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Food Safety and quality is a major concern
worldwide, particulary for those countries that
are involved in food import and export. In
addition, consumers are quality-conscious and
the majority would prefer to make purchases at
companies that set quality standards and give
the necessary assurance that their food
products meet high standards.
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Many countries have issued various
regulations and legislation to maintain good
quality of food and keep it safe for consumers.
In order to protect the health of consumers and
facilitate the implementation of fair practices
worldwide, the Codex Alimentarius
Commission (CAC), an international body, was
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established in 1963 by two United Nations PROGRAM
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Food Safety standards

In 2003 CAC published food safety standards
for all food business operators (FBOs) to
implement food safety and traceability
requirements. These global trends in food
security thus present a challenge to all the
players in the entire agricultural industry chain
to adapt and provide a quality product that
meets the standards set by the Codex
Alimentarius. The South African National
Standards (SANS) acknowledges food safety
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It is also important to remember that food 26-28 AUGUST 2013 CAPE

safety is applicable to both humans and TOWN




animals. In order to eliminate risks to human
and animal health, specific standards and
procedures have been phased in throughout
the grain industry in South Africa. Aspects that
come under the microscope are all the risks
that can occur before food or feed reaches the
intended consumer thereof, for example, food-
borne diseases, food hygiene when handling
food in the entire food chain and other quality
requirements.

Relevant legislation

A number of regulations and appropriate
legislation associated with logistical
management and food safety management
systems are in place for food product export in
South Africa. These include the Agricultural
Product Standards Act, No 119 of 1990, Codex
Alimentarius Commission, the Food-stuffs,
Cosmetics and Disinfectants Act, No 54 of
1972, the Health Act, No 61 of 2003, food
safety, checklists, the Consumer Protection
Act, 2008, and compliance criteria as well as
other procedures such as Good Agricultural
Practices (GAPs), Hazard Analysis and Critical
Control Point (HACCP), Traceability Standard
Operating Procedures (T-SOP) and
phytosanitary certificates. Increasing demand
from importing countries to guarantee food
safety led to the publishing of the standards
regarding food hygiene and food safety of
agricultural products of plant origin intended for
export (Notice No. R707 of 13 May 2005) that
resorts under the Agricultural Products
Standards Act, No 119 of 1990 (APS Act).

This statutory food safety legislation of 2005
requires all food handlers, also called food
business operators (FBOs), in the food chain to
comply with the minimum food safety
standards. FBOs need to register their
businesses with the Department of Agriculture,
Forestry and Fisheries (DAFF) in order to
comply with South African legislation. The
Perishable Products Export Control Board
(PPECB) is the certification authority on behalf
of DAFF and conducts food safety audits every
three years. This would apply to primary
producers, warehouses, processors,
transporters, shipping container depots and
shippers, who are involved in the export of
food, especially perishable products.

Critical control points

Apart from grain storage facilities, the grain
producers and transporters are also critical
control points in the grain export chain. The
standards explicitly state that these FBOs shall
ensure that at all stages of handling for which
they are responsible ( from primary production
to loading and offloading of grain for food
manufacturing or export), activities are carried
out in a hygienic way in accordance with the
prescribed standards requirements of afore-
mentioned standard. According to the APS Act
the FBO is responsible for ensuring that
prescribed requirements of export standards
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are met within the food business under its control, and include both the management of
the food business as well as the person with overall authority on site or in a specific
establishment, primary production and on farm facilities, off-farm depots and silos.

The HACCP system

These standards are in accordance with South African Good Management Practice
based on the HACCP system which incorporates food safety, food hygiene and
environmental quality aspects. Specific actions addressing all these aspects are applied
by grain storage operations to improve efficiency at the silos. Checks are done on a
range of measures taken at grain storage facilities including intake control; storage;
training of staff, hygiene and safety; fumigation chemicals; maintenance, sanitation and
dispatch control. These audits confirm that grain products are fully traceable and that
food safety regulations are adhered to.

The HACCP system entails an understanding of the factors that may lead to outbreaks
of food-borne diseases and focuses on prevention rather than end-product testing. It
can be applied throughout the food chain-from primary production to final consumption.
The system is in line with the food standards, guidelines and practices as determined by
the United Nations, to ensure the health of the consumer whilst practicing fairness in
food trade and respecting the international food standard levels.

The components of HACCP therefore involve a comprehensive risk analysis, the
identification of critical control points, setting critical limits, detemmining monitoring
procedures and documents, and also outlining remedial actions. The HACCP system
enables the gathering of valuable information about the food-handling process. The
safety precautions taken by registered FBOs and confirmed by PPECB food safety
audits give the buyer of grain and oilseeds the assurance that the grain storage
operations can enhance their own food safety initiatives, aid inspection by regulatory
authorities and promote international trade by increasing confidence in food safety. The
biggest advantage of the implementation of the HACCP system is that local consumers
get the same value added to their products as international consumers.

It starts on the farm

For the grain industry, the incorporation of the South African Good Management
Practice based on the HACCP system is essential to ensure that food safety hazards
are under control. Food safety starts on the farm and is supported by good agricultural
practices. In an effort to identify potential hazards in grain production, it is necessary to
consider the agricultural practices of the commodity as well as the management
process. Grain is subjected to biological, chemical or physical risks that have the
potential to adversely affect human and animal health. Guidelines for compliance with
the minimum standards required for food safety must be practical and applicable, and
the biggest challenge is probably the recording of the entire production process for audit
purposes. In the production and handling of grain, a number of risks have been
identified (See Table 1). Hazards may occur in a whole, raw product or in its subsequent
processing. There may even be dangers in designing a facility or in the design of the
machinery used. Possible dangers have also been found in the packaging and storage
of food products. Sanitation as well as health and general hygiene of workers also play
arole.

Table 1: Risks identified in production and handling of grain

Risk Types Potential Hazards that could lead to grain contamination
Biological Dead pest animals such as birds and rodents and grain insects
Excrement and urine of humans and animals.

Live grain insects.

Mycotoxins.

Poisonous seeds.

Personal hygiene of staff.
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Chemical Agricultural chemicals- type and concentration of herbicides, pest
and disease control products, fumigation chemicals.

Fuel and oil from tractors, trailers, trucks and farm machinery

Oil from silo machinery.

Fuel from storage tanks on site.

Soot
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Metal objects and cans.

Metal breaking from machinery or wear and tear.
Glass from mirrors, bottles etc.

Glass from windows and fluorescent lights in the silo.
Mud and stones.

Litter.

Water.

Physical

Food safety is a global concem and although grain processors worldwide have a duty to
supply grains that are safe for human consumption, it is important to realise that grain
safety starts with the first link in the chain, namely the farm.
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