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About Food Focus

• We are an impartial and neutral entity

• We aim to educate and empower

• We aim to support industry initiatives and 

associations and governmental bodies

• If we don’t know the answer we will find 

the people who do

• We encourage knowledge sharing

• We help industry address challenges

• We help business find the right solutions
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Why is food safety such a big deal again?

• October 2017 – The Conversation



Day Zero
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We may have forgotten…

10

EATING FOOD

PREPARED BY SOMEONE ELSE

IS A MATTER OF TRUST



The trust is broken.





Food safety DOES have economic consequences











Your brand can be impacted.



Food safety is an international concern



Food safety can dominate ALL media channels.

ALL media channels. Front

pages and street posters,

twitter trends and Sunday

evening prime time TV – all

talking about the same thing:

Listeriosis and then polony.

That level of marketing would

cost you an absolute fortune!



The consumer is king but an ignorant one.



You CAN be sued for food safety issues.

• In March, ten applicants 
approached the South 
Gauteng High Court to 
sue the companies 
for death and injury they 
claim resulted from 
listeriosis. The court is 
yet to make a ruling on 
the applications for the 
lawsuits.

• Tiger Brands said it is 
opposing is the fact that 
two class actions are 
being brought 
simultaneously as 
procedurally this is not 
possible.





Food safety can be political



Not all pathogens are created equal

• The temperature range for growth of L. monocytogenes is between -1.5 and 45°C, 
with the optimal temperature being 30–37°C. Temperatures above 50°C are lethal to 
L. monocytogenes. 

• As L. monocytogenes can grow at temperatures as low as 0°C, it has the potential to 
grow, albeit slowly, in food during refrigerated storage.

• L. monocytogenes will grow in a broad pH range of 4.0–9.6 

• Like most bacterial species, L. monocytogenes grows optimally at a water activity (aw) 
of 0.97. However, L. monocytogenes also has the ability to grow at an aw of 0.90 and 
can even survive for extended periods of time at an aw value of 0.81. 

• L. monocytogenes is reasonably tolerant to salt and has been reported to grow in 13–
14% sodium chloride. Survival has been reported at 20% concentrated salt solutions

• L. monocytogenes can grow under both aerobic and anaerobic conditions.

• L. monocytogenes can grow in cool, damp environments such as those found in any 
processing area.

• L. monocytogenes have the ability to form biofilms

• L. monocytogenes have the ability to persist in the processing environment

• Due to it’s pervasive nature it is almost guaranteed to be found in certain processing 
environments.



The culprit is Listeria monocytogenes
ST6 but...

• 11 other Sequence Types (ST1, ST101, ST2, ST204, ST219, ST224, 
ST3, ST5, ST54, ST8, and ST876). 

• Thirty-eight isolates (9%) have been identified as ST6, and 19 
Sequence Types account for the remainder. 



Shared Responsibility for Food Safety

◼Government

◼ Industry

◼Consumers

Adapted from WHO



So what is the DOH doing?

• R638 – Hygiene requirements
• The Person in charge

• Qualified 

• R607 – HACCP
• All RTE processed meat and poultry products

• R692 – Micro
• ? Safe levels?



And the rest…

• DAFF 
• Processed meat regulation – compositional requirements

• VPN 52 - Subject: Guidelines on the verification of compliance with 
process hygiene control and microbiological food safety 
performance objectives under the Meat Safety Act 

• DTI
• SANS 885

• VC 9100



What’s next?

• Salmonella?

• STEC

• Mycotoxins

• AMR?



• Food recalls soar 10% in 5 years - with meat and poultry 
contamination up more than 80%, report finds

• Produce and processed food recalls increased two percent 
from 2013 to 2018

• But meat and poultry recalls falling in the category of Class I 
- meaning consumption could lead to death - increased by 
more than 80 percent

• Researchers say they are unsure if the rise in recalls is due 
to better technology that can detect contamination or more 
bacteria in the food supply

• By MARY KEKATOS HEALTH REPORTER FOR 
DAILYMAIL.COM

• PUBLISHED: 21:56 BST, 17 January 2019 | UPDATED: 14:28 
BST, 20 January 2019

https://www.dailymail.co.uk/home/search.html?s=&authornamef=Mary+Kekatos+Health+Reporter+For+Dailymail.com


What should Listeriosis mean to you and I?

• What did WE learn?
• Certification is NOT a guarantee?

• Auditor competence is critical?

• Auditors can be summoned?

• Will this be another PCA?



What should Listeriosis mean to your clients?

• Review of HACCP plans and any emerging risks

• Review of recall plans

• Review of strength of food safety teams

• Review status of implementation of all food safety 
programmes

• Review of corporate risk register in relation to food safety



A lot has changed…





What can we conclude?

• Certification is the business to be in?

• There is growth in the food industry?



We are great at passing audits but…



Failure of HACCP – 2007…

• Poor hygiene practices / inadequate prerequisites

• Lack of management commitment

• Externally imposed

• Lack of resources

• Too complex

• Lack of knowledge / training

• Poor records / too much paperwork

• System sits in Manager’s office

• Too many critical control points



What is the objective of certification?

• Is our food really safer?

• Are we really more compliant?

• Are our clients really committed?

• Are we really committed?

• When is it a MAJOR?
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Whiting & Bennet (2003)

• Leadership at the top

• Confidence in the part of all employees

• Clear management visibility and leadership

• Accountability at all levels

• Sharing of knowledge and information
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Griffith

• Leadership including Goals and objectives

• Communication

• Food safety training, competence and risk perception

• Food safety commitment and motivation

• Food safety resources, support and environment
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Will the new FSSC 22000 requirements help this?

• FSSC v5
• ISO 22000:2018

• Leadership

• Context

• Internal and external issues

• Two levels of risk assessment – two PDCA cycles

• …Unannounced audits (v4.1)

• New definitions

• Some administrative changes

• FSSC 22000Q?



What are we measuring?

• Dr. Gary Ades

• Culture is patterned after what people talk about, but it is 
shaped by what is measured and rewarded.



• Griffith, Developing and maintaining a positive food safety culture

Organisational food safety 
performance

Food hygiene practices 
used

Food safety cultureFood safety management 
systems
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GFSI definition of food safety culture

• Shared values, norms, and beliefs that affect mindset and 
behaviours towards food safety across/in/throughout an 
organisation. 

• Shared values, norms and beliefs generally seen as a 
learned pattern of conditions that are taught to new members 
when they join a group.



Are we part of the FSC problem?

• This is NOT another set of audit requirements to tick boxes

• What is our culture towards food safety?

• How does this clash with our business objectives?

• We can be significant drivers of culture change
• Leadership to leadership

• Auditor training



www.foodfocus.co.za

stay in touch


