Statens tilsyn for planter, fisk, dyr og neeringsmidler Mattilsynet

Implementation of the EU HACCP
based Hygiene Directive In

Norwegian Seafood Industry

Hallgeir Herikstad

Regional Director
Norwegian Food Safety Authority (NFSA)




Aguaculture in Norway

- the third most important export industry
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Norway and the European Union (EU)

- our most important seafood market

European Union

27 member states

\ ;

European Economic Area (EEA) -
agreement

(Between EU and EFTA - since 1994)

The agreement gives the EFTA-countries access
to the EU internal market by accepting the EU
food/feed regulations in all EFTA countries

-Norway is not an

EU-member. We

are a member of
the EFTA

-Consequently,
when it comes to
food and feed
we are fully
harmonized with
the EU-
legislation
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Norwegian Hygiene Legislation is
based on the EU Hygiene Directives

882/2004

[ Control Regulation

Feed Hygiene Animal By-Product
Regulation Regulation

183/2005 1774/2002
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EU Hygiene Directives

How has Norway implemented
the EU hygiene directives?



Risk based enforcement system:

- iIndependent, separate bodies performing risk assessments

- transparency

________________________________________

Political authorities
, Risk management i
Setting of protection levels;

The Norwegian Scientific
Committee for Food
Safety (VKM)

Risk assessments

—

Knowledge institutions
Risk assessments
and Advice

* National Veterinary Institute
* Norwegian Institute of Public Health
* Institute of Marine Research
* Norwegian Institute for Agricultural
and Environmental Research
* National Institute of Nutrition and
Seafood Research

A 4

Laboratories
Analyses
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Norwegian Food Safety Authority - Competent Authority

Covers the whole food chain

»Safe and healthy food

»Safe drinking water

»Healthy plants, fish and animals

»Ethically proper animal husbandry

»Environmentally friendly production

»Good quality and honest production
and fair trade

From fjord to table
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Important principles implemented :

The business operators are responsible and
have to ensure that all stages in the
production comply with requirements in
the legislation

All businesses must establish a Hazard
Analysis Critical Control Point (HACCP) -
based internal control system
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Hazard Analysis Critical Control Point (HACCP)
— based Internal Control

a)
b)

C)
d)
€)

f)

g)

ldentify risks that should be prevented or reduced

Identify the critical control points (CCPs) in the
production line

Decide acceptable levels for each CCP
Establish necessary control activities at each CCP

Establish necessary corrective actions to be taken if
un-acceptable levels are observed at a CCP

Establish procedures to verify that the system
described in point a) — e) works

Establish a system to record the results of the
System Mattilsynet



Approval of all seafood establishments

All seafood establishments have to be approved or
registered (depending on a risk assessment laid
down in the regulations).

The establishments have to comply with all the
requirements laid down in the legislation in order
to be approved.
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Reqguirements for seafood in the Hygiene
Directives - examples

Requirements to premises (fishingboats, production plants,
etc)

Requirements to equipement

Hygiene requirements (personal hygiene, handling, cooling,
water quality, etc)

Microbiological requirements

Organoleptic requirements

Chemical requirements (histamin, radioactivity, ++
Parasitological requirements

Requirements to competence
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Norwegian Food Safety Authority (NFSA)

What do the NFSA do to ensure
compliance?

Audits Fish
farms
Inspections with _ l Monitoring
spot checks Establishments - programmes
Enforcement
Placing on the market
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Norwegian Food Safety Authority (NFSA)

Audits/inspections

e NFSA visits the establishments for audits and
Inspections

 Increasing focus on auditing of the establishment”s
HAACP based internal control

 Inspections important to see if everything is according
to requirements laid down in the legislation

How often we control the establishments depends
on the risk profile of the business/product and
also on the results of previous controls
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Norwegian Food Safety Authority (NFSA)

The Food Act provides a set of enforcement tools

If non-compliance is found:

- The establishment must correct

In addition NFSA can:

- Require action in accordance with regulations (require
analyses, marking, withdrawal of product, etc.)

- Act ourselves (prohibit marketing, withdraw product from
market, seize/confiscate product, order slaughtering or
destruction of product)

- No export certificate issued

- Impose fine (pr day/week)

- Withdraw authorisation/Close business TR —
- Involve the police or the court



Knowledge about status and status trends

e 69 surveillance and control programmes

@ Animal health/agents

B Contaminants
and additives

O Fish health incl. shellfish
O Plant health
B Food (animal and

vegetable)
O Cosmetics

B Feed
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Monitoring programmes

Examples of seafood monitoring programmes:
 Residues in farmed fish (directive 96/23/EC)

* Fish feed (95/53/EC and 95/69/EC)

o Specific diseases: e.g. VHS, IHN, gyrodactylus and
specific shellfish diseases

* Production of shellfish (regulation EC No 854/2004)
e Dioxins and dioxin like PCB in seafood

e Dioxins and dioxin like PCB in marine feeding stuffs
e Radioactivity in seafood
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Norwegian Food Safety Authority (NFSA)

How do we ensure that the NESA works well?

We train our own inspectors

We perform internal audits of own
organisation

We are inspected by ESA (EFTA
Surveillance Authority)
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Summary

Norwegian food safety legislation is based
on the EU s legislation

The safety of seafood is the responsibility of
the food producers. They need to take the
necessary actions

The National Food Safety Authority enforce
the legislation at all production stages in
the seafood industry to ensure
compliance with requirements in the
legislation



Thank you for your attention

Norwegian Food Safety Authority
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