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WORLD FOOD SAFETY DAY 

How do we engage one another to make a sustained difference to food safety? The following five 
ƪŜȅǎ ŎƻƴŎŜǇǘǎ ŀǊŜ ƪŜȅ ŦƻǊ ǘƘƛǎ ȅŜŀǊΩǎ ǘƘŜƳŜΥ

V Ensure ƛǘΩǎ safe

V Grow it safe

V Keep it safe

V Check ƛǘΩǎ safe

V Team up for safety



WHAT IS FOOD SAFETY?....WHO

ñFood safety  means that food will not make you sick or 

harm you if you store, prepare and eat it correctly.ò

Food safety integral part of Food Control System, which is

responsible to ensure that food available within a country is safe,

wholesome and fit for human consumption, conforms to food safety and

quality requirements and is honestly and accurately labelled as

prescribed by the law



Governments:  Ensure itΩs safe

ü Clarify roles, responsibilities and allocate adequate resources

ü Assess risk factors for risk management

ü Enforce regulations and food inspection

ü Improve market environments and infrastructures 

ü Invest in training of vendors and education of consumers 

ü Share risk communication messages in particular during outbreaks
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South African Food Control System 

DOH

ÅFood Safety & 
nutrition standards

ÅImport control

ÅEnvironmental 
Health Services

ÅFood Labelling

ÅCODEX Contact 
Point

ÅINFOSAN 
Emergency Contact 
Point

ÅRASFF Contact 
Point

DEFF
ωCanned and

ωfrozen
fish/products

ωFresh seafood

ωProcessed 
Meat

ωImport 
control

ωCertification 
of exports

DTIC(NRCS)

ÅRegulates 

Fish 

Resources 

and Marine 

Aquaculture

DALRRD

ωEnsuringGood  
Agricultural 
Practices

ωImport & 
Export 
Control of 
Agricultural 
Products

ωSPS Enquiry 
Point

This slide is acknowledged to the NRCS



PRIMARY PRODUCTION(farmers, fisherman, fish farmers)

PRIMARY FOOD PROCESSING(on-farm, dairies, abattoirs, grain mills)

SMME (FOOD CATERING, STREET FOOD 
VENDORS AND SPAZA SHOPS

CONSUMERS

SECONDARY FOOD PROCESSING(canning, freezing, drying, brewing)  

FOOD DISTRIBUTION(national/international, import/export)

FOOD RETAILERS

Principal stages to ensure food safety

SUPPLY OF AGRICULTURAL INPUTS(fertilizers, pesticides, feeding)



Municipality Health Services

(EHPs in 52 Metro and District )

Department of trade and Industry
(NRCS)

DALRRD
(Branch: Agricultural Production, Health and Food Safety)
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WHO IS RESPONSIBLE FOR 

FOOD SAFETY- govt level?

FOOD SAFETY 

Department of Health
Å (Food Control, Nutrition, 

Å Environmental Health and 

Å Port Health)

Å Food Laboratories
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üFoodstuffs, Cosmetics and Disinfectants Act, 1972 (Act 54 of 1972)

V Agricultural Product Standards Act, 1990 (Act 119 of 1990)

V Meat Safety Act, 2000 (Act 40 of 2000)

V National Regulator For Compulsory Specifications Act, 2008 (Act 6 of 

2008)

(NB: These legislation are not secondary but make reference to the provisions of the 
FCD Act in terms of Hygiene requirements)

ÁRegulations under the Disaster Management Act also makes reference to 
the hygiene related aspects in all food handling facilities

Key Legislation that reference Food Safety 
provisions



9

Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act 54 of 1972)

üSection 10: Authorization of Inspectors (incl. EHP and Municipalities (52 

Metro and District )

üSection 11: Powers, duties and functions of inspectors - Enforcement 

and Compliance by Environmental Health Practitioners)

üSection 15: Development and promulgation of Regulations

V Regulations relating to the powers and duties of inspectors and analysts 
conducting inspections and analyses on foodstuffs and at food premises 
(R328 of 2007)

V Regulations governing general hygiene requirements for food premises, 
the transport of food and related matters (R638 of 22 June 2018)

Provisions ofthe FCD Act for Hygiene 
requirements and enforcement



V Applicableto all food premiseswherefood isor will be

ΨhandledΩ(Ψprepared, packed, processed, produced, manufactured, stored,
exhibitedor servedΩ), exceptthosecontrolled in terms of the Meat SafetyAct, 2000
(abattoirs); milking sheds; and private households that handles food for own
consumptionor without compensationby anyother person.

V All food premisesare subject to prior health approval and certification by a
registeredprofessionalEnvironmentalHealthPractitioner.

V Basic hygiene requirements applied in well developed and least developed
situations

V Applythe principleofάbestavailablemethodέto ensuresafefood

GENERAL



V Mandatoryfor all food premisesincludingoutsourcedvehicles(perishablefoods)

V Apply in writing to local authority [Annexure A prescribe minimum requirements to be
capturedon the applicationform.]

V An inspectormay, in consideringan application,requestsuchfurther information, asmaybe
considerednecessaryor expedient,from the applicantor from anyother person. [Reg3(4)]

V Issuedafter an inspectionanda recommendationmadeby the EHP. [AnnexureB]

V If the premisesis not compliantto Regulation5 and6ςperiodof 6 months to rectify andthe
CoArequirement is not applicableduring that time.

V Youmaynot makeanychangesto your facility without informingthe localauthority first.

CERTIFICATEOF ACCEPTABILITY (CoA)



CERTIFICATEOF ACCEPTABILITY (CoA)

V The issuanceof such a certificate does not constitute an approval for the
applicant to conduct businesson the premisesconcernedin the absenceof
complianceto all other relevant requirementsof the authority or legislation
concerned.

V Not transferableto other premisesor owner

Å If the PICis replacedby anotherperson,that personmust inform the LAwithin
30days,LAinspectandissuea newCoA

Å If this person does not inform the LA within time frame ςCOA EXPIRE
PERMANENTLY

V Shallbe validonly in respectof the natureof handlingsetout in the application
for a CoA

Å Natureof handlingto be indicatedon the actualCoA



Å TheCoAis issuedin termsof:

(a) the structure,

(b) the ownerand/ or personin charge

(c) Thenatureof handling

(d) Complianceto theseRegulations

Å If anyof thesechangethen the CoAmustbe revaluatedandreissuedasdeemed
by the EHP.

Å Complianceto the rest of the regulationdoesrequirea inspectionfrequency.

CERTIFICATE OF ACCEPTABILITY (CoA)
Summary



Other provisionsƻŦ wсоу Χ

Å Prohibition on the handling and transportation of food

Å Standards and requirements for facilities on food premises

Å Standards and requirements for food containers, appliances, and equipment

Å Standards and requirements for the display, storage and temperature of food

Å Standards and requirements for protective clothing

Å Duties of a person in charge of food premises

Å Standards and requirements for the handling and transportation of meat and meat 
products 

Å Standards and requirements for the transport of food

Å .



Emphasis od the Duties of a Food Handler

Washhandsafter handling to avoid
cross contamination, including
allergens.


