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A simple view of regulations 
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Compliance and Enforcement



FBO	responsible	placing	safe	food	on	the	market
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Traceability, Recall

Audit

Surveillance, monitoring and evaluation

http://www.fsc.go.jp/sonota/foodsafety_riskanalysis.pdf

http://www.fsc.go.jp/sonota/foodsafety_riskanalysis.pdf
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Global alignment on responsibility and control

Regulation (EC) Descriptions

852/2004 • All FB’s must be registered with the supervising competent authority

• Personal hygiene (health, infections, symptoms of illness etc)

• Training: food handlers trained and supervised  

• Restaurants, caterers, etc. notify Health Services

853/2004 • Animal origin: Additional requirements (milk, meat, fish etc.)

625/2017 • Official controls Member States (amending 854/2004 and 882/2004)

FSAI (1998) • Powers to prosecute, and other provisions in specific pieces of legislation

• Improvement Notice: when any activity will or is likely to pose a risk to public health

• Improvement Order: issued by District Court if notice is not complied with

• Closure Order: grave and immediate danger to public health. Lifted once complied with

• Prohibition Order: activities likely to involve serious risk. Applied to product, category, batch, 

etc.; temporary or permanent.
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