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References to EU legislation in FSA guidance Directly applicable EU legislation no longer applies in GB. EU legislation retained when the UK exited the EU became assimilated law on 1 January 2024, published on legislation.gov.uk. References to any legislation in FSA guidance with EU or EC in the title (e.g. Regulation (EC) 178/2002) should now be
regarded as assimilated law where applicable to GB. References to Retained EU Law or REUL should now be regarded as references to assimilated law. For businesses moving goods from Great Britain to Northern Ireland, information on the Windsor Framework is available on GOV.UK. The Windsor Framework was adopted by the UK and EU on 24
March 2023. The Framework provides a unique set of arrangements to support the flow of agrifood retail products from Great Britain (GB) to Northern Ireland (NI), allowing GB standards for public health in relation to food, marketing and organics to apply for pre-packed retail goods moved via the NI Retail Movement Scheme (NIRMS). The Food
Law Code of Practice gives instructions that local authorities must consider when enforcing food law. Local authorities need to follow and implement the relevant sections of the Code that apply. Feed Law Code of Practice The Feed Law Code of Practice gives instructions that local feed authorities must consider when enforcing animal feed law. Feed
authorities need to follow and implement the relevant sections of the Code that apply to them. Practice Guidance We issue Practice Guidance that is non-statutory as a complement to the statutory Code of Practice. These provide general advice on approach to enforcement of the law. Food Law Practice Guidance Feed Law Practice Guidance
Competency Framework Knowledge and skills for the effective delivery of official food and feed controls and other activities (the Competency Framework) sets out the competencies required for local authority and port health authority officers in England, Wales and district council officers in Northern Ireland, undertaking official food controls, other
official activities and other activities related to these. The Competency Frameworkis hosted on the FSA Local Authority Information Network (FSA LINK). You will be required to have an FSA LINK account to view this. Despite not being a federal law, the Food Code is an essential guide for food businesses in the US. Overseeing a food safety system
such as that of the United States is an enormous task for a single government agency alone. The U.S. Food and Drug Administration oversees at least 78% of the country's food supply.With this much jurisdiction, the FDA employs the help of over 3,000 state and local food and health agencies to regulate food safety in related industries. To ensure an
eye-to-eye level of understanding compliance with food law, the FDA publishes a new FDA Food Code every four years.Food safety regulations often differ due to a very diverse food climate in the US. This can be seen in critical limits for additives, cooking processes, and other critical operations. Although there are minimal differences in particular
regulations, one of the main food safety criteria is to protect customs from illnesses within food establishments.In this article, we talk about the main set of guidelines issued by the FDA to different food safety agencies.The FDA Food Code serves as a model guideline for operating food businesses in the U.S.The Food Code aims to protect public health
by establishing uniform standards across the U.S. food industry.The FDA oversees at least 78% of the country's food supply, employing state and local agencies to help regulate food safety.Food safety regulations vary due to diverse food climates in the U.S., impacting critical limits for additives and cooking processes.The FDA Food Code evaluates
eight major areas of the retail and food service industry, focusing on food safety compliance.Every four years, the FDA publishes a new Food Code to keep up with current food safety practices and technologies.Displaying an FHRS rating can significantly benefit food businesses by enhancing consumer trust and brand recognition.The primary role of
the Food Code is to assist various food establishments in ensuring public health protection and preventing foodborne illnesses.Utilize FoodDocs' Food Safety Management Softwareto adhere to the guidelines and adapt to revisions in the Food Code.What is the FDA Food Code?The FDA Food Code is a collection of guidelines published by the U.S. FDA
to serve as the basis for food control jurisdictions of food agencies at any government level. This document provides technical and scientific information to guide the retail and food service industry.It is important to remember that the Food Code is not a federal law and is provided for non-federal government agencies. It is under the jurisdiction of
every state, local, or tribal food safety regulator whether to adapt to or adopt the guidelines in the Food Code.The FDA Food Code tackles eight major areas of the retail and food service industry:Chapter 1 Purpose and DefinitionsChapter 2 Management and PersonnelChapter 3 FoodChapter 4 Equipment, Utensils, and LinensChapter 5 Water,
Plumbing, and WasterChapter 6 Physical FacilitiesChapter 7 Poisonous or Toxic MaterialsChapter 8 Compliance and EnforcementEach chapter lays out clear guidelines for food safety compliance and contamination prevention. Other health government agencies can use the information in the FDA Food Code to develop their own food regulatory
policies.The guidelines established in the FDA Food Code highlight operations that will help prevent foodborne illnesses and related injuries as a result of contamination of food for sale in the U.S. It also helps in the establishment of fair and standard approaches to food safety inspections and audits of food establishments by environmental health
specialists.The operations apply to food service facilities and food producers such as restaurants, mobile operations, retail food stores, catering operations, food processing plants, and institutions with food service areas such as schools and hospitals.The Food Code also specifies customer groups that may be vulnerable to food safety issues, as well as
the qualifications of a trained food safety employee. It helps secure that all served food to guests will not be harmful. Together with the efforts of the Conference for Food Protection (CFP), the FDA has now established a 4-year interval for applying revisions from its then-usual 2-year interval. Who writes the Food Code?The Food and Drug
Administration writes the Food Code. In its establishment, major regulatory agencies, such as the United States Department of Agriculture (USDA) and the Centers for Disease Control and Prevention (CDC), regularly contribute significant inputs.A significant part of establishing the Food Code is the industry meeting through the efforts of the CFP. At
this meeting, significant representatives from the academia, food industry, and consumer groups meet to collaborate and collate information for the amendment and revision of the Food Code.Which agency publishes the Food Code for the County of San Diego?The Food and Drug Administration publishes the California Retail Food Code with support
from the California Department of Public Health, Food and Drug Branch (CDPH). This law is based on the FDA Food Code and aims to protect public safety through safe food handling practices.What is the California Retail Food Code?The California Retail Food Code is a food safety guideline and a part of the California Health and Safety Code. The
document and food protection program contain requirements and standard operating procedures for facility structure, food equipment, and operations for the retail food safety facilities within the jurisdiction of California.Unlike the FDA Food Code, the California Retail Food Code is state-specific legislation. Its enforcement is granted to the 62 local
environmental health regulatory agencies of California.The enforcement of the Retail Food Code is also facilitated by the Food and Drug Branch of the California Department of Public Health. This agency evaluates the operations included in the law and answers inquiries pertaining to the law.How was the Food Code developed?The main purpose for
the development of the FDA Food Code stays the same up until the present time, since its first establishment in 1993. The Food Code was developed as a reference for controlling food safety at all the different levels of government agencies.The Food Code was initially set out to be revised every two years. This resolution ran from 1993 to 2001 until
the FDA, with the support of the CFP, surmised to present complete revisions of the Food Code every four years instead in 2005.In between the 4-year period, a Food Code Supplement was decided to be released for the public. The Supplement contains updates and clarifications on the provisions of the currently published Food Code. This includes
the removal of redundant processes in maintaining food safety.In addition, the Supplement also contains a collection of information on current innovations in food science and any food safety issues during the period. The document also highlights any significant food safety hazards and proposed strategies to combat them.What was the Food Code
created for?The FDA Food Code was mainly created to help food establishments, such as any food service segment, for public health protection by preventing the production and distribution of contaminated food with potentially devastating health consequences. To accomplish this, the Food Code contains a set of uniform guidelines for more
wholesome operating conditions in the food industry.The FDA Food Code provides essential guidelines for food manufacturers in producing and labeling foods. It also provides significant information on how food safety can be preserved through strict cleaning, food sanitation, and equipment requirements.The adoption of the FDA Food Code contents
into food safety rules by the different states of the US paves the way for more uniform and efficient food safety standards and systems. Most recent versions now identify the roles of key food employees in maintaining food safety for food vending operations.When was the first FDA Food Code released?The first-ever version of the FDA Food Code was
first published in 1993. During this time, the Food Code was revised every two years up until 2001. The format used in the first-ever FDA Food Code is retained until the present time.What is the most recent Food Code?To date, the most recent full version of the Food Code is the 2017 FDA Food Code. This version of the Food Code was initiated
during the middle part of 2016, and the contents were approved in 2017. The entire version was published the next year after its completion.The decision to revise the FDA Food Code every four years was realized when responsible agencies surmised that collecting significant data and revising the current information takes time.Despite the
significant revisions in the FDA Food Code, not all states of the US are able to adopt the most recent version right away. The most recent Food Code included several revisions to make terminologies more inclusive and understandable while widening the scope of some provisions.Some of the most important revisions included in the 2017 FDA Food
Code include:Included and revised terms such as "Intact Meat" and "Vending Machine" for a more inclusive food identity.Established the roles of the "Person in Charge" of food managers and the eligibility requirement of passing the Food Protection Manager Certification program.Clarified and added descriptors for terms such as Typhoid fever
(caused by Salmonella Typhi).Addition of operations for separating raw animal foods from fruits and vegetables before washing.Addition of requirement for cleaning agents and sanitizers used for food preparation surfaces to be provided for accessible use.Updated the cooking parameters (time and food temperature) for meat and poultry for
uniformity as guided by the USDA.How often does the FDA publish a new Food Code?To date, the FDA Food Code is revised, and a new version is published every four years. This resolution came from the efforts of the CFP and the FDA. Since rule guidelines and national standards took time to be adopted by the state and local agencies, the revision
and application of changes to the FDA Food Code were extended.Originally, new versions of the FDA Food Codes were released and published every two years. This trend continued from its first publication in 1993 until 2001. Immediately after the latter year, the next version of the Food Code was released in 2005.How many states have adopted the
FDA Food Code as a guideline for their own regulations?According to the FDA and as of 2019, fifty (50) states have adopted at least some version of the Food Code. Among these states, California remains to be the only exception.At least thirty-four (34) states have adopted at least one of the two recent versions, whereas eighteen (18) adopted the
most recent FDA Food Code.The Food Code regulates food establishments at the state level allowing state agencies to adopt the contents of the Food Code as their local regulations.How can you help your team follow the FDA Food Code?Similar to how the food industry continuously evolves, the FDA Food Code is consistently subject to changes and
improvement. This is in addition to the fact that the FDA Food Code is a tough set of guidelines to follow.The key to standing above the rest, ensuring the safety of your customers, and preventing financial losses from food safety issues is your team's ability to adapt fast. There is no better way to do that than to use a digital Food Safety Management
System that is powered by artificial intelligence and can be easily customized whenever you want.Using our digital solution, you can get the following benefits that will help you adopt the FDA Food Code in just 15 minutes:Get automatically generated monitoring logs based on your most needed food safety documents that will help you abide by food
facility regulations effectively. Some of the monitoring logs that our system can provide you with include the following: Cooking temperature log example in FoodDocsSanitation and cleaning checklistEquipment maintenance logMaster sanitation scheduleMaster sanitation schedule example in FoodDocsProduct recall logCalibration logReceiving
chilled goods logReceiving chilled goods log example in FoodDocsAll automatically generated food safety monitoring logs are equipped with detailed instructions on how to perform the operations and monitor them accordingly. With this instruction set, you can ensure that employees are working according to the Food Code.To ensure that all food
safety tasks are done on time, our system features a smart notification system. This feature sends alerts to employees whenever a task needs to be done.In addition to features that can help optimize your operations, our system can also help managers ensure that all operations are working according to the Food Code.Get a real-time dashboard that
reflects an overview of your daily operations. When you use this feature, you can save up to 20% of your time from supervising your team on the floor. Remotely identify all areas that need more attention.Also, get unlimited cloud storage where you can secure all digital documents and access them anytime.Our system works based on the most
updated food safety regulations. So, you can ensure that using our digital FSMS will help you satisfy Food Code guidelines at all times. What is even greater is that our system is built to be customizable, making it easier to adapt to any changes established by food safety agencies.All of these comprehensive benefits and features can be yours in just an
average of 15 minutes when you use our digital Food Safety Management System. The whole process only requires you to answer a few basic questions that will describe your operations to our system. Using artificial intelligence and a machine-learning program, our system will automatically generate a comprehensive digital FSMS.Start your food
safety journey on a digital platform now using our services at FoodDocs. You can get a free 14-day trial for your first sign-up!Frequently Asked QuestionsNeed more information on the topic of Food Code? Here are a few frequently asked questions to help you understand this topic better.The Food Code is created by which government agency?The
Food and Drug Administration mainly creates the Food Code. Valuable contributions and insights are given by the United States Department of Agriculture and the Centers for Disease Control and Prevention to help build the Food Code Guidelines.Who produces the Food Code?The Food Code is produced by the government of the U.S.A. through the
Food and Drug Administration.What's the FDA Food code definition?The FDA Food Code is a set of model guidelines for all food establishments in the U.S. and provides uniform standards for common food safety resources and operations. It contains information, suggestions, and a standardized approach to inspection, food preparation, equipment
design standards, employee hygiene, working conditions, and other essential areas that contribute to public safety. The Food Code was produced to safeguard the health and interest of the public from adulterated and unsafe food characteristics.Which agency publishes the Food Code?The Food and Drug Administration of the United States publishes
the Food Code.Where should charts with food code 3 401 be displayed?Charts with the Food Code 3-401 must be displayed in a visible and clear spot accessible to customers. This chart will help customers understand the required level of food safety standards that a food establishment operates under and ensure safe foods. Our fundamental mission
is food you can trust. By this, we mean that people can trust that the food they buy and eat is safe and what it says it is, and food is healthier and more sustainable. Is there anything wrong with this page? Thanks for your feedback United Kingdom government non-ministerial departmentFood Standards AgencyWelsh: Asiantaeth Safonau BwydNon-
ministerial government department overviewFormed3April2000(2000-04-03)[1]JurisdictionEngland, Wales and Northern IrelandHeadquartersPetty France,London, SW1[2]Employees1,223 (2021/22)[3]Annual budget159.7 million (20092010)[4]Non-ministerial government department executivesSusan Jebb, ChairEmily Miles,
CEOWebsitewww.food.gov.uk The Food Standards Agency is a non-ministerial government department of the Government of the United Kingdom. It is responsible for protecting public health in relation to food in England, Wales and Northern Ireland. It is led by a board appointed to act in the public interest. Its headquarters are in London, with
offices in York, Birmingham, Wales and Northern Ireland.[2] Its counterpart in Scotland is Food Standards Scotland.The Agency was created based on a report by Professor Philip James, issued after several high-profile outbreaks and deaths from foodborne illness.[5][6] It was felt that it was inappropriate to have one government department, the
Ministry of Agriculture, Fisheries and Food, responsible for both the health of the farming and food processing industries and for food safety.[7] The creation of the Agency was a manifesto commitment of the Labour Party during its 1997 general election campaign;[8] with the party going on to win the election and form a new government, the Agency
was then planned to be established by the end of 1999[7] but ultimately came into being in April 2000.[1]Uniquely for a UK Government department, the Food Standards Act gave the Agency the statutory right to publish the advice it gives to Ministers, and as a signal of its independence it declared that it would invariably do so. From its inception,
the Agency declared that it would take no decisions about food policy except in open board meetings accessible to the public. Since 2003, these meetings have been webcast live, enabling consumers to see the decision-making process in action. Each meeting concludes with a question and answer session in which web viewers can question the board
or its executive directly.[citation needed]In 2006, the Wine Standards Board merged with the FSA, bringing with it responsibility for enforcing the EU wine regime in the UK.[9]Formerly an executive agency of the FSA, the Meat Hygiene Service merged with the FSA in April 2010 to form a new operations group with responsibility for the delivery of
official controls.[10]Certain aspects of food labelling regulations in England were transferred from the Food Standards Agency to the Department for Environment, Food and Rural Affairs (Defra) on 1 September 2010.[11] In England, the Agency retains responsibility for food safety-related labelling issues, whereas the devolved Food Standards
Agency offices in Wales and Northern Ireland are still responsible for all labelling and standards policy.Nutrition policy, including nutrition labelling, in England and Wales was transferred from the Food Standards Agency to the Department of Health and Social Care in England and to the Welsh Government's Department of Health and Social Services
on 1 October 2010.[12] On the establishment of Public Health England in 2013, the nutrition policy team led by Alison Tedstone transferred there.[13]The Food Standards Agency offices in Scotland and Northern Ireland retained their responsibilities for nutrition policy. Plans to create a new food standards body in Scotland were announced by
Ministers in June 2012,[14] and in January 2015, this body was established through primary legislation. Food Standards Scotland took over from the FSA on 1 April 2015 as the public body responsible for food safety, food standards, nutrition, food labelling and meat inspection in Scotland.[15]In February 2005, the agency announced the discovery of
the dye Sudan I in Worcester sauce, prompting a mass product recall of over 400 products that used the sauce as a flavouring.On 31 March 2006, it published its "Survey of benzene levels in soft drinks", which tested 150 products and found that four contained benzene levels above the World Health Organization (WHO) guidelines for drinking water.
[16] The Agency asked for these to be removed from sale.The Food Standards Agency also imposed restrictions on the sheep trade because of the consequences of the 1986 Chernobyl catastrophe[17] which were repealed in March 2012.[18]The FSA pushed for stricter rules on TV advertising to children of foods high in salt, sugar and fat and devised
a nutritional profiling system to measure the balance of benefit and detriment in individual food products. In 2007, the UK TV regulator Ofcom introduced restrictions on advertising of products that scored poorly under the scheme.The FSA first established targets for reducing food poisoning in July 2000.[19] In June 2002, and re-released in June
2006, the FSA conducted an advertising campaign on British television, highlighting the danger of food poisoning caused by barbecues. The advert, intended to shock viewers, showed sausages sizzling on a barbecue, looking to the viewer as if they are cooked. However, when a pair of tongs pick up one of these sausages, it falls apart, and reveals
pink, uncooked meat in the middle. To emphasise the risk of diarrhoea and vomiting caused by food poisoning, the song "When Will I See You Again" by The Three Degrees is played in the background.[20]In 2005, Brenda Dean carried out an independent review of the Food Standards Agency. The report made 22 recommendations, all of which were
accepted by the Food Standards Agency board.[21]Dean concluded:My overwhelming impression, having undertaken this Review, is of an organisation that has been extremely conscious of the importance of fulfilling the very serious responsibilities of changing both the perception and the reality of food safety in the UK.It has done well in taking
forward the experiences, good and bad, of the previous regime, to begin building its own reputation.Most stakeholders agreed that the Agency has made significant progress towards improving food safety, gaining public confidence in food safety, and creating a modern culture in which it is the norm for procedures, information, consultation and
decision-making to be in the public domain and to involve external stakeholders.There was overwhelming support for the Agency's policy of basing decisions on scientific evidence, and for this policy to be maintained and developed further. The vast majority of stakeholders believe the Agency to be independent and to act independently, with general
recognition that decisions are based on scientific evidence.There was general support for the Agency amongst all stakeholder groups, both in terms of the objectives of the Agency, and the way in which the Agency has approached and undertaken its responsibilities.One principal criticism, identified in the report, was (Recommendation 20):[22]1t is
clear that many stakeholders believe the Agency has already made policy decisions on GM foods and organic foods and is not open to further debate. The Agency must address the perceptions of these stakeholders who have now formed views of the Agency founded on their belief that the basis upon which the Agency's policy decisions were made was
flawed.A food hygiene rating scheme has been deployed by the Food Standards Agency for all food businesses. Ratings are available at the business premises and online.[23] Following a meeting in Cardiff, the FSA plans to make audit reports as widely available as possible for the public, following the example of Norwich City Council. According to
Terence Collins, FSA's Director of communication, the reason behind this decision is to make ratings simple and easily understood for every single business.Apart from Scotland which is under a very simple Food Hygiene Information Scheme, the FSA's Food Hygiene Rating Scheme will be tested throughout United Kingdom. As a result, ratings will
range from O (improvement urgently needed) to 5 (very good), and may be displayed on a certificate. This information will also be made available online. Rating primary meat processing plants is the next step forward for the FSA, as meat audit are currently only available through Freedom of Information requests.[24]The local authority in Rutland is
believed to the only one which has not accepted the scheme.[25]Sir John Krebs was the first Chair of the Food Standards Agency, until 2005. Dame Deirdre Hutton was Chair between 2005 and July 2009, followed by]Jeff Rooker until July 2013. Tim Bennett, the former Deputy Chair, was appointed as interim Chair whilst a permanent appointment was
made.[26] Heather Hancock was appointed the new Chair on 1 April 2016, for a three-year term, and reappointed for a further three year term from 1 April 2019.[27]The Agency is advised by a number of independent expert committees, including the following: Advisory Committee on Animal FeedingstuffsAdvisory Committee on the Microbiological
Safety of FoodAdvisory Committee on Novel Foods and ProcessesAdvisory Committee on Social SciencesCommittee on ToxicityScience CouncilDietary Reference ValuesGuideline Daily AmountList of food labeling regulationsNovel foodReference IntakeUnited Kingdom food information regulationsFood Standards Scotland”™ a b "Food agency begins
work". BBC News. 3 April 2000. Retrieved 6 April 2025.” a b "Contact us". Food Standards Agency. Retrieved 4 November 2018.” "Staff report". Food Standards Agency. Retrieved 27 December 2024.” Food Standards Agency Annual Report 20092010, Food Standards Agency, 2 December 2010, archived from the original on 11 December 2010,
retrieved 18 December 2010~ "Crisis of confidence in UK food". BBC News. 19 May 1998. Retrieved 6 April 2025.” "The Food Standards Agency - Preface by the Prime Minister". Archive.official-documents.co.uk. 14 January 1998. Retrieved 12 July 2010.” a b "Food Standards Agency for UK". BBC News. 19 May 1998. Retrieved 6 April 2025.”™
"Scares prompt Food Agency move". BBC News. 14 January 1998. Retrieved 6 April 2025.” "Wine Standards Board merges with FSA" (Press release). Food Standards Agency. 13 May 2006. Archived from the original on 6 February 2012.” "New Operations Group for the Agency" (Press release). Food Standards Agency. 31 March 2010. Archived from
the original on 18 April 2013.” "Government food labelling changes" (Press release). Food Standards Agency. 1 September 2010. Archived from the original on 18 April 2013.” "Transfer of nutrition policy to health departments" (Press release). Food Standards Agency. 30 September 2010. Archived from the original on 18 April 2013.” "Alison
Tedstone". publichealthmatters.blog.gov.uk. Retrieved 12 August 2020.” "New Scottish food standards body planned". BBC News. BBC. 27 June 2012.” "About us: A new food body for Scotland". Food Standards Agency. Archived from the original on 8 December 2014. Retrieved 11 January 2015.” "Survey of benzene levels in soft drinks" (Press
release). Food Standards Agency. 31 March 2006. Archived from the original on 6 February 2012.” "Post-Chernobyl monitoring and controls survey reports". Food Standards Agency. Archived from the original on 15 October 2010. Retrieved 12 July 2010.”™ "Post Chernobyl sheep controls to be removed". Food Standards Agency. 20 March 2012.
Archived from the original on 3 April 2012. Retrieved 22 March 2012.” "Tough targets on food poisoning". BBC News. 28 July 2000. Retrieved 6 April 2025.” - FSA website”™ "Dean Review". Food Standards Agency. 21 March 2005. Archived from the original on 14 October 2010. Retrieved 12 July 2010.” Baroness Brenda Dean (1 March 2005). "2005
Review of the Food Standards Agency" (PDF). Archived from the original (PDF) on 24 July 2008. Retrieved 12 July 2010.”™ "Food Standards Agency: Food hygiene ratings". Retrieved 10 January 2020.” "Simple certification of food hygiene ratings". Archived from the original on 5 May 2013. Retrieved 31 July 2012.” "The Battle of Rutland: Why the
council refuses to sign up to the FSA food hygiene rating scheme". Independent. 22 August 2015. Retrieved 23 August 2015.” "Appointment extension for FSA Chair" (Press release). Food Standards Agency. 14 January 2010. Retrieved 11 January 2015.” "FSA chair appointment" (Press release). Food Standards Agency. 4 March 2016.0fficial website
Retrieved from " We are the Food Standards Agency. Its our job to use our expertise and influence so that people can trust that they consume is safe, what it says it is, healthier and more sustainable. We want people to understand the truth about where our food comes from and whats in it, and to have access to an affordable, healthy and sustainable
diet, now and in the future. In short, our mission is food you can trust. We work transparently and base our decisions and guidance on the latest science and evidence. Food Standards Agency reposted this If you buy chicken for dinner, you want to be sure youre eating chicken! If you buy meat, you want to be sure youre eating meat. People want to
trust that the food they buy and eat is safe and what it says it is. At the FSA we want the same, and thats why we have put in place dedicated resources to tackle food crime. Food substitution is a food crime. If you suspect it report it to Food Crime Confidential on 0800 028 1180 or report online and play your part in protecting NI's food and drink
industry. #foodcrime #FoodSafety 137,990 followers 4d Free E-Learning Course: Root Cause Analysis for Food Businesses Our comprehensive Root Cause Analysis (RCA) e-learning course - developed with Food Standards Scotland - provides both theoretical understanding and practical application of RCA techniques specifically designed for food
businesses. What's included: Interactive learning modules with practical questions Approximately 3 hours of quality training content Convenient glossary in each module Professional Development Benefits: You will earn up to 3 hours towards your CPD requirements and a certificate upon completion. This course is an excellent opportunity for food
safety professionals to enhance their analytical skills and ensure compliance with industry standards. Start the free course today: #FoodSafety #RootCauseAnalysis #CPD #FoodStandards #ProfessionalDevelopment #FoodBusiness #Training Cwrs e-ddysgu am ddim: Dadansoddi gwraidd y broblem ar gyfer busnesau bwyd Mae ein cwrs e-ddysgu
cynhwysfawr ar ddadansoddi gwraidd y broblem (RCA) yn darparu dealltwriaeth ddamcaniaethol ac yn cynnig camau ymarferol y gall busnesau bwyd eu cymryd i gymhwyso technegau RCA. Cynhelir y cwrs ar y cyd Safonau Bwyd yr Alban. Maer cwrs yn cynnwys: modiwlau dysgu rhyngweithiol gyda chwestiynau ymarferol tua 3 awr o hyfforddiant o
safon rhestr termau gyfleus ym mhob modiwl Buddiannau Datblygiad Proffesiynol: Cewch chi hyd at 3 awr tuag at eich gofynion DPP a thystysgrif ar 1 cwblhaur cwrs. Maer cwrs hwn yn gyfle gwych i weithwyr proffesiynol diogelwch bwyd wella eu sgiliau dadansoddi a sicrhau eu bod nhwn cydymffurfio safonaur diwydiant. Ewch ati i ddechraur cwrs
am ddim heddiw: #DiogelwchBwyd #DadansoddiGwraiddyBroblem #DPP #SafonauBwyd #DatblygiadProffesiynol #BusnesBwyd #Hyfforddiant Food Standards Agency reposted this Agri-Food is Northern Ireland's largest manufacturing industry. We sell food and drink products to over 70 countries worldwide. At the FSA our mission is food you can
trust, and we work to protect consumers and our food industry. We take food crime very seriously and have dedicated resources to tackle it. Waste diversion is a food crime. If you suspect it report it to Food Crime Confidential on 0800 028 1180 or report online and play your part in protecting NI's food and drink industry. #foodcrime #NFCU 137,990
followers 1w Sometimes food products are removed from sale due to missing or incorrect allergen information, contamination with pathogens that could give you food poisoning, or manufacturing faults that introduce metal or plastic into the food. Make sure you stay up to date with the latest food recalls and allergy alerts. Protect yourself and your
family by signing up to our free service in a few easy steps: 1 Use our dedicated page to sign up: 2 Tick which information you want to receive, for example food recalls, allergy alerts, or both. 3 Select if you would like to receive the alert via text message, email, or both. You will be notified if we issue an alert due to a food product being recalled. The
message will provide information on what to do if you purchased the recalled product. Sign up for free now: #FoodRecall #ProductRecall #FoodSafetyAlert #FoodAllergy #AllergyAlert Weithiau, caiff cynhyrchion bwyd eu tynnu oddi ar y farchnad oherwydd bod diffyg neu ddiffyg cywirdeb gwybodaeth am alergenau, oherwydd halogiad phathogenau
a allai achosi gwenwyn bwyd, neu oherwydd diffygion gweithgynhyrchu syn golygu bod metel neu blastig yn y bwyd. Gwnewch yn sir eich bod yn cael yr wybodaeth ddiweddaraf am fwyd syn cael ei alwn 1 a rhybuddion alergedd. Ewch ati i ddiogelu eich hun ach teulu trwy danysgrifio in gwasanaeth am ddim trwy ddilyn y camau hawdd hyn: 1 Ewch in
tudalen bwrpasol i danysgrifio: 2 Nodwch pa wybodaeth yr hoffech ei chael, er enghraifft gwybodaeth am fwyd syn cael ei alw yn 1, rhybuddion alergedd, neur ddau. 3 Dewiswch a hoffech dderbyn y rhybudd trwy neges destun, e-bost, neur ddau. Byddwch yn cael gwybod os byddwn yn cyhoeddi rhybudd oherwydd bod cynnyrch bwyd yn cael ei alwn 1.
Bydd y neges yn darparu gwybodaeth am beth iw wneud os gwnaethoch chi brynur cynnyrch dan sylw. Tanysgrifiwch am ddim nawr: #GalwBwydYnOl #RhybuddDiogelwchBwyd #AlergeddBwyd #RhybuddAlergedd 137,990 followers 1w Today we are in Birmingham hosting our Keeping Our Food Safe: Sharing perspectives event. The event will bring
together experts from across the hospitality, retail and manufacturing sectors to understand how food regulation could evolve so that the public can continue to enjoy food they can trust. This is part of our ongoing consultation process to understand howfood regulation could help address some of the systemic challenges the sector faces. If you werent
able to join us today, wed love to hear your thoughts on these issues via sharingperspectives@food.gov.uk. We will also be hearing from the Department for Business and Trade to further explore how food regulation can support economic growth. Read more about the event and next steps: Heddiw, rydym yn Birmingham i gynnal ein digwyddiad
Cadw ein bwyd yn ddiogel: rhannu safbwyntiau. Bydd y digwyddiad yn dod ag arbenigwyr o bob rhan or sectorau lletygarwch, manwerthu a gweithgynhyrchu ynghyd i ddeall sut y gallai rheoleiddio bwyd esblygu fel y gall y cyhoedd barhau i fwynhau bwyd y gallant ymddiried ynddo. Mae hyn yn rhan on proses ymgynghori barhaus i ddeall sut y gallai
rheoleiddio bwyd helpu i fynd ir afael rhai or heriau systemig y maer sector yn eu hwynebu. Os nad oeddech chin gallu ymuno ni heddiw, byddem wrth ein bodd yn clywed eich barn ar y materion hyn gallwch ei rhannu gyda ni drwy e-bostio sharingperspectives@food.gov.uk. Byddwn hefyd yn clywed gan yr Adran Busnes a Masnach i archwilio
ymbhellach sut y gall rheoleiddio bwyd gefnogi twf economaidd. Ewch ati i ddarllen mwy am y digwyddiad ar camau nesaf: 137,990 followers 1w On World Bee Day, we wanted to reshare this important blog from earlier this year about the innovative work being done to combat honey fraud in the UK: Working together the FSA, Department for
Environment, Food and Rural Affairs (Defra), and the Government Chemist are developing pioneering approaches to improve honey authenticity testing, including a new protocol for collecting honey samples and exploring promising technologies like Spatial Off-set Raman Spectroscopy and DNA techniques to detect adulteration. As our Food Crime
Strategic Assessment highlighted, honey remains vulnerable to fraud due to its high price-to-weight ratio. These new tools will help protect consumers, support honest businesses and local beekeepers, and maintain confidence in this wonderful natural product. Read the full blog by Rick Mumford, Deputy Director of Science Evidence and Research at
the FSA, to learn how government scientists are working to ensure what's in your jar is exactly what nature intended. #WorldBeeDay #HoneyAuthenticity Ar Ddiwrnod Gwenyn y Byd, roedden ni eisiau tynnu sylw at yy blog pwysig hwn a rannwyd gennym nin gynharach eleni am y gwaith arloesol syn cael ei wneud i frwydro yn erbyn twyll ml yn y DU:
Maer ASB, Defra, a Chemegydd y Llywodraeth yn gweithio ar y cyd i ddatblygu dulliau arloesol i wella profion dilysu ml, gan gynnwys protocol newydd ar gyfer casglu samplau ml ac archwilio technolegau addawol fel Sbectrosgopeg Raman a wrthbwysir yn ofodol (SORS) a thechnegau DNA i ganfod achosion o ddifwyno. Fel y nodwyd yn ein Hasesiad
Strategol o Droseddau Bwyd, mae ml yn parhau i fod yn agored i dwyll oherwydd ei gymhareb pris-i-bwysau uchel. Bydd yr offer newydd hyn yn helpu i ddiogelu defnyddwyr, cefnogi busnesau gonest a gwenynwyr lleol, a chynnal hyder yn y cynnyrch naturiol arbennig hwn. Darllenwch y blog llawn gan Rick Mumford, Dirprwy Gyfarwyddwr Tystiolaeth
Wyddonol ac Ymchwil yn yr ASB, i ddysgu beth mae gwyddonwyr y llywodraeth yn ei wneud i sicrhau bod yr hyn sydd yn eich jar yn naturiol ac yn ddiogel. #DiwrnodGwenynYByd #DilysrwyddMI1 137,990 followers 1w Did you know, sandwiches and other foods that are made and packaged at a caf, deli, or other establishment on site before a customer
orders it, must be labelled with a full ingredients list? This list must have the allergenic ingredients emphasised. This has been the law since 1 October 2021. More info on prepacked for direct sale food law: #BritishSandwichWeek #PPDS Oeddech chin gwybod bod rhaid labelu brechdanau a bwydydd eraill syn cael eu gwneud au pecynnu ar y safle
mewn caffi, deli, neu sefydliad arall cyn i gwsmer eu harchebu, gyda rhestr lawn o gynhwysion? Rhaid ir rhestr hon bwysleisior cynhwysion alergenig. Dymar gyfraith ers 1 Hydref 2021. Mwy o wybodaeth am gyfraith bwyd wedii becynnu ymlaen llaw iw werthun uniongyrchol: #PPDS #Brechdanau #Alergenau 137,990 followers 2w Were Hiring:
Welsh-Speaking Communications Manager The Food Standards Agency in Wales is looking for a fluent Welsh speaker to lead communications that truly connect with people across Wales. In this key role, youll help ensure our campaigns, media, and digital content reflect the needs and voices of Welsh communities. Flexible working | Offices in
Cardiff, Belfast & York Apply by 1 June 2025 Welsh essential Apply now: #FSAJobs #WelshJobs #CommunicationsManager #FlexibleWorking Rydym yn cyflogi: Rheolwr Cyfathrebu syn siarad Cymraeg Maer Asiantaeth Safonau Bwyd yn chwilio am siaradwr Cymraeg rhugl i arwain ar waith cyfathrebu sydd wir yn taro tant phobl ar hyd a lled
Cymru.Yn y rl allweddol hon, byddwch chin helpu i wneud yn sir bod ein hymgyrchoedd, ein cyfryngau an cynnwys digidol yn adlewyrchu anghenion a lleisiau cymunedau Cymru. Gweithio hyblyg | Swyddfeydd yng Nghaerdydd, Belfast a Chaerefrog Ceisiadau erbyn 1 Mehefin 2025 Cymraeg yn hanfodol Gwnewch gais nawr: #Swyddi #SwyddiCymraeg
#Cyfathrebu #RheolwrCyfathrebu #GweithioHyblyg" The Codex Alimentarius, or Food Code, is a collection of international standards, guidelines and codes of practice to protect the health of consumers and ensure fair practices in the food trade. Codex standards are used worldwide to harmonize national food safety regulations and are recognized in
the WTO Agreement on the Application of Sanitary and Phytosanitary (SPS) Measures as the international reference point for food safety. When food producers and traders comply with Codex standards, consumers can trust the safety and quality of the products they buy and importers can have confidence that the food they ordered will meet the
specifications. The standards are adopted by the Codex Alimentarius Commission, which currently comprises 188 Member Countries, 1 Member Organization (EU) and more than 230- Observers (intergovernmental organizations, non-governmental organizations and United Nations agencies). The Commission, also known as CAC, was established in
1963 by the Food and Agriculture Organization of the United Nations (FAO) and the World Health Organization (WHO) to protect consumer health and promote fair practices in the food trade. The legitimacy and universality of Codex standards depend on the effective participation of all Codex membership.Codex standards are based on the best
scientific and technical knowledge. FAO works in collaboration with WHO to provide food safety scientific advicein support of Codex Alimentarius standard setting activities, a foundational element of global food safety governance. This includes holding a number of expert meetings (JECFA, JEMRA, JEMNU, ad hoc expert meetings) every year and
actively supporting relevant Codex Committees, including those on food additives, contaminants in foods, residues of pesticides and veterinary drugs, and methods of analysis and sampling.FAOs food safety capacity development activities supports developing countries and countries in transition to participate more effectively in Codex and translate
Codex standards into national legislation or regulations through a wide range of activities both upstream and downstream of standard setting:Assisting countries to formulate national legislation based on Codex, as well as implementing and enforcing food standards harmonized with Codex.Strengthening the national process for consultation,
communication & management of Codex work.Establishing the policy framework and use of Codex as a basis for national food control.Developing capacities of countries to contribute with data and expertise to the development of scientific opinions that underpin Codex discussions.These activities are implemented using FAOs training resources and e-
learning courses to strengthen knowledge of Codex rules and procedures and improve national planning for Codex participation and preparedness of Codex delegations. The FAO/WHO Codex Trust Fund is another key initiative complementing FAOs capacity development efforts in facilitating effective participation in Codex. Building on the success of
the FAO/WHO Project and Fund for Enhanced Participation in Codex, also known as the Codex Trust Fund (CTF), which ran from 2004-2015, a new initiative of the Codex Trust Fund (CFT2) was launched in 2016. CTF2 is designed to provide support to individual countries or groups of countries to address specific barriers at national level that inhibit
full and effective engagement in Codex at national, regional and international levels. The aim is to develop Codex structures at national level in a manner that will be sustainable over time. Being a multi-donor trust fund, CTF2 relies on contributions from the governments of Codex member countries to enable it to continue to build strong and
sustainable national Codex systems that will allow all countries to participate fully and effectively in the work of Codex. References to EU legislation in FSA guidance Directly applicable EU legislation no longer applies in GB. EU legislation retained when the UK exited the EU became assimilated law on 1 January 2024, published on legislation.gov.uk.
References to any legislation in FSA guidance with EU or EC in the title (e.g. Regulation (EC) 178/2002) should now be regarded as assimilated law where applicable to GB. References to Retained EU Law or REUL should now be regarded as references to assimilated law. For businesses moving goods from Great Britain to Northern Ireland,
information on the Windsor Framework is available on GOV.UK. The Windsor Framework was adopted by the UK and EU on 24 March 2023. The Framework provides a unique set of arrangements to support the flow of agrifood retail products from Great Britain (GB) to Northern Ireland (NI), allowing GB standards for public health in relation to food,
marketing and organics to apply for pre-packed retail goods moved via the NI Retail Movement Scheme (NIRMS). The Food Law Code of Practice gives instructions that local authorities must consider when enforcing food law. Local authorities need to follow and implement the relevant sections of the Code that apply. Feed Law Code of Practice The
Feed Law Code of Practice gives instructions that local feed authorities must consider when enforcing animal feed law. Feed authorities need to follow and implement the relevant sections of the Code that apply to them. Practice Guidance We issue Practice Guidance that is non-statutory as a complement to the statutory Code of Practice. These
provide general advice on approach to enforcement of the law. Food Law Practice Guidance Feed Law Practice Guidance Competency Framework Knowledge and skills for the effective delivery of official food and feed controls and other activities (the Competency Framework) sets out the competencies required for local authority and port health
authority officers in England, Wales and district council officers in Northern Ireland, undertaking official food controls, other official activities and other activities related to these. The Competency Frameworkis hosted on the FSA Local Authority Information Network (FSA LINK). You will be required to have an FSA LINK account to view this.
References to EU legislation in FSA guidance Directly applicable EU legislation no longer applies in GB. EU legislation retained when the UK exited the EU became assimilated law on 1 January 2024, published on legislation.gov.uk. References to any legislation in FSA guidance with EU or EC in the title (e.g. Regulation (EC) 178/2002) should now be
regarded as assimilated law where applicable to GB. References to Retained EU Law or REUL should now be regarded as references to assimilated law. For businesses moving goods from Great Britain to Northern Ireland, information on the Windsor Framework is available on GOV.UK. The Windsor Framework was adopted by the UK and EU on 24
March 2023. The Framework provides a unique set of arrangements to support the flow of agrifood retail products from Great Britain (GB) to Northern Ireland (NI), allowing GB standards for public health in relation to food, marketing and organics to apply for pre-packed retail goods moved via the NI Retail Movement Scheme (NIRMS). The Food
Law Code of Practice gives instructions that local authorities must consider when enforcing food law. Local authorities need to follow and implement the relevant sections of the Code that apply. Feed Law Code of Practice The Feed Law Code of Practice gives instructions that local feed authorities must consider when enforcing animal feed law. Feed
authorities need to follow and implement the relevant sections of the Code that apply to them. Practice Guidance We issue Practice Guidance that is non-statutory as a complement to the statutory Code of Practice. These provide general advice on approach to enforcement of the law. Food Law Practice Guidance Feed Law Practice Guidance
Competency Framework Knowledge and skills for the effective delivery of official food and feed controls and other activities (the Competency Framework) sets out the competencies required for local authority and port health authority officers in England, Wales and district council officers in Northern Ireland, undertaking official food controls, other
official activities and other activities related to these. The Competency Frameworkis hosted on the FSA Local Authority Information Network (FSA LINK). You will be required to have an FSA LINK account to view this.
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