HACCP and food safety – situation in Czech food production

Michal Voldřich

Department of Food Preservation and Meat Technology, Institute of Chemical Technology, Praha

The research projects in the field of food safety are successful when their results are applied in food production and distribution practice. Therefore the support to the implementation of quality systems and HACCP is very important for the improvement of food safety.

Legislation

HACCP as the obligatory concept has been involved to the Czech food law in 1997 (the law No 110/1997 as amended No 306/2001) and the decree No. 147/1998. The all food producers should have implemented the HACCP system since January 1st, 2000. For food service and catering this duty was given by the law No 258/2000 on the health protection and by the decree No. 107/2001 since July 1st 2002.

Recent situation in implementation of HACCP in food production practice

The numbers of alimentary problems as well as the cases of the presence of contaminants in food products in the statistics are well comparable with those in EU countries. This is partially due to the remaining relatively wide control and monitoring systems of the state authorities. To some extent it also caused by application of HACCP and quality systems in food production. To evaluate the level of HACCP implementation there is not enough relevant data, the only quantification is available from the reports of the state authorities, according to them majority of producers has fulfilled the formal requirements of the HACCP system. In the food service and catering the implementation is ongoing.

From the results of audits and inspections we can summarise the following: The principle problem of HACCP implementation is a misconception of the principles. The system is not understood as a tool to describe and to understand potential safety problems in the technology and prevent them, but the formal outputs of the system are often emphasised more than its content. It results in very formal and administrative systems, which have only a too little with the real situation in the production. Sometimes this approach is applied also by auditors or by inspectors of the state authorities.

Faults in the legislation process

The obligatory HACCP has been implemented to the legislation without sufficient accent to the building of the basis of food safety system – the good manufacture and hygiene practice. Therefore especially the first systems in plants were very complicated, containing also the topics, which are usually covered with GMP/GHP. Ministries in cooperation with the Czech Federation of Food and Drinks Producers started the initiative to enhance the importance of the unions of producers. The unions besides other activities started to prepare the GMP/GHP guides, which are gradually issued (last year for the commodities: meat and meat products, soft drinks, confectionery, bakery, milk and milk products etc.). The decree No 147/1998 on HACCP implementation was also novelised. Now the HACCP system can be simplified, when there is evidence of the satisfactory hazard prevention by application of GMP/GHP principles in the production. The importance of the implementation of GMP/GHP for the state authorities is evident also from the legislation support, general requirements for the conditions of food production are incorporated into various laws and decrees: Food law No. 110/1997 as amended in law No. 306/2000, Veterinary law No. 166/1999 as amended No. 102/2001 and the decree to this law (No. 287/1999 as amended in No. 441/2001), Law on the health protection No. 258/2000 and decree No. 107/2001. The last decree, which will specify the condition for the production of foodstuffs of other than animal origin, is recently in preparation (it will contain the requirements of the Directive 93/43 of the EEC).

Accredited certification of HACCP

In order to support the implementation of HACCP in food processing industries and to ensure the standard approach to the system the Czech Ministry of Agriculture (CMA) initiated the development of accredited certification of HACCP. The group of experts prepared the document „HACCP standard“ (requirements of the recent legislation with the principle topics of the ISO and BRC standard). The qualification of the people (advisors and auditors) is ensured by the parallel personal certification system in the qualifications levels “Manager HACCP” and “Auditor HACCP”. The certification institutions accredited for the personal certification are the Czech Society of Quality (CSQ) Praha and CERT Kladno. The certification bodies accredited for the certification of the systems are: CSQ Praha, Cert Kladno, ITC Zlín, BVQI. The independent certification is one of parameters, which is used in the evaluation of applicants for the grants of CMA for food producers.

Influence of the distribution chains

The recent imitative of the world distribution chains which resulted in the establishment of the Global Food Safety Initiative (GFSI) and in preparation of the Guidance Document have already resulted in individual activities of the chains in the Czech market. Some of them start to build their own system of quality and safety assurance, which is focused to their brand products mainly. These systems are based on the BRC or ISO standards; the requirements are in agreement with the Czech legislation and the Czech accredited HACCP standard. In fact sometimes these commercial relationships have more stimulating effects than the supervisory activity of the state authorities.

