


LRQA Business Assurance Food Podcast Series, Episode 1

Welcome to the LRQA Business Assurance Podcast Series. This episode is an interview between our editor and Cor Groenveld, LRQA's Global Product Manager Food.
MIKE CHAMBERS:	Cor starts off talking about this week's European Food Manufacturing and Safety Forum being held in Amsterdam.
COR GROENVELD:	What we see is that still Food Safety is the number one priority in the food supply chain and the people attending there, they are Managers, Stock Managers of food companies who are responsible for food safety and we still see that there are a lot of worries about the food scares. There are still a lot of worries about how to control food safety hazards and risks in the supply chain. And next to that I also saw in the programme that other risk areas will be covered in that conference. Things like sustainability, corporate responsibility. I am sure and we said it earlier, that those risk areas and those concerns will also be addressed in the food supply chain. The nice thing is that when a food company has a solid and a robust management system it cannot only cover food safety issues but it can also cover other risk areas like sustainability and corporate responsibility. I think this conference is a unique platform where people from the whole food supply chain are able to network with each other, to learn from each other. So also for us, LRQA, it’s very important to meet those people and to make sure that we show them how we handle and cover these issues with our certification and audit services. 
MIKE CHAMBERS:	Cor then discussed some of the issues that are most relevant for organisations across the food supply chain.
COR GROENVELD:	I think there are two very important things. First of all, it is their own HACCP plan, their own HACCP analysis. To have the capability to do a hazard analysis that they identify their own potential hazards and of course the significant hazards how they have to control them. So management of significant hazards is for them one of the most important issues. But the specific one is their Vendor Assurance Programmes. Because as a food company you can have the best system in place, you can have the best processes in place, you can have everything managed. But if you do not manage your vendors, your suppliers, you still have high risks. And yes, as we all know, most of the food scares we had in the past years they start somewhere in the beginning of the supply chain. If you look at BSE, if you look at Dioxins, also the Melamine scandal in China, it’s all examples of food scares that started in the beginning of the supply chain. So, I think next to the hazard analysis of their own activities, there will be more and more focus on vendor assurance and controlling suppliers and that’s why we see that standards like ISO22000 and FSSC22000 are not only used by food manufacturers who make the consumer products like companies like Kraft, Nestle, Unilever. But those companies also will drive it through the supply chain to the beginning of the supply chain, their suppliers. 
MIKE CHAMBERS:		Food Safety is at the top of the political agenda in the US. Cor updated us on the current situation and on what is driving the change in food safety culture.
COR GROENVELD:	Yes, the new Food Act is just published and as we all know Obama takes personal responsibility to improve the food safety in the supply chain in the US. Because if you look at the numbers, there are still too many problems, too many people get sick even people die. We recently, we had a salmonella scare with eggs. We had of course the peanut butter affair. So, there’s a lot of attention to improve food safety in the American supply chain and what we see there’s a big change in the audit approach. When you look, two or three years ago, the audits that were conducted that were conducted in the US, they were second party certification. And that means that all the companies developed their own certification scheme, it was not controlled by accreditation bodies and they send out, not always the right people to do the job and the auditors were not always skilled and that also led to a big discussion in the US. So now you see a big turning, what is changing in the US, they go from second party certification to third party certification. And one of the big promoters of that is Wal-Mart. The largest retailer in the world, and I thing one and half years ago Wal-Mart sent a letter out to all their suppliers, even the A brand suppliers like Coca-Cola and Mars, and they said you need to be certified against one of the GFSI recognised certification schemes. And as we all know, that is third party certification. So we see a big, big change in America and we see that there is a change from second party to third party certification. 
MIKE CHAMBERS:	The GFSI is widely recognised for their work in food safety. Cor introduces the GFSI and talks about their role in driving food safety up the corporate agenda.
COR GROENVELD:	The GFSI, it stands for Global Food Safety Initiative. And it was initiated ten years ago by the large retail organisations. At the moment GFSI is not only retailers it’s a big network of all kinds of stakeholders in the supply chain. So it involves retailers, it involves manufacturers but also certification bodies, accreditation bodies, so all the stakeholders in the supply chain who are involved with food safety and certification audits are united in the Global Food Safety Initiative. The main thing they do, they bench mark certification schemes. They have a set of rules, they call it the guidance document you can download it for free on their website. And these are the rules for certification schemes. So what they have done. They have benchmarked a number of those food safety certification schemes. And if those schemes meet the rules of the GFSI then they get recognition. Examples of these schemes are FSSC22000 other are also BRC, IFS and I think at the moment there are around twelve of these schemes recognised by the GFSI. If the GFSI achieves what their slogan was ten years ago and their slogan was ‘Certified Once Accepted Everywhere’, that meant that if a food company was certified against one of the recognised schemes then all the retailers would accept that certificate. And everyone thought ten years ago “yeah that’s great, that’s the start of harmonisation” but as we all know unfortunately not all the retailers follow that principle. There are more and more retailers following it like Wal-Mart, like Carrefour, even Metro in Germany is starting now to recognise also under other standards. But still a lot of retailers choose for one of the certification schemes. I think it will change, I think that in the end retailers will accept any of the recognised certificates. But as all of these things, it will take some time. But I think, GFSI is doing a great job, they are a great networking organisation. They really try to achieve harmonisation. 
MIKE CHAMBERS:	Cor is also the Chairman of the Board of the Foundation for Food Safety, the owners of the FSSC 22000 certification scheme. He finishes off this episode with a look into the Food Safety calendar over the next few weeks.
COR GROENVELD:	Yes, I think one of the biggest news was the accreditation of FSSC22000. There are a few certification bodies who have the accreditation now and I’m very happy that LRQA is one of them. That means that at the moment it’s possible to have an accredited certificate for FSSC22000. And what I see is that FSSC22000, it’s based on ISO22000 and the PAS220. The PAS220 is a document describing pre-requisite programmes for food manufacturers, and we all know ISO22000, the global standard for food safety management systems. And we see that the interest in FSSC is growing very, very rapidly. All the large global manufacturers are starting to use it. I already said Kraft, Nestle, Danone, Coke and more of these big producers are now starting to use FSSC22000. So I think that that’s important, and I think that might be, and again it will not be tomorrow, that might be the path forward for harmonisation of food safety. Another thing is I still believe in GFSI. I think it is the largest initiative on getting harmonisation of certification in the food supply chain. And they have their conference, their annual conference. I think it’s the 11th this year. And it will be in London in February and yes we sponsored GFSI since they were founded so it’s already the eleventh time that we sponsored this event. And again, we will be present in London and I hope that they expect 650 delegates, perhaps even a bit more, and I hope that it will be a great event again with all the stakeholders from the food supply chain and it will absolutely give good discussions, good meetings on how to further improve food safety in the supply and especially how we can achieve harmonisation of certification, standards and audits. 
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