
Science

Ministry of
Education

Ministry of
Agriculture and Commodity

Ministry of
Commerce

Ministry of
Interior

Ministry of
Science

Ministry of
Education

Ministry of
Agriculture

The National
Security Council

The National
Economic and Social
Development board

The Consumer
Protection board

The national health
committee

The National
Security Council

The National
Economic and Social
Development board

The Consumer
Protection Board

The national Health
committee

5
Committee / Sub-Committee 6
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• Etc.
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The Authority of the National Food Committee Thailand Food Strategy

Setting policies, planning strategies, monitoring
and assessing

Food Security Food Safety
• Guided plan
• Risk based analysis

Principles
• Participation/ Partnership

• Evidence based plan
• Integration

• Sustainability

REVIEW REVIEW
Food Quality Food Education

Advices and provisions of guidance
to the related ministries / authorities

Advices the cabinet in case of
food disaster or bioterrorism for action
and land uses

Meeting at least 2 times a year

7

Related Food Strategies of:

• ASEAN • Australia
• Japan • Canada
• England• EU

• Etc.

SWOT Analysis

Food Management Strategic Framework

Vision Objectives Outcomes

Theme 1 Food security

Theme 2 Food quality and safety
Theme 3 Food education
Theme 4 Management System

Food Chain Approach / Global Reach / Local

Links to the community and household

Related Food Strategies
of Thai Gov. Agencies:

• NESDB
• Min. of Public Health
• Min. of Agriculture and
Commodity
• Min. of Industry
• Min. of Commerce

Continued Research
and Knowledge
Based Inputs

8

Strength SWOT Analysis Weakness
1. Fertile food production resources
2. Food contribute significantly to

socio- economic and cultural
development

3. Thai foods are unique and well
accepted internationally

1. Complexity in food management
2. Inadequate inputs for small

food producers
3. Degradation and deterioration of
land

and water in certain areas
4. Low investment in R&D

• Agriculture
• Food supply
• Food
Service

• Food
production

Food Nutrition Health

• Promotion

• Protection
• Treatment

4. Continued improvement in
food production and agro-
industry

5. High logistic cost related to
food
6. Weak consumer awareness

• Nutrition orientation
for healthy diet

• Food quality
• Food safety

• Nutrient needs
• Dietary intakes

• Safe from Hazards

Good health

Opportunity
1.Increasing demand of high quality, safe

and nutritious food
2. Global recognition of Thai food

and food culture

Threat
1. Agriculture and food

production sectors are not
popular among young
generation

2. Competition

T
for agriculture production

• Food, feed and fuel
and bio-products
• Climate changes

(Consumer and Trade) • Nutritional wellbeing

• Nutrition literacy

F o o d S e c u r i t y

3. Food is always in demand and more
in crisis situations

4. Geographical Location of the country
is conductive to trade
5. New innovation and technology in
food

resources for food, feed, fuel,
bioproduct and non- food crop

3. New threats from global warming
, plant/ animals diseases

4. Trade competition and barriers 9

F o o d a n d N u t r i t i o n E d u c a t i o n

F o o d C u l t u r e
Kraisid Tontisirin, Mahidol University

Food Chain
Approach

Safe and
Nutritious

Food

OUTCOMES

Good Manufacturing

Practices

Good Hygienic Practices

Good Agricultural Practices

GOOD
PRACTICES

1. Efficient and effective management of food production resources

2. Ensuring high quality, safe and nutritious food produced at household,

community, and industrial levels

3. Promotion of R&D and utilization of knowledge along the food chain
Plant and Animal
Agro- Biodiversity

(Genetics)

Nutrition For
Plant and Animal

Plant and Animal
Diseases

Prevention and
Control

BASIC ISSUES
4. Strengthening food management systems (food law, food database, etc.)

5. Ensuring food security in both normal and crisis situation at the household,

community and national levels
Land Use Water Management

11 12
Kraisid Tontisirin, Mahidol University

Continuum from Agriculture to Health
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Principle : Ensuring a sustainable food security and effective
management of food production resources by active
stakeholders participation

Food Security
• 10 strategies

• 41 measures

Natural &
Agricultural
Resources

Production
Supply

& Access

Food Quality • 6 strategies • Land & Water • Food Production Zoning • Enhancing Food Access

and Safety

Food

• 33 measures

• 5 strategies

Mgt/Reforming
• Balancing Food,

Feed & Fuel

• Innovation & Technology

• Capacity Development
& Career

at Household &
Communities
• Logistics
Improvement

Education

Management

• 17 measures

• 3 strategies
• 12 measures

13

Establish Crisis Management Systems

R & D Along the Food Chain

Active Stakeholders Participation
14

Theme 2 : Food Quality and Safety
Principle : Ensuring high quality and safe food to protect consumer

health and to facilitate domestic/international trade

Food

Strategic Theme 2 Food Quality and Safety

1. Standardize food safety and promote
Community Food

Production
• Quality

• Safety

• Nutrition

Food Industry
implementation

2. Improve the production of primary food
products to meet quality and safety

• Ensuring Quality & Safety of Fresh Food
(R&D, GAP)

• Strengthening Community Food
Processing

(food loss reduction / value added)

• Strengthening
- Value Added

- Enhance Production
Practices

standards and increase their nutritive
values

3. Support and oversee food production at
• Establishment of harmonized standards
• Strengthening of food quality and safety assurance systems
• Trading & marketing promotion

15

the community level (OTOP) to prevent
losses and increase product value

Kraisid Tontisirin, Mahidol University

Theme 2 Food Quality and Safety Strategies Theme 3 : Food Education
Principle : R&D and knowledge utilization through engaging stakeholders in

sustainable and effective use of food production resources along
the food chain and also strengthening desirable consumption

4. Support and oversee food production at all
industrial level

behavior for well-being

R&D

5. Promote the trade and marketing of
standard products from community and

Output
 Research and Knowledge Development

 Knowledge Integrationindustrial levels
6. Strengthen control and monitoring of

national food quality and safety..quality
assurance

Best
Practice  Knowledge Dissemination

 Knowledge Utilization
& Practice

Kraisid Tontisirin, Mahidol University

Basic Knowledge
Utilization

18
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Theme 4 : System Management

Principle : Effective food management systems along the food chain
to deal with current and emerging issues in food 1) Maintaining a sustainable food production resources

Organization

Reorganization

& Strengthening

Legal system

Revise and
Reform

Database &

Management

System

19

2) Efficiency in food production at community level with

effective management systems enhancing economic

growth.

3) Both domestic and imported foods are high in quality,

safe and nutritious, and accessible by consumers

4) Effective food management systems to deal with normal

and crisis situations

5) Uniqueness of Thai food and food culture continue

increasingly more popular worldwide
20

Approved
The Strategic Framework

of Food Management
on 25 November 2010

21

Implementation of the Strategic Framework
of Food Management (SFFM)

1. Integrated the SFFM in the 11th National
Economic & Social Development Plan 2012-2016

2. Each sector implementing the SFFM & reports
back to the National Food Committee

3. Three thematic committees for promotion the
implementation on: Food Security, Food Quality
& Safety, and Linking Food to Nutrition& Health

Kraisid Tontisirin, Mahidol University

Food Quality and Safety Strategy to Implementation

• Agriculture/
• Food supply/
• Service

Food Nutrition Health
• Promotion
• Protection
• Treatment

Safe and
Nutritious Food

Surveillance

Safety

Nutrition is a link between food and health,
regarding the fulfillment of nutrient and non-nutrient

Supply Service Consumption
Good

Nutrition&

Good Health

requirements from food in human life cycle. ►Domestic/ ►Restaurant ►Access Quality /

Imported Food ►Catering ►knowledge Diversity

- Primary Product ►Mobile Food ►Behavior

Ultimate Goals:

Nutrition Security and Well-Being for All
Production

- OTOP

- Industrial

Service Facility

►School
►Household
►Market

- Diet pattern/Sanitary

- Life style /Exercise

Kraisid Tontisirin, Mahidol University
Information /Standard and Knowledge base 24
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Taskforces to Implement Strategic Theme 2
on Food Quality and Safety

1. Standardization of food quality/safety standards
2. Promotion of food Q/S standards at all levels with

capacity development activities
3. Strengthening food service outlets for consumer

protection, tourism and food culture
4. Strengthening food import control system
5. Strengthening management and control system of

chemical substances used in agriculture

Kraisid Tontisirin, Mahidol University

Taskforces to Implement Strategic Theme 2
on Food Quality and Safety

6. Promotion of food Q/S logos for consumer
confidence in both domestic and international
markets

7. Strengthening inspection and certification
throughout the food chain

8. Risk assessment for food safety
9. Integrated food safety control system at provincial

and community levels
10. Consumer awareness and protection

Kraisid Tontisirin, Mahidol University

Food Quality and Safety Strategy to Implementation

Safe and
Nutritious Food

Surveillance 1. Standards & indicators on nutrition & related disease

Supply Service

Safety

Consumption
Good

Nutrition&

Good Health

2. Food based dietary guidelines (FBDGs)

3. Food, nutrition & dietetic education

4. Promotion for more vegetable & fruit consumption

►Domestic/ ►Restaurant ►Access Quality / 5. Reduction of sugar, fat & salt in food
Imported Food ►Catering ►knowledge Diversity

- Primary Product►Mobile Food ►Behavior 6. School food & nutrition program
- OTOP

- Industrial

Service Facility

►School
►Household
►Market

- Diet pattern/Sanitary

- Life style /Exercise 7. Community based nutrition progra

to promote nutrition & health

8. Nutrition & related disease surveillance & survey
Information /Standard and Knowledge base 27

Forging the Link Between
Government and Community

Kraisid Tontisirin, Mahidol University

Community-Based Approaches

• Is an integrated program implemented
at local level (district level and below)

• National commitment with sound nutrition
improvement strategies and goals

• Community actions: basic services, mass
mobilization, mutual efforts/actions to reach
all people and to prevent malnutrition

Kraisid Tontisirin, Mahidol University
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Goals for Community nutrition programmes

Promote normal weight and height in life cycle

age Goals

36

Infants

- avg. weight 2.5 - 3.5 kg (LBW≤ 5 %)

Children under 5

- Underweight ≤ 5 %

- Stunted ≤ 5 %

- Overweight and obese ≤ 5 %

Children 5-18

- Stunted ≤ 10% in 5 yr and ≤ 5 % (after 5 yr)

- Overweight and obese ≤ 10% in 5 yr and ≤ 5 % (after 5

yr)

Teenage and adults

- Overweight and obese ≤ 10% in 5 yr and ≤ 5 % (after 5

yr)Elderly

- BMI 18.5 - 25.0

Components of a successful community based program

Minimum Basic Services (Health,
Education, Agr. Extension) Supportive

System
•Training

Trends in Preschool Child Malnutrition (weight for age)
in Thailand

Menus (Activities)
•ANC
•GMP
•Food production
•Nutrition education
•Food sanitation &
safety
•Other activities

•Funding
•Problem Solving
•Supervision

Interface (service
providers and

community leaders)
•Plan/goals

•Implementation
•Monitoring/evaluation

Community Leaders
Family Individual

Facilitators

Mobilizers
(1:10 households)

Basic Minimum Needs Goals/Indicators
Kraisid Tontisirin, Mahidol University Kraisid Tontisirin, Mahidol University

Elimination of undernutrition: a global deficit and priorities* Maternal and child health and nutrition
Thailand, 1980- 2006

1980 1990 2006

ANC coverage % 35 75 95

Anemia in preg. % 50-75 18.8 10

LBW % 16 10 <10

PEM (Wt/Age of U 5)% 51 20 <10

*ACC/SCN 1999
Kraisid Tontisirin, Mahidol University Kraisid Tontisirin, Mahidol University

Minimum Basic Services
(Health, Education, Agricultural Extension)

Supportive System

Menu (Activities)
• Antenatal care

• Growth monitoring

/promotion

•Elderly cares

•Cares of NCDs

• Training

• Funding
• Problem Solving

• Supervision

Interface

Facilitators

• Food production

• Nutrition education

• Food sanitation

& safety

• Other activities

(Tobacco and alcoholic

consumption control)

•Recreation and physical

activities)

•Etc.

(service providers and community leaders)
• Plan/goals

• Implementation

• Monitoring/evaluation

Community Leaders

Family Individual

Minimum Indicators

of well-being & NCDs

:
Volunteers

(1:10 households)

Kraisid Tontisirin, Mahidol University
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Conclusion 1
• Food quality and safety is a key strategy in

the Food Strategic Management Framework
of Thailand under the National Food
Committee

• Harmonized food standards will be
implemented for food production and value
added of food at all levels for consumer
protection and facilitation of domestic and
international food trades

Kraisid Tontisirin, Mahidol University

Conclusion 2
• Implementation Committee on Food Q/S

has 10 taskforces to deal with various
aspects of food Q/S measures.

• This Committee has been working closely
and interacting regularly with the Committee
on Food Security and the Committee on
Linking Food, Nutrition and Health

Kraisid Tontisirin, Mahidol University

Conclusion 3 Thank Thank you
These working processes have facilitated
collaboration among stakeholders involved
and key strategic issues will be proposed to
National Committee for further actions
The Food Management Strategic
Frameworkof Thailand is aimed for
achieving the vision on “Ensuring quality
and safe food supply
for food security and human well-being”

University
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5

Annex H
Presentation Slides, Japan Experience, Mr. Tetsuo Urushiyama, MAFF, Japan

National Food Safety Policies

- the policies, development process,

challenges and positive experience

including benefits -

(Experiences in Japan)

Tetsuo URUSHIYAMA 1. BACKGROUND OF FOOD SAFETY

POLICIES IN JAPAN

Ministry of Agriculture Forestry and Fisherie s
Food Safety and Consumer Affa irs Bureau

0 1

Overview of food safety policies in

Japan

• Current framework to deal with food safety was
established in 2003.

 The Food Safety Basic Law was enacted and the
Government reorganized its structure.

 Comprehensive policy to ensure food safety is
stipulated in the Food Safety Basic Law.

 Food safety administrative work is based on the
Food Safety Basic Law and related laws.

 Related Ministries, Agencies and local governments
have specific food safety policies in order to
accomplish the affairs under its jurisdiction.

Background

• Growing diversity and complexity of food safety
problems

– Globalization of food supply chain

– Development and application of new technologies

– Detection of trace hazardous substances by advanced
analytical methods

– Concern about foodborne illness and zoonotic infection

• First case of BSE-positive cow was found in 2001.

– Significant decrease in beef consumption

– Introduction of a new system of all the slaughtered cows

• Advisory panel to the Ministers on BSE problem
recommended improvement of food safety
administration. 3

Key recommendation for new food

safety administration (April 2002)

• First priority on protection of consumers’
health

• Implementation of risk analysis

• Strengthening of the cooperation between
relative organs

• Establishment of a new comprehensive law for
ensuring food safety with primary focus on
consumer protection, and restructuring of
administrative organizations

Report of the examination panelon the BSE problem (MAFF (2002),available only in Japanese)
4

Governmental response

• Enacted the Food Safety Basic Law and partial

amendments of laws related to food safety

• Established the Food Safety Commission to

conduct risk assessment related to food

safety

• Reorganized risk management bodies in the

area of food safety

– Food Safety and Consumer Affairs Bureau in MAFF

– Department of Food Safety under the

Pharmaceutical and Food Safety Bureau in MHLW

52



53

Enactment of the Basic Law

2. FOOD SAFETY BASIC LAW

• Submitted the bill to the Diet in Feb. 2003

• Passed into law and promulgated in May 2003

• Enacted in July 2003

• Purpose of the Law:
To comprehensively promote policies to ensure
food safety

• Measures for promoting those policies:

– Establishing basic principles

– Clarifying the responsibilities and the roles of
stakeholders

– Determining important points
6 7

Basic principles

Food safety shall be ensured by taking necessary
measures:

• based on the recognition that the protection of
the health of consumer is a top priority

• appropriately at each stage of the food supply
chain

• on the basis of science and in sufficient
consideration of international trends and the
opinions of citizens, for the purpose of
preventing adverse effects on the consumers’
health

8

Responsibilities and roles of

stakeholders

State and local governments:

• Formulating and implementing policies to ensure
food safety

Food-related business operators:

• Taking the necessary measures at each stage of the
food chain, on the basis of the recognition they bear
the primary responsibility for ensure food safety

• Making efforts to provide accurate and appropriate
information

• Cooperating in policies of governments
Consumers:

• Endeavoring to improve their own knowledge and
understanding

• Making efforts to express their opinions 9

Important points in the Basic Law

• Implementation of risk analysis (risk analysis,
risk management and risk communication)

• Establishment of a crisis management system to
cope with emergency

• Close and mutual cooperation among
related administrative bodies

• Enhancement of research supporting food safety

• Collection, compilation, and utilization of internal
and external information

• Ensuring an appropriate food labeling system

• Promotion of consumer education and public
relations on food safety

• Consideration of impacts on the environment

Basic agreements regarding measures

to implement policies

• Stipulating concrete procedures to implement

policies in the Basic Law

• Agreements to be formulated after hearing

the opinions of the Food Safety Commission

(FSC) and the Consumer Commission (CC)

• First agreements were approved in 2004

• Revised in June 2012 after establishment of

the Consumer Affairs Agency (CAA)

10 11
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Ministries and Agencies

dealing with food safety in Japan

Food Safety
Commission

(FSC)

Consumer
Commission

(CC)

Consumer
Affairs Agency

(CAA)

3. FRAMEWORK FOR ENSURING

FOOD SAFETY IN JAPAN

Ministry of Agriculture,
Forestry and Fisheries

(MAFF)

Ministry of the
Environment

(MOE)

Ministry of Health,
Labor and Welfare

(MHLW)

National Tax
Agency

(NTA)
12 13

Current Government structure to deal with

food safety in Japan
Roles of MAFF and MHLW on food safety

Food Chain

Cabinet Office Primary Production

Agricultural, live-

Processing, Distribution

CC CAA
Coordination

FSC

Risk Assessment (RA)
Farm stock and

marine products

Processed

food
Consumer

of RC

Conclusion of RA

Recommendation

Conclusion of RA

Recommendation

MAFF (recommendation) Improvement of

production/processing methods of domestically

produced food, etc.

MAFF Commission of RA MHLW MAFF (enforcement) MHLW (enforcement)

Risk Management Risk Management Fertilizer, Feed, Veterinary drug

the use of Pesticide

Setting MRLs,

Food Inspection, etc.

Consumers, Producers, Manufacturers, etc.

Risk Communication (RC) Exporting Country
MHLW (enforcement)

Import quarantine

15

Framework of food safety risk analysis

Risk Management (RM) Risk Assessment (RA)

Preliminary RM Activities
Hazard Identification

• Identification of Problem

• Establishment of Risk Profile

• Ranking Hazard for RM priority

• Establishment of RA Policy

• Commissioning RA

• Consideration of RA outcome

• Assessment of RM options
• Implementation of RM

decision

• Monitoring and Review

Hazard

Characterization

Exposure

Assessment

Risk Characterization

functional separation

&interaction

Risk Communication

4. MEDIUM TERM PROGRAM

RELATED TO FOOD SAFETY

17
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23

Mid-term program

for food, agriculture and rural areas

• Prepared by MAFF

• Approved by the Cabinet in 2010

• Includes the following activities to ensure
steady supply of safe foods:

– Improvement of food safety based on sound
science

– Enhancement of food chain approach

– Ensuring consumer confidence on food

– Strengthening of animal and plant disease and pest
control including quarantine system

• Revised approximately every five years 18

Mid-term program for consumer

• Prepared by CAA

• Approved by the Cabinet in 2010, and revised

in 2012 based on the recent status

• Includes the following activities to ensure food

safety and consumer confidence

– Implementation of risk communication on food

safety by related ministries and agencies

– Enhancement of the Food Safety Commission

– (Others are the same as in the MAFF program)

19

5. APPROACH TO ENSURING FOOD

SAFETY IN MAFF

20

Standard operating procedure (SOP)

for food safety risk management

• Objectives

– To conduct risk management on a basis of scientific
principles in accordance with internationally accepted
framework

– To ensure consistent and transparent risk
management

– To reflect stakeholders’ opinions in risk management
processes

• Targets

– MAFF and MHLW risk managers in food safety area

• Publication

– August, 2005
21

Contents of SOP Introducing “regulatory science”

• Collecting/analyzing information and data on hazards;

• Preparing risk profiles;
Innovative

Science

Regulatory

Science
• Prioritizing hazards based on risk profiles;

• Conducting necessary research and surveys;

• Establishing RA Policy and Commissioning RA;

• Considering RA results and other relevant factors;

Basic Science

Regulatory science is a complex integration of

regulatory research and regulatory affairs.

• Considering and assessing RM options;

• Deciding and Implementing RM measures;

• Monitoring and review of the decision taken; and

• Risk communication at each steps

The above is consistent with the Codex Working Principles

Regulatory research:
Research aimed at bridging

the gap between scientific

research and regulatory

challenges

integration

Regulatory affairs:
The development of science-

based regulations that help

agencies better meet the

needs of protecting public

health and the international

harmonization
22 Reference: American Association of Pharmaceutical Scientists
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Policies for promoting regulatory

science

• Food safety regulations should be based on
sound science.

• Strengthening regulatory research, e.g.
– surveillance and monitoring in foods and feeds;

– developing and validating analytical methods;
– investigating contamination routes and/or

occurrence mechanism;

– developing and testing mitigation measures; and

– preliminary exposure assessment

• Funding about 600 mil. yen/year for regulatory
research relating to food safety

• Capacity building of regulators

Disclosure, publication and exchange

of relevant information

• Transparency is important in risk analysis.

• Following information is available on the MAFF
website.
– Abridged version of risk profile on prioritized hazards

– Midterm and annual plans on surveillance and
monitoring

– Surveillance reports

– Reports of risk communication meeting

• Encouraging publication of survey results in
scientific papers

• Cooperating with GEMS/Food as a collaborating
institution

24 25

Successful example of activities to

ensure food safety (3-MCPD in foods)

• 3-Monochloropropane-1,2-diol (3-MCPD)
is a contaminant occurring as by-product
in seasonings/condiments made from

3-MCPD

acid-hydrolyzed vegetable proteins (acid-HVP).

• 3-MCPD is not a carcinogen and there is no
epidemiological evidence of adverse effect on

Preliminary

RM activities

Assessment of

RM options

• Identification of contaminated foods by nationwide
surveillance

• Confirmation of highly level 3-MCPD in soy sauce
made with acid-HVP

• Regular consumption of that kinds of condiments may
lead to health concern (i.e. potential for excess of TDI)

• Verification of the effectiveness on 3-MCPD reduction
of alkaline treatment after neutralization in acid-HVP
manufacturing process

• Implementation of administrative advice that
industries should take appropriate measures in its
production process

human health, but it is toxic to the kidneys in Implementation
• Voluntary activities by manufacturers with

experimental animals (by JECFA).

• Extremely high levels of 3-MCPD was detected in
seasonings/condiments exported from Asian
countries to Europe in 1990s.

26

of the option

Monitoring

& review

consideration for affect to flavor and cost of the
products based of MAFF’s advice

• Review the improvement of the products and effects
of our advice by surveillance after two years

• Confirmation of great reduction of 3-MCPD
concentration in the products and effectiveness of risk
management measures

Challenges for enhancing the system

for food safety

• Capacity building of risk assessors and risk
managers

• Promotion of regulatory research and securing
sufficient budget

• Quality assurance of official and private
laboratories and research institute

• Development and implementation of measures
to prevent crisis or accident to occur

• Increase cooperation with food business
operators

• Establishment of one food safety agency

Thank you for your attention!

29
28
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Annex I

Presentation Slides, Bangladesh Experience,
Prof Dr. ABM Abdul Hannan, Director, IPH, Bangladesh and

Dr. Shah Mahfuzur Rahman, National Advisor (Food Inspection),
FAO Food Safety Project, Bangladesh

Regional Consultation Workshop on Guidelines for

Development of Food Safety Policies for Countries in Asia
17-19 December 2012, Bangkok

Draft National Food Safety

and Quality Policies:

Bangladesh Experience

Outline of the Presentation

• Process of Development of the Draft
• Consideration
• The Draft Policies
• Challenges
• Opportunities
• Positive experiences
• Linkages to other Policies and Plans
• Conclusion

Process of Development of
the Draft Policies

• Analysis of food safety and quality situation
of the country

•Review of existing legislations related to
food safety and quality in Bangladesh

• Review of the existing policies and action
plan related to food safety

•Review of the related FAO/WHO
Guidelines

Process of Development of the
Draft Policies

contd.
•Review documents, records, literatures on
food safety or food safety policy

• Meetings, discussions and consultations
with different stakeholders

• Organizing national level seminars and
workshops- participated by different
stakeholders

Process of Development of the
Draft Policy contd.

• Formation of a Expert Working Group
(EWG) by the MoHFW in January 2012
• Review of the 1st draft by the key
stakeholders
• Final Draft prepared by the EWG, and
submitted to the MoHFW in November 2012
for finalization for Cabinet
• Following endorsement by the Cabinet, it
will be placed to the Parliament for approval

Consideration
Issues are considered for drafting the policies
• Coordination among the stakeholders, to be

led by a Ministry
• Risk-based approach covering the whole

food chain
• Uniform standards and regulations
• Involvement of the private sectors, Civil

society, consumers’ group, NGOs and others
• International and Regional collaboration
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The Draft
Policies

● Background

● Vision

● Objectives

● Scope

● Basic Principles

● Strategies

● Institutional Framework

● Conclusion

Background
● No single authority for food control in

Bangladesh

● About 15 Ministries and their some 20
agencies are involved in food control with

- Gaps and overlaps of mandates
- Inadequate coordination, collaboration and
communication
- Sometimes do not cover the whole food chain

Background contd.

● Laws, Rules and Regulations are
fragmented, inconsistent , and mostly
backdated

● No Food Safety Policies, Strategies
and

Action Plan exist

● No Food Safety Emergency Response
Plan is in place

Background contd.

● Food inspection system is a traditional one
- Little emphasis on prevention and identification

of risk factors
- Focus is on quality rather than safety of food
- Focus on sample collection and analysis of

end-products
- Without having appropriate lab analytical

support
- Enforcement power based on outdated and

inconsistent legislation

Background contd.

● Food analysis laboratories are under different
ministries with limited analytical capacity and
capability

● No Laboratory Network for cooperation and
collaboration for food analysis

● No uniform food standards exist in the country
● No foodborne disease surveillance system is in

place
● Limited consumers’ awareness
● Inadequate scope for consumers’ complaint

Vision

To ensure a stronger, well-coordinated,
effective and integrated food safety and
quality control system with clearly defined
roles and responsibilities of the various
Ministries/Agencies and other stakeholders
involved along the food chain providing food
for domestic consumers and for trade.
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Objectives
General objective

To protect the health of the people by ensuring safety
and quality of the food.

Specific objectives

• Ensure safe food production, processing, packaging,
storage, distribution, preparation, retailing and
consumption;

• Reduce morbidity and mortality caused by food borne
illness;

• Facilitate domestic and international trade of safe food

Scope
• This document presents the Government

policies in the area of food safety and
quality. It also provides policy orientations
to guide the development of a framework
for an effective national food control
system

• This policy document is developed in line
with other relevant sectorial policies and
plans of the Government

Basic Principles
• Protection of public health ensuring safe and

quality food throughout the food chain

• Well coordinated effort of the competent

authorities with clearly defined roles

• Assurance of food safety and compliance with the

standard are the primary roles of the food

producers and processors

• Required information should be provided to the

consumers in an open and transparent way

Basic Principles contd.

• Roles of Civil Society and Consumers
Group Organization in public awareness
development are recognized

• International and regional standards,
recommendations and guidelines would be
adopted or harmonized where appropriate

Strategies

• Embrace the food chain approach
• Multi-sectoral involvement and

cooperation
• Risk analysis
• National food analysis capacity and

networking
• Risk-based food inspection

Strategies contd.

• Information, education and communication

• Foodborne illness surveillance and residue
monitoring

• Food safety emergency response

• Standards and regulations
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Institutional Framework Linkage with other policies and
plans

• A Food Safety Coordination Authority (FSCA)
to be constituted. Considering the mandate
and decentralized organizational structure-
the MoHFW is proposed to act as a lead
Ministry

• The Authority (FSCA) will review and update
the National Food Safety and Quality
Policies on a regular basis

• Existing NAFSAC (National Food Safety
Advisory Council) to be strengthened to
oversight the food safety activities under the
different ministries throughout the food chain

• Food Policy
• Food and Nutrition Policy
• National Fisheries Policy
• National Livestock Development Policy
• National Poultry Development Policy
• Export Policy, Import Policy Order
• National Health Policy
• Health, Population, Nutrition Sector

Development Plan
• Perspective/Five Year Plans

Challenges

During development of the draft

• Insufficient conceptual clarity

• Lack of timely effort

• Inadequate coordination and cooperation
among stakeholders

Challenges contd.
During implementation of the policies

• Inadequate Institutional capacity

• Fragmented and outdated legislation

• Inadequate awareness of the food
producers, processors and food traders

• Consumers’ awareness

• Limited resources

Opportunities
• Organizational structure/infrastructure of

individual ministry specially the Ministry of
Health and Family Welfare

• Commitment from the Civil Societies and
Consumers’ Group

• Potentiality of the Non-Government
Organizations (NGOs)

• Support of the development partners

Positive Experiences

• Commitment of the regulatory bodies

• Interests of Consumers from all walks of
life, Civil Societies, NGOs etc.

• Participation of the private sectors

• Facilitation by the development partners
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Conclusion

Assurance of food safety and quality
through implementation of the Policies is
being developed- will reduce foodborne
disease burden, improve consumers’
confidence and enhance food trades,
leading to sustainable development of
the country.

Thank You
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