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Simplified approach
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» Formulates guidelines on how to identify the most relevant
biological, chemical (including allergens) and physical hazards
along the production stages of five small food retail
establishments

= Retailer does not require specific knowledge of the hazard but
should be aware that ‘biological’, ‘chemical’, ‘physical’ or
‘allergen’ hazards may be present and also of activities that
contribute to increased or decreased occurrence of the hazard

= In the five target retail e;E:a’blishments, PRPs were sufficient toggy
assure food safety A
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Identify the ‘Stages’ in the retail establishment;
‘Hazard identification’ (*B’ biological; ‘C’ chemical, ‘P’
physical and ‘A’ allergen);

‘Activities contributing to an increased/decreased
occurrence of the hazard’

‘Control activities'.

Stage

Hazard identification Activities contributing to Control activities
increased/decreased occurrence

B C P A of the hazard




Background: Second Opinion
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=In 2017, EFSA received a request for a second Opinion
focussing on restaurants, pubs, caterers, supermarkets,
distribution centres and food donations at retail level
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Subject area
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Related News

EFSA has developed a new food safety management approach that makes it simpler Food safety: simplified approach to

for small retailers to donate food. make food donations easier
Biological hazar
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knowledge of specific hazards. It includes steps for checking that donated food is safe,

such as shelf-life control, maintenance of the cold chain and ensuring communication Multi-country outbreak of Listeria

between the donor and recipients. monocytogenes linked to consumption

of salmon products
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1. To identify and, if appropriate, rank the hazards in a
restaurant, pub, caterer, supermarket and
distribution centre and to describe appropriate
control activities for the hazards identified including
PRPs, CPs and CCPs and, where required, indicate
critical limits and monitoring systems. The opinion
might be limited to the consideration of regular
consumers, not for specific more sensitive consumer
groups (e.g. catering for hospitals).



WFx
Terms of reference ~. efsae

2. To provide recommendations on additional hazards
to be included in a FSMS within the frame of food
donations at retail level. Such recommendations
should cover all stages of food donations at retail
starting from donations in relevant retail shops
(including those covered by the first EFSA opinion
and left-overs from restaurants or caterers),
transportation, storage (at ambient temperature,
chilled or frozen), distribution centres (e.g. food
banks), processing and preparation for the final
consumer (e.g. social restaurants).
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=Small retail establishment: restaurant, pub or
catering business or supermarket with <50 employees
and an annual turnover of €10 million or less. These
establishments require the ‘simplified” HACCP approach
developed in the first opinion

=Food donations at retail level: all food donations
from retailers, i.e. restaurants, caterers and
supermarkets, including those covered in the previous
Opinion (butcher, grocery, bakery, fish and ice cream
shops), regardless of the size of the retailer.
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Simplified FSMS of first BIOHAZ opinion
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= PRP 1: Infrastructure (building and equipment); PRPs 1-12:

= PRP 2: Cleaning and disinfection; Commission Notice on the
implementation of food safety

= PRP 3: Pest control: focus on prevention; management systems 2016/C
= PRP 4: Technical maintenance and calibration: 278/01

= PRP 5: Physical and chemical contamination from production environment;
= PRP 6: Allergens;

= PRP 7: Waste management;

= PRP 8: Water and air control;

= PRP 9: Personnel (hygiene, health status);

= PRP 10: Raw materials (supplier selection, specifications);

= PRP 11: Temperature control of storage environment;

= PRP 12: Working methodology;

= PRP 13: Product information and customer awareness.
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» PRP 14: Shelf-life Control

FBO should routinely check foods to assure the removal
of foods after expiry of the ‘use by’ date.

= PRP 15: Handling Returned Foods

If the food is to be donated it should be in proper
condition and if there are any indications of damaged
packing materials, temperature abuse, quality
deterioration etc. these foods should be disposed of.
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» PRP 16: Evaluation for food donation and allocation of
remaining shelf-life

Foods placed on the market (incl. food donation) must
not exceed the ‘use by’ date, during distribution nor
before intended consumption. However, in the case of a
‘best before’ date, as food safety is not directly
impacted, products exceeding this date

could still be distributed for food donation purpose




Introduction of 4 PRPs

European Food Safety Authority

= PRP 17: Freezing food intended for donation

Freezing of food can be done both by food donors or
recipients, if permissible by the member state and
national provisions are respected. In doing so, the ‘use-
by’ or ‘best before’ date can be extended. Packages
should indicate the original ‘use by’ or ‘best before’ date
(if provided) of the

products and the date it was frozen
and provide instructions for proper
thawing practices.




i % e 3 W
1. Butchery™ 1. Bakery™ 4. lecream 1. Distribyton 1. Fish shop™ 1. Supermarket Restaurant / 1. Grocery shop™ ‘k
shop™ centre ¥
F Catering x f
- eTSdm
European Food Safety Authority
an food still B - Treated as food waste or =
\ donated? ' other destination 2
5 =
'—'—Ves Yes—'—' a.. =
3a. Frozen =0, 3c. Ambient 229 FI d 1 m
2. i : Refrigerat : 52
Freezing 1 - efrigerated SEoage o o 8 OW I a g ra
storage = 33
o 43l for food
(=)
4. Packaging/ g g O r OO
————P X ——— =
Wrapping Comm unication/ g .
agreement with d t
v onations
5. Transportation™™ .
{cooled, frozen or b f
fod o daS DASsIS Tor
. evelopmen
responsibilities
. N d lop t
| 1. Receiving S |
| —— g of FSMS
| 2a. Ambient [| 2b. Refrigerated 2c. Frozen |
| storage storage storage |
| 2 - 2 & —¥ —¥ . 4 = |
| ) 4. Evaluation ) ) ) =
: 3. Sorting of shelflife 5. Packing 6. Labeling 7. Freezing 'r% :
S
| | ] ] ] ] B
\ 4 A 4 A 4
I 8a. Ambient || 8b. Refrigerated 8c. Frozen I
| storage storage storage |
| ¥ |
! 9. Transportation** !
I (cooled, frozen or |
| ambient) |
b o e —— Trensferof | N

responsibilities

Soccal grocery) Gomal restauraD COther re::|p|ent)
Supermarket Restaun_’ant/
catering

* EFSA BIOHAZ Panel, 2017 13
** Transport can be done by donor or pick up by recipient (mutual agreement)




3 S

Simplified FSMS: Donors | - efsam

European Food Safety Authority

1.
1. Bakery” L ':::;fm 1. Ol;t:::tlon 1. Fish shop” 1. Supermarket Restaurant / 1. Grocery shop*
. Catering
/ Foods to be donated /
Treated as food waste or >
- other destination 2
S 2
y X . e
3a. Frozen : 3c. Amblent s =
3
2. Freezing = storage Refrigerated storage % = 8
. 1_439!.2&' S g 3
[~ &
4. Packaging/ S s
Wrapping Commumcatony 3
] ' - agreement with =
recipient
5. Transportation™ "
(cooled, frozen or
ambient)
1 Transfer of
| resporsibilities
I 1. Receiving S

*EFSA BIOHAZ Panel, 2017
** Transport can be done by donor or recipient 14




Simplified FSMS: Donors . efsae

European Food Safety Authority

/
¥ .
\ ¥

/
N/

\ /

\ /

\
!

Hazard Activities contributing to Control measures

identificati | increased/decreased occurrence
on(@) of the hazard

I e c P oA

All stages PRPs 1, 2, 3,9, 12

Decision on foods to be donated

o e BB Y Y Y Y Acritical review has to be undertaken PRP 16: Evaluation for food donation and
be donated? by the donating organisation to allocation of remaining shelf-life
Decision on establish if foods are still suitable for

acceptability donation based upon shelf-life

of food to be evaluation, status of packing material,

donated label information etc.

PG EREGIlY N N N Decision if pre-packed foods still can PRP17 : Freezing for food donations
be frozen including ensuring there is
sufficient shelf-life remaining.

Failure to ensure the microbiological PRP 11: Temperature control
quality of food products to be frozen
(quick frozen)

Reattributing a date of freezing - PRP17 : freezing for food donations

labelling LS



Simplified FSM
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Frozen Y Y Y
storage

Refrigerated RN N G ¢
storage

Storage
Y Microbial growth due to failure in
freezing temperature

Contamination with
biological/chemical/physical hazards or
allergens from the environment,
personnel, etc.

Microbial growth due to failure to chill
properly (i.e. correct temperature and
time), or due to storage for too long
period

Cross-contamination due to a failure
to separate raw from cooked/RTE
products

Contamination with
biological/chemical/physical hazards
or allergens from the environment,

PRP 4: Technical maintenance and
calibration

PRP 11: Temperature control

PRP 14: Expiration date control
PRP 5: Physical and chemical
contamination from production
environment

PRP 6: Allergens
PRP 4: Technical maintenance and
calibration

PRP 11: Temperature control

PRP14: Expiration date control
PRP 5: Physical and chemical contamination
from production environment

PRP 6: Allergens
PRP 5: Physical and chemical contamination
from production environment
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Hazard Activities contributing to Control measures
identificatio | increased/decreased
n() occurrence of the hazard

All stages PRPs 1, 2, 3,9, 12
Receiving Failure to ensure the PRP 10: Raw materials (supplier selection,
microbiological quality of specifications)
incoming raw materials

PRP 11: Temperature control

PRP 14: Expiration date control

Presence of chemical / physical PRP 6: Allergens

hazards or allergens in incoming

raw materials
PRP 10: Raw materials (supplier selection,
specifications)

Incomplete shelf-life data PRP 14: Expiration date control
Mixing returns with other PRP 15: Returns Management
products
Storage
Ambient Y Y Y Y seeabove see above
storage
el Y Y Y Y seeabove see above 18

storage
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= The ‘'simplified’ approach was applied for small retail distribution
centres, supermarkets, restaurants (including pubs and catering)
and food distribution

= Biological, chemical, physical or allergen hazards may be
identified without knowledge of each specific hazard and ranking
of the hazards was not required

= Based on analysis of the hazards and the fact that more sensitive
consumer groups were not considered, PRPs were sufficient to
assure food safety

Stage Hazard Description of the hazard PRPs to control the
identification hazards at each stage
B=biological (in addition to PRPs 1,
C=chemical 2, 3,9 &1, which
P=physical apply to all stages)
A=allergen
B ‘ C T P ‘ A

Stages common to all 4 target establishments (distribution centre, supermarket, restaurant and food donation)

Receiving Y |Y |Y |Y |Failure to ensure the microbiological quality of incoming raw materials 10,11, 14

Presence of chemical / physical hazards or allergens in incoming raw materials 6, 10

Trrrrrlastae chalflifa Asts 14
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Conclusions

= This necessitated the development of 4 new PRPs including;
‘shelf-life control’, ‘handling returned foods’, ‘evaluation for food
donation and allocation of remaining shelf-life” and ‘freezing food
intended for donation’

=

= FBO should inform consumers of the 4
increased risks associated with the
consumption of high risk foods, such as
semi-cooked or raw meat products
(PRP 13), with a clear understanding
that this activity does not pass
responsibility for food safety to the
customer but always remains with the

FBO
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» Individual establishments need to carefully identify the
specific stages/activities used in their establishment
and tailor the FSMS to control all the hazards that may
occur at each stage.

= Competent authorities should monitor the
implementation of the ‘simplified” FSMS and provide
feedback to the EC on how this approach may work in
practice.



.k-!
¥x

efsam

European Food Safety Authority

FOOD
DONATIONS

A SIMPLE SYSTEM TO
HELP SUPERMARKETS FOOD
DONATE FOOD SAFELY

AND CUT WASTE DONATIONS
_NEw! |

A SIMPLE SYSTEMTO

Trusted science for safe food HELP RESTAURANTS
DONATE FOOD SAFELY
FOOD " AND CUT WASTE

DONATIONS > -¥F' <
Im '

A SIMPLE SYSTEM TO
HELP BAKERIES
DONATE FOOD SAFELY
AND CUT WASTE

9 @efsa_eu

Trusted science for safe food

Trusted science for safe food



e
Acknowledgements ~ . efsae

= BIOHAZ Panel : Ana Allende, Avelino Alvarez-Ordonez,
Declan Bolton, Sara Bover-Cid, Marianne Chemaly,
Robert Davies, Lieve Herman, Friederike Hilbert, Kostas
Koutsoumanis, Roland Lindqgvist, Maarten Nauta, Luisa
Peixe, Mirko Rossi, Giuseppe Ru, Marion Simmons,
Panagiotis Skandamis, Elisabetta Suffredini

= Working group: Ana Allende, Declan Bolton (chair),
Liesbeth Jacxsens, Kostas Koutsoumanis, Annette
Petersen, Panagiotis Skandamis, Theo Varzakas




Stay connected

European Food Safety Authority

\\ Subscribe to
o

www.efsa.europa.eu/en/news/newsletters
www.efsa.europa.eu/en/rss

O Engage with careers
/ www.efsa.europa.eu/en/engage/careers

Follow us on Twitter
@efsa_eu
@plants_efsa
@methods_efsa

24



