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Everybody eats ¥ Everybody cares about food safety!
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FSMA: What is it and How does
It Affect Your Organization?

The Food Safety Modernization Act (FSMA) was created in
response to several high profile incidents of contamination of
imported foods and domestic food products. The FSMA was signed
into law by President Obama on January 4, 2011, and includes
sweeping reforms of US food safety laws amending the archaic
Food, Drugand Cosmetic Act (FD&CA) of 1938.

The FSMA is divided into four titles: prevention of food safety
hazards, detection of and response to food safety problems,
improving the safety of imported foods, and miscellaneous
provisions.

The key provisions are:

1. There is a requirement for food
facilities to register with FDA every
two years. Food products from an
unregistered facility will not be
allowed to be imported into the
United States or introduced into
interstate or intrastate commerce.

2. Registered food facilities must
conduct hazard analyses and to
develop and implement written
preventive controls plans.

3. Registered food facilities must maintain additional records,
including copies of their hazard analyses and preventive
controls plans, related records, and additional records to assist
FDAin tracking and tracing high-risk foods.

4. Food importers are required to implement foreign supplier
verification programs and to take steps to verify that the food
they importis safe.

(FSMA Cont. on PG 4)
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BRC for Food
Packaging and
Packaging
Materials: Issue 5
Changes

The newest issue of the British Retail
Consortium, or the BRC, was
released in July 2015. The changes it
presents will go into effect on January
1st, 2016. That means the auditing
process will change, and organizations
needto prepare .

In Issue 5, the !low-hygiene risk"
category is now known as the !basic
hygiene™ category. Additionally, two
sections in the Senior management
commitment and continuous
improvement chapter have been
merged and some requirements have
been reorganized to create a more
streamlined, logical flow.

Risk of migration is now included as a
potential hazard in the manufacture
and storage of packaging materials, as
well as the potential for malicious
intervention. Management of incidents,
recalls, and withdraws are fully
readdressed. There will also be more
requirements on pest control.

Two new clauses have been added on
graphic design and artwork control, as
(BRC Cont. on PG 6)
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IN THIS ISSUE: What is Halal Certification?

n Arabic 'Halal' means lawful or permitted. Halal is a part of Sharia law that
I guides the actions and behavior of Muslims similar to Kosher that contains the
guiding principles of Jews. In the context of food, Halal is the dietary standgrd
prescribed by Koran and practiced by Muslims all over the world. Itis the religious
duty of every Muslims to ensure that all foods, as well as non-food items like
cosmetics and pharmaceuticals, are halal. Frequently, these products contain
animal by-products or other ingredients that are not permissible for Muslims tp
eatoruse ontheirbodies.

The market size of Halal industry is about US$1.2 trillion (Global Halal Congrgss,
2010). Halal certification is not mandatory, but companies certified to Halpl
standard have a competitive advantage, particularly when the population pf
Muslims is on the rise globally (1.6 globally). Halal certification imposes stringent
sanitation requirements complimentary to the HACCP program.

In general:
# Halalfoods do not contain components that are not permitted by Sharia law.

# Produced using equipment or machinery that have been cleaned according to
Islamic law.

rs All foods are considered Halal except the following:
# Alcoholic drinks and intoxicants
Enzymes (microbial enzymes are permissible)

#

# Gelatin from non-Halal source (fish gelatin is Halal)
# Lard and tallow

# Non-Halal animal shortening
# Pork products

#

Carnivorous animals, birds of prey and certain other
animals

# Non-Halal animal fat

Halal certification is a process by which a recognized organization certifles
products and or services offered by a company meet the specified halal standdrd.
In the case of halal food certification, it follows thdarm to table" approach. This
provides consumer confidence and prevents any confusion about the halal stafus
of a product. Halal certificates are given to companies that meet the defingd
criteria.

ergtsdHaIaI product certification system also involves testing and inspection activitied. It
tanyS important to ensure the body offering the service (certification, testing, and
must

consultancy) is competent and complies with stipulated t@@ments.
(Halal Cont. on PG 5)




