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MALAYSIA : Food Safety & Quality Programme

A General Objective

I To protect the public against health hazards and
fraud Iin the preparation, sale and storage of

food.
I To faclilitate food trade

A The Food Safetyand Quality Division, Ministry of
Healthis the CompetentAuthority for food safety

alongthe food supplychainin Malaysia



Mandate for Food Safety Regulatory Control

A MalaysianFoodAct 1983

A To protect the public against health hazards
and fraud in the preparation, sale and use of
food

A Prescribe
A Administration and enforcementpowers
A Offencesand penalty
A Miscellaneougprovisions




Mandate for Food Safety Regulatory Control

A FoodRequlations1985

A Prescribestandardsand labelling requirementsfor all
foods e.g. food additives, pesticide residues, heavy
metals,residueof veterinary drugsetc.

A FoodHyagieneRequlations2009

A Prescribehygienerequirementsfor all food premises
Includingfood safety assuranceprogrammeand food
traceability system




GMP & HACCP Implementatiemegulations

A Malaysia Food Hydiene Regulation 2009
Reg.9(1) : all food premises involved in the manufacturing
food, shall provide and make availabléad safety assurance
LIN2 AN YYSQOD

A any type of food safety programme (GMP/HACCP/ISO22000
etc.) can be implemented by food industries.

A GMP/HACCP Certification is voluntary
A Recognised that Codex texts as a basic

A Implementation generally focus on export based industries
especialy when required by importing countries



HACCP Implementatiog History in MALAYSIA

1999
Malaysia Standard on HACCP
(MS1480:1999, Department of

Standard Malaysia
. 2003
FAO/WHO
997 Develop
HACCP
‘ CODEX Guidelines
Document
1980 on HACCP
WHO/ICMSF
‘ Report on
1973 HACCP
HACCP
System for
. low-acid 2001
1959 canned food HACCP Certification Scheme ,
The Pillsbury ~ °Y USFDA Ministry of Health MALAYSIA

Co develops
concept for
NASA



MALAYSIA StandardHACCP & GMP

MALAYSIAN MS 1480:2007
STANDARD

MALAYSIAN MS 1514:200¢
STANDARD

GOOD MANUFACTURING PRACTICE (GMP)
FOR FOOD

FOOD SAFETY ACCORDING TO HAZARD (FIRST REVISION)
ANALYSIS AND CRITICAL CONTROL POINT
(HACCP) SYSTEM

(FIRST REVISION)

ICS: 67.020 ICS: 67.020

Descriptors: definition, corective actions, critical control points, critical limit, document control,
verification, HACCP study and planning, operation of HACCP

Descriptors: GMP, food chain, design and faciliies, control of operation, maintenance, cleaniny
sanitation, personal hygiene, , product training
internal inspection, management review

Copyright 2007
DEPARTMENT OF STANDARDS MALAYSIA

Copyright 2009
DEPARTMENT OF STANDARDS MALAYSIA

MS 1480:2007 HACCP MS 1514:200¢, GMP for food



GMP/HACCP Certification Bodies in Malaysia

Government Body Private Body
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INTERNATIONAL HACCP 11022008 CB 02
RgnNo : H927888

MS 1480:2007 HACCP Certified SGS
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MALAYSIA Min.of Health :

HACCP Guidelines

-

MCS1

Guideline for
HACCP
Certification

MCS3

Guideline For
Certification of
HACCP
Compliance

Guidelines

~

MCS2

Guideline for
Compliance
Audit

MCS4

Guideline For
HACCP
Surveillance
Audit

Web-site :
http://fsq.moh.gayfny



http://161.142.188.1/Division/fqc/g_mcsh/mcsh1.jpg
http://161.142.188.1/Division/fqc/g_mcsh/mcsh2.jpg
http://161.142.188.1/Division/fqc/g_mcsh/mcsh3.jpg
http://161.142.188.1/Division/fqc/g_mcsh/mcsh4.jpg

MALAYSIA Min.of Health : GMP Guidelines

Guidelines
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Bahagian Keselamatan dan Kualiti Makanan
Kementerian Kesthatan Malaysia

Website:
http://fsg.moh.gov.my
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Food Safety Assurance Certification Scheme under Min. of Health
(MOH) Malaysia ( for foodstablishment$

Implemented in 2001
AVarket driven with fees

Alotal no of premises ] ;
OSNIAFASR T | cemrer

Implemented in 2007
Aviarket driven with fees
Alotal no of premises

OSNIAFASR

SELNAAT TANGEUNG A
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MeSTl MeSTI
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Implemented in 201
ACater to SMEs
A egal requirements
Aree
Arotal no of premises
OSNIAFASR I' ddpn oal édQmny
stepwise approach to food safety assurance,
which step to choose will depend on industry readiness
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Makanan Selamat
Tanggungjawab Industri

Makanan Selamat Tanggungjawab Industri
(MeST), or the "Food Safety is the Responsibility
of the Industry", is a food safety programme
undertaken by the Ministry of Health (MOH).
The objectiveof MeSTl is to put in place a system’ A

: ) R N Premises
for the maintenance of food hygiene and process\'\ AN Certified
control which includes food safety assurance and \&» .

major producer and exporter of food product N /
facilitating food safety and quality compliance.




Government Initiative to promote GMP/HACCP

A Prioritize the industry sector for which implementation of
HACCIs more important ¢ seafood& fishery

A Collaborationwith all agency/partieswhichinvolvealongthe
food suppychains

A Media campaigns to promote customer and business
demand,food productswith GMP/HACCgo

A Fund initiative to accelerate the implementation of
GMP/HACCP priority to SMEfood industries

A Developschemeshat recognizeHACCRystem



Promotion activities

A Food safety exhibitiorg
for food industries

A Educating consumers to
purchase food products
GAUK WT22R
I aadzN) yOS
(MeSTI/GMP/HACCP)



Food establishment classification

No of food DEFINITION
establishment
HACCP Certified
from
Min.of Health

Small and Medium

Enterprise(SME)

(Manufacturing):

Comprise of annual sale turn

Big Industry over<RM50 million OR the

89 ( 31%) workers not more than 200
people.

Big Industry

Comprise of annual sale turn
over > RM50 million OR the
workers more than 200 people.

SME
195 ( 69%) HACCP Certified from
Min.of Health

Source :

Guideline for New Definition of Small
and Medium Enterprise (SME)

SME Corps Malaysia, October 2013
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HACCP Certified Food Industries under Min. of Health (MOH) Mala
(until May 2014

Implementation generally focus on export based industries especialy when required by
importing countries
B Seafood and Seafood Product

B Confection

M Drinkand Beverage

M Edible Fatsand Qils

M Sauce, Vinegarand Preserved Food
M Food Additives

m Meatand Meat Products

i Cerealand Cereal Products

1 Edible Bird Nest

@ Natural Mineral Water & Drinking\Water

Total = 341

u Others
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Issues and challenges

A Inadequateinfrastructure & facilities ¢ fund initiative from
governmentneededto accelerateahe implementation

A Lack of better understanding in preparation  and
Implementationof properdocumentationandrecordkeeping

A Lackof local customer and local market demand for food
product with HACCRCertification Implementing of HACCP
generallybecauseof the exportrequirement

A Lack of managementcommitment and understanding of
HACCPimplementation High turnover of HACCPTeam
members as well as lack of expertise and training of
personnel  Some industries prefer to select W ¥ NRA SV
certification bodies for their HACCP Certified ¢ aim
certification



Capacity building needed

A Strategies to drive consumer demand that they will purchase
food from appropriate suppliers, transporters and retailers
who in turn implement food safety management system
(GMP/HACCP). So it can be an important driving force for
encouraging food industries to implement the GMP/HACCP.

A Technical methodology or guideline to conduct evaluation of
the success of HACCP implementation.

A Model Implementation of GMP/HACCP along the food supply
chains



Food Safety Assurance along the supply chain

GAP GHP GMP HACCP GTP GSP GRP GCP GMP

Agriculture Production | Storage Storage & | Preparation , Catering

& Distribution | Retall & Consumpti}p‘n

o

" Farm  Hygiene&  Chill Chain & In store \I—’I‘)‘/glenlcandllng&
Assurance Process Handling handling Serving

Schemes Control

Competent Authority Verification

INTERLINKING RELEVANT GOOD PRACTICES TO CREATE
TOTAL FOOD CHAIN SAFETY
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Food Safety Assurance : Seafood Export Chain
Raw Material Supplies

A. AQUACULTURE

Approved ” Tgpnp)srsgr?:rs |
Farms DOF
\\ MO M
- - A
B. CAPTURE FISHERY Issuance
Approved of Health
AppFQVEd APF_JFOVe_d Approved | EXPOI’t Certificate
Fishing ™ Landing Sit | Transporters : Establlshmemts\ by MOI—I)
Vessels -DOF . -MOH By MOH
DOF (HACCP)
C. IMPORTED RAW MATERIAL
Approved
Sources of Approved
Imported Rawt Transporters
Materials -MOH

MOHC¢ Ministry of Health
DOR Department of Fisheries



