OFD 355 FOOD SAFETY AND QUALITY REGULATIONS

3.5 IMPLEMENTATION OF FOOD SURVEILLANCE SYSTEM TO MONITOR
FOOD SAFETY, RISK COMMUNICATION

1. Establishing Food Surveillance System:
a.Objectives and Scope:

Define the objectives of the surveillance system, such as monitoring for

microbiological hazards, chemical contaminants, allergens, and foodborne illnesses.

Determine the scope, including which foods, hazards, and geographical areas will

be covered.
b.Surveillance Methodologies:

Sampling Plans: Develop risk-based sampling plans to prioritize high-risk foods

and processes for monitoring.

Laboratory Testing: Utilize accredited laboratories and standardized methods for

analyzing samples for microbiological, chemical, and physical contaminants.

Epidemiological Surveillance: Integrate surveillance of foodborne illnesses and

outbreaks to identify trends and sources of contamination.
c.Data Management:

Establish a centralized database or system to collect, manage, and analyze

surveillance data.

Ensure data integrity, confidentiality, and accessibility for authorized stakeholders.
d.Monitoring and Reporting:

Implement routine monitoring activities according to established sampling plans.

Generate regular reports on surveillance findings, trends, and emerging risks.
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Provide timely alerts and notifications to relevant authorities and stakeholders in

case of food safety incidents or outbreaks.

2. Enhancing Risk Communication:

a.Stakeholder Engagement:

Identify key stakeholders, including government agencies, food industry, healthcare

providers, consumers, and the public.

Foster collaboration and information sharing among stakeholders to enhance food

safety efforts.
b.Risk Assessment and Communication:

Conduct risk assessments based on surveillance data to evaluate the severity and
likelihood of identified risks.

Communicate risks transparently, clearly explaining potential hazards, associated

health impacts, and recommended actions.
c.Public Awareness and Education:

Develop educational materials and campaigns to raise awareness about food safety

practices, common hazards, and preventive measures.

Empower consumers to make informed decisions about food choices and handling

practices.

d.Crisis Communication:

Establish protocols for crisis communication to respond swiftly and effectively to

food safety incidents or emergencies.
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Provide clear and consistent messaging to mitigate public concerns and maintain

trust in food safety systems.

3. Continuous Improvement:

a.Monitoring and Evaluation:

Conduct regular evaluations of the surveillance system’s effectiveness, including its

ability to detect hazards and contribute to timely interventions.

Use feedback from stakeholders to identify areas for improvement and adapt

strategies accordingly.
b.Capacity Building:

Invest in training and capacity building for personnel involved in food surveillance,

laboratory testing, risk assessment, and communication.

Stay updated on advancements in surveillance technologies and methodologies to

enhance capabilities.
c.Adaptability and Flexibility:

Remain adaptable to evolving food safety challenges, emerging hazards, and

changes in regulatory requirements.

Continuously refine and update surveillance protocols and communication

strategies based on lessons learned and new scientific evidence.
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