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Targeted Surveillance Programme for Microbiological Food Safety
Consultation Summary Page
	Date consultation launched:
	Closing date for responses:

	4th September 2017
	31st October 2017


	Who will this consultation be of most interest to?

Food enforcement authorities and all sectors of the Scottish food and drink industry, including industry representative bodies and individual food businesses.


	What is the subject of this consultation?

Targeted Surveillance Programme for Microbiological Food Safety as proposed by Food Protection Science and Surveillance team August 2017.


	What is the purpose of this consultation?
FSS is required under the Food Safety Act 1990 to consult with those affected by its activities. 

The purpose of this consultation exercise is to invite all interested stakeholders to consult on our proposed programme and methodology for undertaking of microbiological sampling and surveillance.  The consultation will be open for eight weeks and it is important to us to hear your views as these are the first microbiological sampling surveys that will have been undertaken by FSS and we understand that surveys of this type can cause particular concern for brand owners and retailers.


	Responses to this consultation should be sent to:

	Dr Marianne James
Food Protection Science and Surveillance
Food Standards Scotland
Tel: 01224 285165
E-mail address: Marianne.james@fss.scot
	Food Standards Scotland

Fourth Floor
Pilgrim House

Old Ford Road

Aberdeen

AB11 5RL


	Is a Business & Regulatory Impact Assessment (BRIA) included with this consultation?
	Yes
 FORMCHECKBOX 

	No
 FORMCHECKBOX 
 See Annex A for reason.


A Food Surveillance Strategy For Scotland FORMTEXT 

DETAIL OF CONSULTATION
Introduction
1. Food Standards Scotland (FSS) have in place a Strategy to 2021 that sets out a vision for a food and drink environment in Scotland that benefits, protects and is trusted by consumers. Ensuring the safety of the Scottish food chain is key to delivering this vision. Outcome 1 (Food is Safe) of the FSS strategic plan describes the importance of effective food surveillance systems in enabling the identification of risks to food and feed. This surveillance plays a key role in generating intelligence and insight to inform interventions for preventing foodborne illness in Scotland. In accordance with this, FSS has recently developed a Food Surveillance Strategy.  As part of our Food Surveillance Strategy, FSS is developing a Targeted Surveillance Programme to examine the microbiological safety of commodities known to be associated with foodborne illness. 

2. The aim of this targeted sampling programme is to generate statistically valid data on the microbiological risk of key commodities in Scotland. This data will be used to:

· Develop an overview of the microbiological safety of these commodities;

· Inform future risk assessments;

· Build up baseline data for trend analyses;

· Identify priority areas where further sampling may be required;

· Identify high risk areas of the Scottish food supply chain where there is a need for guidance or training for food producers and enforcement authorities;

· Highlight areas where FSS should be working with industry representatives, businesses and enforcement authorities to initiate corrective actions and prevent further microbiological issues.

3. FSS propose a targeted surveillance programme that covers a single commodity each year period. FSS have undertaken the initial step of reviewing existing evidence from past food incidents, combined with historic results and surveillance programmes to establish priority areas for surveillance. The commodities below have been equally prioritised and will be surveyed for their microbiological quality over the next 5-10 years.  Please note this is not necessarily the order in which they will be undertaken.
1. Ready to eat meat and fish products

2. Other ready to eat products e.g. prepared salads

3. Unpasteurised dairy products

4. Red meat and game e.g. minced beef
5. Fresh produce

6. Imported products

7. Shellfish

8. Antimicrobial resistance (AMR) in ready-to-eat (RTE) foods including imported products

4. The proposed methodology for this surveillance programme includes:

· Consulting with key stakeholders (such as industry representatives) on the rationale and design of the surveillance programme before it commences;

· As part of the consultation process, FSS will ask stakeholders if they have data in any of the areas of interest identified that they would be willing to share with FSS to support our aims and help us to target resources more effectively;

· Design of statistically valid surveys specifically targeted to cover, for example, seasonal variation, geographical representation, market share or range (e.g. premium vs. value);

· Provision of information to all local authorities to advise of the undertaking of each individual survey and when the sampling is estimated to take place;

· Provision of information to all food businesses to advise sampling has been conducted at their premises.  This will be done via either a standard letter or leaflet briefly advising the rationale and processes specific to that survey;

· As far as is possible, ensuring microbiological laboratory analyses are conducted on samples that are still within their shelf life to provide an accurate representation;

· Where possible, delivery of samples to the microbiological laboratory within 24 hours of being taken;

· Testing of samples will have a target turnaround time of 72 hours and results will be provided to food businesses and relevant competent authorities in real-time to ensure that action can be taken if required;

· Microbiological testing of samples will be carried out by an accredited laboratory;

· Retention of samples for the duration of each study and retention of any positives or adverse results for a further 6-24 months;

· Analysis of results to determine of relationships exist between certain industry practices and high/ low levels of microbiological pathogens;

· Regular updates provided throughout each survey to food businesses and enforcement authorities, particularly with regards to adverse results;

· Provision of a copy of the final report and results will be provided to all relevant stakeholders upon completion of each survey;

· Opportunity for stakeholders to comment prior to publication of final report;

· Publication of the final report on our website.  FSS is committed to openness and transparency and all research is made publically available.
Proposals

	Key proposals on which respondents’ views are sought: 
· Draft FSS surveillance strategy
· Surveillance activities including data sharing practices and stakeholder engagement


9.  FSS are seeking stakeholder views on the following:

· The appropriateness of the selected commodities relative to consumer risk;
· Imported food stuffs that should be subject to microbiological surveillance;

· The suitability of the proposed methodology;

· Concerns regarding the proposed targeted surveillance programme;

· Opinions surrounding the sharing of microbiological data for the benefit of FSS and the building of our evidence base for microbiological risk assessment.

Consultation Process
11.  This consultation will run for 8 weeks.  If stakeholders wish to discuss any aspects of this consultation in more detail please get in touch using the contact details provided above.  
12.  A summary of responses to this consultation will be published on the FSS website within 1 month of the consultation closing.
13.  Responses to this consultation will be used to develop our targeted surveillance programme for microbiological safety to maximise benefit from this programme for all and minimise the burden on stakeholders.
	Questions asked in this consultation:. 
1.  Do you agree these are the most appropriate areas to focus on? If not, please suggest any other areas that may be a priority for microbiological food safety that FSS have not considered?
2. We would like to focus part of our strategy on imported foods, are you aware of any commodities it would be of value to target?
3.  Do you agree with the proposed sampling methodology? If not, please state why and suggest any changes that you think would improve the methodology.
4. Do you have any concerns about the proposed targeted surveillance programme? If so, please specify.
5. Do you have any data you’d be willing to share with FSS to contribute to our evidence base on microbiological safety/risks? If so, would you be happy to be contacted in the future by FSS using the details provided at the start of this survey?


Responses
Responses are required by close Tuesday 31st October.
Please state, in your response, whether you are responding as a private individual or on behalf of an organisation/company (including details of any stakeholders your organisation represents). If you are replying by post then please note our updated address details below.

We will summarise all comments received and the official response to each will be published on the FSS website within one month following the end of the consultation period.
Thank you on behalf of Food Standards Scotland for participating in this public consultation.

Yours sincerely,

Dr Marianne James
Food Protection Science and Surveillance
Food Standards Scotland

Queries

1. If you have any queries relating to this consultation please contact the person named on page 1, who will be able to respond to your questions. 

Publication of personal data and confidentiality of responses 

2. In accordance with the principle of openness, our office in Pilgrim House in Aberdeen will hold a copy of the completed consultation.  FSS will also publish a summary of responses, which may include full name.  Disclosure of any other personal data would be made only upon request for the full consultation response.  If you do not want this information to be released, please email mailto:dataprotection@fss.scot.emailaddress or return by post to the address given on page 1.
3. In accordance with the provisions of Freedom of Information Act (Scotland) 2002/Environmental Information (Scotland) Regulations 2004, all information contained in your response may be subject to publication or disclosure. If you consider that some of the information provided in your response should not be disclosed, you should indicate the information concerned, request that it is not disclosed and explain what harm you consider would result from disclosure. The final decision on whether the information should be withheld rests with FSS. However, we will take into account your views when making this decision.  

4. Any automatic confidentiality disclaimer generated by your IT system will not be considered as such a request unless you specifically include a request, with an explanation, in the main text of your response. 

Further information

5. A list of interested parties to whom this letter is being sent is available (Annex B).  Please feel free to pass this document to any other interested parties, or send us their full contact details and we will arrange for a copy to be sent to them direct. 

6. Please contact us for alternative versions of the consultation documents in Braille or other languages.
7. Please let us know if you need paper copies of the consultation documents or of anything specified under ‘Other relevant documents’.
8. This consultation has been prepared in accordance with HM Government Code of Practice on Consultation, available at: http://www.gov.uk/government/uploads/system/uploads/attachment_data/file/100807/file47158.pdf
9. The Consultation Criteria from that Code should be included in each consultation and they are listed below:
The Seven Consultation Criteria

Criterion 1 — When to consult

Formal consultation should take place at a stage when there is scope to influence the policy outcome.

Criterion 2 — Duration of consultation exercises

Consultations should normally last for at least 12 weeks with consideration given to longer timescales where feasible and sensible.

Criterion 3 — Clarity of scope and impact

Consultation documents should be clear about the consultation process, what is being proposed, the scope to influence and the expected costs and benefits of the proposals.

Criterion 4 — Accessibility of consultation exercises

Consultation exercises should be designed to be accessible to, and clearly targeted at, those people the exercise is intended to reach.

Criterion 5 — The burden of consultation

Keeping the burden of consultation to a minimum is essential if consultations are

to be effective and if consultees’ buy-in to the process is to be obtained.

Criterion 6 — Responsiveness of consultation exercises

Consultation responses should be analysed carefully and clear feedback should be provided to participants following the consultation.

Criterion 7 — Capacity to consult

Officials running consultations should seek guidance in how to run an effective consultation exercise and share what they have learned from the experience.

10. Criterion 2 states that Consultations should normally last for at least 12 weeks with consideration given to longer timescales where feasible and sensible.  
11. The Code of Practice states that an Impact Assessment should normally be published alongside a formal consultation.  A Business & Regulatory Impact Assessment (BRIA) has not been prepared at this stage, but will be developed to accompany any specific proposals arising from this consultation exercise.
Comments on the consultation process itself

12. We are interested in what you thought of this consultation and would therefore welcome your general feedback on both the consultation package and overall consultation process.  If you would like to help us improve the quality of future consultations, please feel free to share your thoughts with us by sending an email to openness@fss.scot or return by post to the address given on page 1. 

	
	If you would prefer to receive future FSS consultations by e-mail, 

or if you no longer wish to receive information on this subject please notify the named person in this consultation.
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