


LRQA Business Assurance Food Podcast Series, Episode 7

Welcome to the LRQA Business Assurance Podcast Series. Episode 7 features interviews from days 1 and 2 of the Global Food Safety Conference in London. Vel Pillay, LRQA’s Americas Food Safety expert is joined by John Roberts, LRQA’s UK Food Safety expert and Cor Groenveld, LRQA’s global Food Safety expert. 

Mike Chambers:	Vel starts us off with an update on the food safety situation in the USA

Vel Pillay:	I am at the GFSI meeting, and this is the end of day one. And what we’ve found is that there’s 740 delegates here and probably half of them are from companies in the US. In the US right now, although recalls still happen and consumer confidence is still at a low level, what we are seeing is, we are seeing a move both from the Government and from the private sector on food safety. As a matter of fact, the Government just enacted the Food Safety Modernisation Act, which gives FDA a lot more power in implementing and controlling hazards, and its basically the important part of this act is towards prevention. As far as the food industry is concerned, the food industry is also moving towards GFSI recognised scheme, so there is a lot more harmonisation and convergence in the industry. And we are seeing a lot of interest right now in the schemes, GFSI approved schemes, and a lot of the manufacturers though is moving towards what you call Process Based Audit, which is basically FSSC22000 and ISO standards.

Mike Chambers:	Vel then shared his thoughts on day one of the conference

Vel Pillay:	Day one, the focus of day one was on the food safety culture. And we’ve heard repeatedly throughout the day about creating a food culture, and this message was actually reinforced by Frank Yiannas from Walmart. And the theme of this whole conference is about let’s create a food culture.

Mike Chambers:	John Roberts talked about some of the presentations and messages on day 2 of the conference

John Roberts:		The three presentations this morning concentrated on the topic of a strong food safety culture. The first session came from the Chief Executive of a Canadian company who’d had a major food safety incident and he described how subsequent to that he had to change the whole culture of his industry, of his business to ensure that they were manufacturing safe food in the future. One of the key learning points for LRQA is how management systems can help underpin not only an organisations food management systems but actually can support their food safety culture ethos as well and in particular by demonstrating to the outside world that not only do they have the technical systems in place but in addition they can support the employees in the company to ensure that they have got all the information and training that they require to implement an effective food safety system. 
The three presentations this morning were all focused on food safety incidents that have happened mainly in the USA, and two of the presenters in particular pointed out that in their case a third party organisation had actually audited their company prior to a major food safety incident. LRQA of course has global procedures and global systems and therefore we can guarantee with our approach that we can offer a uniform auditor competence level through both the systems that we have, our training and our approach using in particular our business assurance approach and I believe this could have helped those organisations had they chosen LRQA.

Mike Chambers:	Cor started his interview with a recap of day two of the conference

Cor Groenveld:	I must say this second day was again very interesting. We had a lot of manufacturers but also retailers and people from government like the Food Standard Agency in the UK and it’s still clear that food safety is top priority in the food supply chain. The GFSI started eleven years ago and we see now that a lot of companies have invested in their food safety management systems. We also see that the GFSI is very successful, there are a record number of certificates out there. So we are doing a good job and I think food is getting safer everyday but still we have a lot of concerns and worries. And practical examples were shared, companies were showing how they measured their improvement. We had Maple Leaf from Canada who showed a monitoring system on listeria and it really shows that the investment is huge but we still have a lot to do. 

Mike Chambers:	Cor finishes this podcast with some thoughts on the future of the GFSI

Cor Groenveld:	I think there are two very important topics and GFSI have addressed them but they still have to invest in these topics. First is the integrity of the audits. You can have the best management system in place, you can have the best standard in place, but when the audit is not done in the right quality you have nothing. So, the integrity of the audits is one thing the GFSI is focusing on. A second thing is that mutual recognition, acceptance of the approved standards is going the right way, but it is still not there yet. And also GFSI addresses that and they really want to invest in to their members, the retailers, but also with the manufacturers to have that first slogan of GFSI realised and that first slogan was ‘Certified Once Accepted Everywhere’ and if they achieve that then I really think that the supply chain has a choice, they can chose one of the standards, they can be certified and we will not have double certificates out there. 
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