
Welcome from the GFSI Chairman

Welcome to the latest update from the Global 
Food Safety Initiative. 

With 800 delegates, the 2013 Global Food 
Safety Conference in Barcelona was our biggest 
event in Europe yet. Your feedback has been 
overwhelmingly positive, and we are already 
planning next February’s conference in Anaheim, 
California using your comments and suggestions 
to fully meet your expectations of the "one must 
attend” food safety event of the next year.

On behalf of the GFSI Board of Directors, I would 
like to thank everyone who attended this year’s 
conference. You all contributed to demonstrating that food safety is truly a 
shared responsibility. We are delighted to see the enthusiasm that stakeholders 
from various backgrounds share creating a truly global network to advance food 
safety around the world.

Other fruitful meetings took place ahead of the conference: the GFSI Technical 
Working Groups met for productive working sessions and the annual GFSI 
Stakeholder meeting, attended by over 350 food safety professionals, allowed 
participants to provide their input into the launch of GFSI’s Efficacy Study. 

The Efficacy Study will analyse data to demonstrate the efficacy of GFSI’s 
approach today and shape the long-term strategy of GFSI. This Study, which will 
be updated annually, will become a global food industry’s reference for assessing 
continuous improvement of food safety management systems globally.

Last December we hosted the first GFSI Focus Day in India gathering over 200 
food safety professionals and key local stakeholders from trade associations and 
government. We look forward to continuing the momentum at this year’s GFSI 
Focus Day 2nd edition in December in Mumbai.

The next GFSI Focus Day will take place in China on 26th June. It will be our 2nd 
stand-alone event in China and we expect to welcome over 300 attendees. The 
China Focus Day this year will officially launch our second GFSI Local Group, 
which is an important milestone in the implementation of our global strategy. 
Read more on the GFSI Local Groups in Japan and China on pages 18-19.

This edition also provides you with an update from our Technical Working Group 
meetings that took place in Barcelona in March and results of the ongoing GFSI 
benchmarking process. 

Once again, I would like to thank all those of you who were with us in Barcelona 
at the Conference – your contribution is crucial for our common success. Thank 
you for following our progress, we look forward to keeping you up to date and to 
sharing more in our next summer edition Newsletter – just before our first South 
African Focus Day in September. 
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GFSI GoverNaNCe  
The GFSI Board is delighted to welcome:

John carter, Senior Director Own Brand and 
Product Quality Assurance, Metro Cash & 
Carry, Germany

John Carter joined Metro Cash and Carry 
International in 2012. He is currently responsible 
for the safety and quality of Metro Own Brand 
products, both food and non-food, in the 29 
countries in which Metro operates. 

Anthony c. huggett, Vice President Quality 
Management, Nestlé, Switzerland

GFSI is honoured to welcome Nestlé as a 
new company to the GFSI Board. Anthony 
Huggett, during his 23 years at Nestlé, has 
held a variety of positions in the areas of Food 
Safety and Quality Management in Europe 
and in Asia. 

Jian Xu, Vice President, China Resources 
Vanguard Corporation, China

Jian Xu is the Vice President General Manager 
of the Northwest Business Branch for China 
Resources Vanguard Corporation (CRV) based 
in Xi’an, Shanxi province, China. He joined 
China Resources Vanguard in April 2007 as 
the General Manager of the northwest region 

and is in charge of the Group Quality Management. 

recent GFSI achievements
► 217 delegates attended the first GFSI Focus Day for India, 
held in New Delhi in December 2012.

► Over 800 people attended the Global Food Safety Conference 
in Barcelona in March, making it the best attended European 
edition of the event ever.

► GFSI launched its latest sector-specific Working Group, 
covering the scope of Food Brokers/Agents in March.

► GFSI launched in March its Efficacy Study, a project to gather 
and analyse data to demonstrate the efficacy of GFSI’s approach 
today and to shape the long-term strategy of GFSI. 

► The following schemes have been successfully benchmarked 
by GFSI and have achieved recognition against the GFSI Guidance 
Document Sixth Edition*:
► BRC Global Standard for Food Safety Issue 6 and BRC/IoP 
Global Standard for Packaging and Packaging Materials Issue 4
► CanadaGAP Scheme Version 6 Options B and C and Program 
Management Manual Version 3
► FSSC 22000 (October 2011 issue)
► Global Aquaculture Alliance (GAA) Seafood Processing 
Standard Issue 2 (August 2012)
► GLOBALG.A.P. Integrated Farm Assurance scheme (sub-scope 
Fruit and Vegetables) Version 4 and the Produce Safety Standard 
Version 4 (scope extension)
► Global Red Meat Standard (GRMS) 4th Edition Version 4.1

►  IFS Food Standard Version 6
► SQF Code 7th Edition Level 2

*full details on the scopes of recognition can be found in the Benchmarking Update on page 7, as well as an update on other schemes going through 
the benchmarking process. All information are also regularly updated and available on the GFSI website (www.mygfsi.com)

We would like to take this opportunity to thank Jürgen matern, Metro Cash & Carry, Germany, 
and kevin chen, China Resources Vanguard Corporation, China, for their vital contribution to the 
Initiative during their time on the Board. Their guidance and commitment have been invaluable to the 
development of GFSI.

Aeon GloBAl Scm, Japan

cARGIll, USA 

cARReFouR, France

chInA ReSouRceS 
vAnGuARd, P.R. China

coFco, P.R. China

dAnone, France

hoRmel FoodS, USA 

kRoGeR, USA

mcdonAld’S, USA

metRo GRoup, Germany

mondel z 
InteRnAtIonAl, USA

neStlÉ, Switzerland

RoyAl Ahold,  
The Netherlands

the cocA-colA 
compAny, USA

tySon FoodS, USA

WAlmARt, USA

The 16 companies currently represented  
on the GFSI Board* are:

*Ex-Officio: WeGmAnS, USA
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GFSI - TeChNICal WorkING Group updaTeS   

Global Markets Communication
Sub-Group chair:  
Alain dewael, Senior manager, Starbucks coffee company

In March the Global Markets Communication Working Group continued 
to work on the key communication channels that they had identified 
to support communication efforts on the Global Markets Programme. 
In sub-groups they developed a modular general presentation, a 
one-pager, a case study library and drafted key messages on the 
programme for the GFSI LinkedIn group.

Global Markets Training
training Sub-Group chairs:  
tatiana lorca, ecolab (manufacturing) and morag Webb, 
coleAcp (primary production)

The Manufacturing and Primary Production Sub-Groups spent 
their March meeting focusing on phase 2 of their mandate: ‘develop 
guidance on training delivery and the localisation of training’. Having 
defined success criteria for training against the Global Markets 
Programme during their previous meeting, such as sustainable market 
access, scalability and adaptability, the Working Group decided that 
the training guidance framework they were going to develop would be 
divided into three sections - ‘design’, ‘delivery’ and ‘outcome’. The Group 
subsequently divided into 3 sub-groups to draft each section and will 
continue this work between now and their next meeting in July.

GLOBAL MARKETS
PROGRAMME

Global Markets 
Working Group chair: marc cwikowski, the coca-cola company
GFSI Board liaisons:  cindy Jiang, mcdonald’s, yves Rey, danone and Frank yiannas, Wal-mart Stores Inc.
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Guidance document
chair: kevin Swoffer, kpS Resources

vice-chair: tom Ford, ecolab

GFSI Board liaison: Bryan Farnsworth, hormel Foods

The GFSI Guidance Document Working Group mandate is to develop 
recommendations on all technical issues relating to the GFSI 
Guidance Document and the Benchmarking Process. The first part of 
their meeting focused on the development of a procedure for the 
annual assessment of the GFSI recognised schemes (carried out a year 
following the date of their recognition) as well as a procedure for the 
office assessment of the GFSI recognised schemes (takes place once 
during the recognition period in lieu of the annual assessment). The 
Group will also, in the coming months, begin to plan for the revision 
of the GFSI Guidance Document and in their meeting developed a 
timeline for this revision. The Group were also asked by the GFSI Board 
to consider the topic of ‘food safety culture’ and how its application 
during an audit can be measured. The Group recommended to the 
GFSI Board that this be initiated within GFSI as a separate work 
stream.

accreditation Task Force
chair: kevin Swoffer, kpS Resources

GFSI Board liaisons:  
hugo Byrnes, Ahold and hervé Gomichon, carrefour

The GFSI Accreditation Task Force originally met between April 2008 
and February 2010 to fulfill a request made by the GFSI Board to 
strengthen the accreditation process by identifying common areas 
of concern with Accreditation Bodies and agreeing upon a common 
foundation level of accreditation requirements, based on existing 
requirements from each Scheme Owner. The Task Force was disbanded 
following the publication of GFSI Requirements on the Application of 
ISO/IEC 17011:2004 Conformity assessment – General requirements 
for accreditation bodies accrediting conformity assessment bodies 
which was subsequently included in the GFSI Guidance Document 
Sixth Edition Part II: Requirements for the Management of Schemes 
released in January 2011.

The GFSI Accreditation Task Force has been re-formed at the request of 
the GFSI Board to continue to develop and ensure the implementation 
of processes and procedures that strengthen the accreditation process, 
in relation to GFSI recognised and applicant schemes. There are a 
number of possible work streams that will be considered, including the 
work undertaken by the original Task Force, the assessment of practices 
currently in place in other industry sectors and the formalisation of the 
relationship by interested parties. 

auditor Competence Scheme Committee
chair: Bill mcBride, Foodlink management Services

vice-chair: mark overland, cargill

GFSI Board liaisons: John carter, metro AG and hervé 
Gomichon, carrefour

In the last newsletter we announced the formalisation of the GFSI 
Auditor Competence Working Group into what is now known as 
the ‘Auditor Competence Scheme Committee’. This new Committee 
met for the 2nd time in Barcelona in March 2013.  In their previous 
meeting, the group had prepared a baseline for a study across all 
industry stakeholders of the costs involved in training, qualifying 
and credentialing auditors across one, two, three GFSI benchmarked 
schemes. The cost spreadsheet prepared by a sub-Committee was 
sent to over 250 certification body contacts to complete, to provide 
current real costs of developing and credentialing auditors to GFSI 
benchmarked schemes. Another cost spreadsheet was sent to GFSI’s 
retailer, manufacturer and food service contacts, to assess the cost 
impact of audits of GFSI benchmarked schemes. The outcome of these 
studies was discussed by the group during their meeting in Barcelona, 
and they discussed whether the survey needed to be refined in order 
provide a more precise estimate of costs involved.

A validation study had been conducted between mid-January and 
mid-February 2013 to validate the competency model and list of 
agreed knowledge and skill components that can be applied across all 
post farmgate GFSI benchmarked schemes. Following a review of the 
study during their meeting in March, the sub-Committee in charge of 
the review will organise a conference call with Professional Testing, 
the company who carried out the study, to review the competency 
statements with low ratings and review write-in responses.
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Storage and distribution
chairs: Jorge hernandez, uS Foods and Rena pierami, Silliker

GFSI Board liaisons: cenk Gurol, Aeon Global Scm and payton 
pruett, the kroger company

The Storage and Distribution held their final meeting in Barcelona. 
During this meeting the Group reviewed all the comments that had 
been received following the global stakeholder consultation on the 
Storage & Distribution key elements.  

The Group also reviewed the sector-specific definitions for inclusion in 
the GFSI Guidance Document glossary of terms. Following numerous 
discussions within the Group on the scope of storage and distribution, 
and whether this could include some elements related to wholesale, 
the Group prepared a paper to submit to the forthcoming GFSI Retail/
Wholesale Working Group which will be launched in the Spring. Finally 
the group discussed their position on single vs multisite certification 
based on sampling and gave their recommendation to the Guidance 
Document working group for them to review and agree on how to 
apply to all sectors of the supply chain. 

Following the meeting, the drafted key elements and additional 
definition for inclusion in the glossary of terms were circulated to the 
GFSI Guidance Document Working Group for a final review. These, 
along with the recommendation on single vs multisite certification 
based on sampling, will then be integrated into the next version of 
the Guidance Document 6th Edition which will be published under 
Version 6.3. This will allow schemes to apply for benchmarking against 
this additional scope.

This group has now finalized the mandate given to them by the GFSI 
Board, and we would like to take this opportunity to thank the Group 
for their contribution to the broadening of the scope of the GFSI 
Guidance Document. 

Global regulatory affairs
chair: Joseph Scimeca, cargill

GFSI Board liaisons: hugo Byrnes, Ahold and mike Robach, 
cargill

The GFSI Global Regulatory Affairs Working Group met for the 3rd 
time in March and prioritised their work on the GFSI White Paper 
‘Enhancing Food Safety Through Third Party Certification’. Their 
aim is to make this paper timeless by revising two sections in 
particular, ‘Addressing Perceived Barriers’ and ‘Benefits of Third Party 
Certification’. Work on these documents is continuing and the Group 
is aiming for a final version of the White Paper to be ready for the 
next meeting in July.

The group also reviewed their communication tools to reach out to 
stakeholders and convey the message effectively. They listed the key 
talking points which they will develop during their next meeting in 
July 2013. 

In addition, the Group developed a table of communication tools to 
be used in engaging governments and IGOs on GFSI. To support this, 
a calendar of events and other opportunities to engage governments 
and IGOs was drafted. The group identified the need to develop a 
generic powerpoint presentation about GFSI, the Global Regulatory 
Affairs Working Group and its goals, a one-pager on the aims of the 
Working Group, a FAQs document as well as tailored communications 
per specific governments as warranted.

Thank You!
GFSI would like to thank tÜv SÜd for sponsoring the GFSI Technical Working Groups meeting and cocktail in Barcelona on 4th and 5th March.

GFSI would also like to thank trace one for hosting the Technical Working Group Meeting dinner on 5th March.
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Future Working Groups 
Food BRokeRS/AGentS

chair: ciaran conway, mondel z International

GFSI Board liaison: peter Begg, mondel z International

The Food Broker/Agents Working Group was launched via webinar 
in March 2013. This Group will hold a first technical webinar in June 
prior to a first physical meeting in July. The Group mandate as defined 
by the GFSI Board is as follows:

► Review current best food safety practice in relation to Food 
Broker/Agents.

► Define and develop the scope(s) of recognition in relation to Food 
Broker/Agents and the key elements that shall be in place for the 
recognition of food safety requirements for Food Broker/Agents by 
GFSI in the GFSI Guidance Document.

► Review and define the competence of auditors required to be in 
place for schemes applying to the GFSI for recognition within the 
scope(s) of Food Broker/Agents.

► Review and define the duration of audits in relation to the Food 
Broker/Agents scope(s) of recognition.

► Provide technical recommendations and advice to the GFSI Board 
on issues relating to Food Broker/Agents in the food supply chain.

The ultimate objective of this Working Group is to define the 
fundamental key features that a food safety management scheme 
covering the scope or Food Broker/Agents should have in place in 
order to ensure confidence in sourcing from a company certified 
against that scheme.

RetAIl/WholeSAle 

chair: to Be confirmed

GFSI Board liaison: payton pruett, kroger

GFSI launched the recruitment process for the Retail/Wholesale 
Technical Working Group in April 2013 by sending a call for participation 
to all GFSI stakeholders. All applications will be submitted to the GFSI 
Board Liaison for review. Successful applicants will participate in an 
introductory webinar and attend their first meeting in July 2013.

The GFSI Board defined the Group mandate as follows:

► Review current best food safety practice in relation to Retail/
Wholesale.

► Define and develop the scope(s) of recognition in relation to 
Retail/Wholesale and the key elements that shall be in place for the 
recognition of food safety requirements for Retail/Wholesale by GFSI 
in the GFSI Guidance Document.

► Review and define the competence of auditors required to be in 
place for schemes applying to the GFSI for recognition within the 
scope(s) of Retail/Wholesale.

► Review and define the duration of audits in relation to the Retail/
Wholesale scope(s) of recognition.

► Determine if multi-site based sampling in accordance with risk is 
applicable to the Retail/Wholesale sector, and if so, within which sub 
sectors (or all) this will be applicable. If multi-site based sampling in 
accordance with risk is applicable, define the requirements that must 
be in place for the recognition of schemes.

► Provide technical recommendations and advice to the GFSI Board 
on issues relating to Retail/Wholesale in the food supply chain.

The ultimate objective of this working group is to define the 
fundamental key features that a food safety management scheme 
covering the Retail/Wholesale scope should have in place in order to 
ensure confidence in purchasing from a company certified against 
that scheme.
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GFSI BeNChMarkING updaTe 

Benchmarking results
In the November 2012 edition of this newsletter, 
the following schemes had received formal 

recognition by the GFSI Board:

► BRC Global Standard for Food Safety Issue 6 and BRC/IoP Global 
Standard for Packaging and Packaging Materials Issue 4 on 20th 
September 2012

► IFS Food Standard Version 6 on 21st September 2012

► SQF Code 7th Edition Level 2 on 15th October 2012

Since November, the following schemes have achieved recognition 
against the GFSI Guidance Document Sixth Edition:

► CanadaGAP Scheme Version 6 Options B and C and Program 
Management Manual Version 3 on 23rd January 2013

► FSSC 22000 (October 2011 issue) on 22nd February 2013

► GLOBALG.A.P. Integrated Farm Assurance scheme (sub-scope Fruit 
and Vegetables) Version 4 and the Produce Safety Standard Version 4 
(scope extension) on 19th April 2013

► Global Red Meat Standard (GRMS) 4th Edition Version 4.1 on 7th 
February 2013

► Global Aquaculture Alliance Seafood Processing Standard Issue 2 
(August 2012) on 16th May 2013

Similarly to the previous schemes which applied for re-benchmarking, 
each GFSI Benchmark Committee assigned to a scheme compared the 
requirements for food safety scheme ownership, management and 
supporting systems outlined in the GFSI Guidance Document Sixth 
Edition against the detailed documentation and objective evidence 
provided by the schemes for each requirement in  order to determine 
equivalence.

All applications were submitted for a global stakeholder consultation 
for one month forming part of the transparent approach to 
benchmarking that is embedded in the GFSI Guidance Document Sixth 
Edition. Based on the comments received, the Benchmark Committees 
made a recommendation to the GFSI Board for the recognition of the 
scheme.

applications update
The re-benchmarking of the PrimusGFS scheme is currently under 
final review by the Benchmark Committee and will be released for a 
1-month global stakeholder consultation shortly. 

There are two new schemes going through the GFSI Benchmarking 
Process. The China HACCP scheme will soon be reviewed by its 
Benchmark Committee, and the IFS PACsecure scheme is currently 
under an initial review by its Benchmark Committee Leader.

If you do not currently receive invitations to participate in GFSI 
consultations, then please email your full contact details to gfsinfo@
theconsumergoodsforum.com.

BENCHMARKING

GFSI is delighted to share with you the latest updates on the Benchmarking process. 
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For more information on the GFSI Global markets programme, email: gfsinfo@theconsumergoodsforum.com
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GFSI GloBal MarkeTS proGraMMe
roadMap To SaFer Food aNd MarkeT aCCeSS

understanding the actions required to make food safety a reality. 
Food safety management – ‘a habit’; no longer ‘a choice’.

Shivani daiya, Manager Strategic Planning at Godavari Biorefineries, 
presented her company’s progression through the GFSI Global Markets 
Programme at the GFSI Focus Day in New Delhi, India last December. 
Godavari Biorefineries supply to The Coca-Cola Company, who works 
alongside their suppliers to ensure 
the integrity of their products. 
Certification against schemes 
recognised by the Global Food 
Safety Initiative is a key pillar in 
The Coca-Cola Company’s supplier 
management programme. 

When The Coca-Cola Company 
identified Godavari as a potential 
supplier, they were given the GFSI 
Global Markets Programme basic 
level requirements as an initial 
milestone to reach. It took four 
assessments before Godavari 
passed the programme’s basic 
level requirements, and they were 
provisionally accepted as a Coca-Cola supplier provided that they 
continued to work towards full certification against a GFSI-recognised 
scheme.

Godavari went through a process of identifying their goals, the 
time within which they wanted to achieve them, and drafted a 
corresponding roadmap. The company is currently working towards 

passing the intermediate level assessment, and expects to be fully 
certified against a GFSI-recognised scheme by the end of 2013 having 
closed out any gaps identified at the intermediate level.

Shivani explained the transformation in the company culture at 
Godavari Biorefineries. Whereas previously the implementation of food 
safety systems was considered to be a ‘choice’, their work as a supplier 

of The Coca-Cola Company led 
them to incorporate food safety 
management as a ‘habit’. She 
mentioned some of the new 
procedures that her colleagues 
had to get used to, such as 
wearing a mask, apron and 
gloves. 

Shivani’s presentation was 
brought to a close with a video 
from Godavari’s Chairman, who 
said that Godavari had “always 
understood the meaning of 
the words ‘food safety’, but it 
was not until The Coca-Cola 
Company introduced us to 

GFSI’s Global Markets Programme that we really understood the 
actions required to make food safety a reality. We have always believed 
in exceeding customer expectations, not just meeting them. We feel 
that we have achieved great benefits and we hope that, as we reach 
full certification, our company will have better quality processed and 
everyone will be excited about the quality we are ensuring”.

GLOBAL MARKETS
PROGRAMME

Case Study: Continuous Improvement programmes for Small Suppliers. Godavari Biorefineries ltd., India

Shivani daiya, Manager Strategic Planning, Godavari Biorefineries, presenting at the GFSI Focus Day India
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Case Study: Global Markets programme implemented in 
Malaysia by uNIdo and aeoN
Small scale producers in developing countries often face difficulties 
complying with market requirements and they lack the technical and 
financial means to produce cost-effective goods in sufficient quantity 
and of required high quality. As a direct consequence, when profitable 
new market opportunities arise, they cannot be accepted as suppliers. 
To tackle these issues, UNIDO is implementing a pro-poor business 
partnership programme in Malaysia between clusters of micro-, small- 
and medium enterprises and the AEON Group , which combines business 
efficiency with corporate social responsibility (CSR) objectives.

Financed by the Government of Japan and following a cost-sharing 
scheme with the AEON Group, the Programme will initially benefit 25 
small and medium-sized enterprises (SMEs) in Malaysia - primarily 
suppliers of fruit, vegetables, frozen food, dairy products, meat and 
confectionary - by opening-up new markets, improving food quality 
and safety, increasing productivity and enabling the application of best 
international CSR practices. The Programme also draws on the AEON 
Group's Good Citizenship Business Principles as well as on UNIDO’s 
experience in business partnership programmes. The programme 
is being implemented with the support of the Malaysian Ministry of 
International Trade and Industry, the SME Corporation Malaysia and 
other national institutions such as the University of Kebangsaan 
(UNIPEQ), the Ministry of Health; the Ministry of Domestic Trade, Co-
operatives and Consumerism; the Department of Islamic Development 
(JAKIM), the Halal Industry Development Corporation; the Standard 
and Industrial Research Institute of Malaysia (SIRIM); the Federation of 
Malaysia Manufacturers, and the Business School of the University of 
Northern Malaysia.

All partners agreed that during its initial phase the project would focus 
on food safety. In January 2013, 32 Malaysian food safety experts, 
selected both in an individual capacity and from partner institutions, 
were trained on the Basic Level requirements of the GFSI Global Markets 
Programme. The training allowed the experts to become food safety 
trainers, mentors and assessors; it thus enabled them to deliver related 
training, to provide mentoring support and to undertake assessment 
using the Global Markets Programme. Related project management and 
training materials were developed by UNIDO, based on the experience 
gained by the Organization through the implementation of the GFSI 
Global Markets Programme over the last four years. The technical 
experts were drawn from partner organisations such as AEON, UNIPEQ, 
SIRIM, Ministry of Health and JAKIM. From the 32 experts trained, 12 
were selected to work closely with the group of 25 SMEs during the 
initial phase of the project. 

In parallel, UNIPEQ, in close cooperation with the UNIDO experts, is 
leading the process of localization of the Global Markets Basic Level 
training modules and is delivering training to the suppliers’ food safety 
managers. The training is being delivered to 25 food processors, which 
are current and potential AEON suppliers located in three different 
regions of the country. The afore-mentioned 12 experts will attend the 
training courses and assist UNIPEQ in the course delivery, thus allowing 
them to build a strong relationship with the suppliers. Immediately 
after the training courses, mentoring visits will commence. As part of 
the curriculum, AEON has arranged for the trainees to visit a number 
of AEON’s existing suppliers so that the trainees can obtain first-hand 
experience in food safety systems. Furthermore, UNIPEQ has already 
incorporated, within the course material, information on recent 
legislative changes as provided by the Malaysian Ministry of Health.

Unlike other UNIDO projects where the GFSI Global Markets Programme 
is implemented over a two-year period, AEON will progress with the 
training of a number of their suppliers to GFSI Intermediate Level 
within nine months from the commencement of the project, with 
the mentoring process for the suppliers commencing immediately 
thereafter. This quick turn-around will allow the suppliers that have 
already passed the Basic Level assessment to quickly progress. During 
the implementation phase, full guidance and support to AEON and 
its suppliers is being provided by UNIDO experts and a country-based 
UNIDO manager.

In addition, additional training on food safety for experts and suppliers 
is foreseen through an e-learning platform and classroom training in 
cooperation with the Michigan State University, with funding provided 
by the World Bank.

Furthermore, discussions are on-going to expand the Programme to 
also cover primary production by applying the relevant GFSI Global 
Markets capacity building programme to suppliers in this sector.

The project is an integral part of UNIDO’s Sustainable Supplier 
Development Programme to improve livelihoods and make sustainable 
supplies available through inclusive value chains; it builds on the 
successful cooperation with some of the world’s top retailers. The 
Malaysian project will be extended to 100 suppliers by early 2014 
and, with time, this could transform the country into a regional hub 
for sustainable supplier development. The Programme will benefit 
Malaysian SMEs and small-scale producers, the local communities 
where suppliers operate, as well as consumers. 

1The AEON Group is Japan's biggest retail network that comprises a large number of 
subsidiaries and affiliated companies, ranging from convenience stores, supermarkets 
to shopping malls and specialty stores.
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CoNFereNCe ColuMN
Food Safety is a Winnable Battle
A recent report by the Centers for Disease Control and Prevention (CDC) 
suggests that progress in reducing foodborne illnesses in the U.S. due to 
certain pathogens may have stalled. Similar trends have been observed 
in other countries.   

While I don’t think there is any question that in many parts of the food 
system and world we have made good progress in the battle against 
foodborne disease, much work remains to be done.  Despite the fact 
that thousands of employees have been trained in food safety around 
the world, millions have been spent globally on food safety research, 
and countless inspections and tests have been performed by regulatory 
and industry professionals at home and abroad, food safety remains a 
significant public health challenge.

Now, you might be asking yourself, with such a broad, diverse, and 
complex food system, is foodborne disease really a winnable battle?  
Yes, it is!  However, the answer to this question does remind me of a 
quote by Elliot M. Estes, who once said, “If something has been done 
a particular way for 15 or 20 years, it’s a pretty good sign, in these 
changing times, that it is being done the wrong way.”

With food safety awareness at an all time high and foodborne disease 
surveillance improving, I believe we are 
at one of those defining moments for 
our profession. We stand on the brink of 
an opportunity to accelerate prevention 
practices as a profession or continue 
with the more traditional approaches 
to food safety. 

With this thought in mind, let me 
share with you what I believe are four 
critical success factors needed to make 
accelerated gains in food safety.

1. to make accelerated gains in food safety, We need 
InnovAtIon.  

A simple definition of an innovation is the act of introducing something 
new.  From a food safety perspective, an innovation can be a new or 
enhanced food safety practice, a new food safety product, or a new 
food production technology. The bottom line is that innovation leads 
to change and change can lead to even greater reductions in the risk of 
food borne disease. Simply put, it is impossible to advance food safety 
without change.

2. to make accelerated gains in food safety, We need 
leAdeRShIp.  

As I have shared before, it’s interesting to me that in the field of food 
safety today, we often talk about food safety management. We rarely 
talk about food safety leadership. But management and leadership are 
different. According to Stephen Covey (1994), “Management works 
within the system; leadership works on the system.” Food safety 
management focuses on the administration of set procedures within an 
established risk management system; food safety leadership focuses on 
the creation of new and enhanced risk reduction strategies, models, and 
processes.  In other words, food safety managers deal with planning, 
directing, and overseeing specific details of the system.  Food safety 
leaders, in contrast, see the need for improvement, create a compelling 
vision for change, and inspire innovation, all which lead to even greater 
reductions in food borne disease.  

3. to make accelerated gains in food safety, We need moRe 
ReSeARch.  

There is no question about it, we need to be continual learners and 
more research is needed to answer some of the food safety questions 
of our day.  In this era of rapid change, new scientific facts are being 
discovered at an unprecedented rate. As a food safety professional, 
are you hanging onto old principles that have been disproved by the 
latest science? In addition, we need to get better at taking research out 
of the laboratory and putting it in contact with the problems in the 
real-world (in a manner that is effective, reliable, and efficient). We also 
need to learn from other disciplines such as the medical, information 
technology, and biotechnology fields to name just a few.  I believe some 
of our greatest future food safety solutions may not even come from 
within the field of food safety.  

4. to make accelerated gains in food safety, We need BetteR 
collABoRAtIon.  

Remember, the way we get our food from farm to fork, the food 
system, has become increasingly complex and interdependent on many 
businesses and individuals. Today, more than at any point in human 
history, food safety is truly a shared responsibility.  Manufacturers alone 
can’t produce safe food. Neither can retailers or regulatory officials. 
Consumers alone can’t do it either. That’s why it’s important for us to 
collaborate, share best practices, and develop harmonized solutions.  
Without question, regulators, academicians, consumers, and industry 

professionals can do more to advance 
food safety by working together than by 
working alone. 

In closing, as we look towards the future of 
a safer global food supply, remember, our 
job as food safety professionals is not to 
simply try to predict it.  Our job is to enable 
and create it.

Mark your calendars now for our next 
Global Food Safety Conference on February 

26 – 28, 2014 in sunny Anaheim, California. The theme, One World, One 
Safe Food Supply, will explore advancing food safety through, among 
other things, innovation, leadership, research, and collaboration.   

Working together, we are making a difference, further protecting the 
safety of the global food supply, and improving the quality of life for 
consumers around the world.

Until next time, thanks for reading.

Frank yiannas

Frank Yiannas is Vice President 
of Food Safety for Wal-Mart 

Stores Inc.  He is also Vice Chair 
of GFSI and author of the book 

Food Safety Culture, Creating 
a Behavior-Based Food Safety 

Management System.  You can 
follow him on twitter  

@frankyiannas.

 To make accelerated 
gains in food safety, we need 
innovation, leadership, research, 
and collaboration. 
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When choosing “Food Safety in a Global Economy” as the main theme for the 2013 Global 
Food Safety Conference, the GFSI Board certainly had in mind to provide food safety 
leaders with an in-depth review of the challenges facing the food industry in the current 
economic environment as well as the solutions available in order to ensure the food 
we deliver to consumers continues to be safe. Given that very context, they certainly 
did not expect this event would become the largest Global Food Safety Conference 
ever held in Europe with a record breaking attendance of 800 leading food safety 
experts from 60 countries.

When designing the programme, the Conference Committee made sure to cover 
all the relevant and current subjects addressing the audience’s concerns and 
expectations – as a result, a 99% satisfaction rate from the delegates: “Excellent! 
This was the best conference to date.” said one delegate. “This conference is better 
compared to other events, the networking opportunities, the learning experience and 
the innovative solutions that I can take home are incredible”, 
claimed another.

Topics on the agenda included discussions around 
the recent horsemeat scandal. A dedicated “Food 
Fraud” Breakout Session introduced attendees to 
a new ‘Food Fraud Think Tank’, which is a unique 
private-public collaboration supported by the 
GFSI Board and is composed of manufacturers, 
retailers, a food testing laboratory, a supply chain 
intelligence company and academics. “We live in 
challenging economic times with increased pressure 
for unscrupulous suppliers to commit food fraud. An 
inclusive private public partnership with criminal and 
socio-economic intelligence and an actionable approach 
across the full supply chain is the only way forward to resolve 
the challenge of food fraud.” said Petra Wissenburg, Corporate Quality Projects 
Director for Danone and member of the Food Fraud Think Tank. 

Another popular discussion throughout the Conference, and the 
theme of the panel discussion held on the final day of the 
event, was collaboration between the private and public 
sectors. Panelists included senior public health regulators 
from Canada, Chile, China, the Netherlands, UK and US. 
They agreed that partnerships between regulators and 
industry is the way forward, however, food companies 
and their representative bodies, including GFSI, must do 
more to improve transparency and public confidence. 

Another focus of the conference was on the need to 
think and act with a local to global approach – with 
for instance several practical presentations on the GFSI 
Global Markets Programme in the plenary and the breakout 
sessions.

The Conference Report will be available soon and will come back in 
details on all the different sessions as well as the other aspects making 
this conference a unique platform for knowledge and best food safety practices 
exchange as well as an opportunities for all the GFSI stakeholders to network and 
get the latest updates on the Initiative.

Now the challenge for the Conference Programme Committee will be to renew 
or even surpass this year’s success as they have already started brainstorming on 
the programme of the next Global Food Safety Conference that will take place in 
Anaheim, california from February 26th to 28th. 

GloBal Food SaFeTY CoNFereNCe, BarCeloNa – MarCh 2013
The largest Global Food Safety Conference ever held in europe!
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GFSI STakeholder MeeTING

6th March 2013, Barcelona, Spain 
Over 350 food safety stakeholders took part in our annual GFSI 
Stakeholder Meeting. During this 3-hour session, the Chairs of each 
of the GFSI Technical Working Groups provided an update on their 
achievements over the past year and their objectives for the year 
ahead. 

Yves Rey, GFSI Board Chair and Corporate Quality General Manager, 
Danone presented the GFSI Local Groups, an integral part of GFSI’s 
global expansion strategy, in recognition of the fact that for GFSI to 
implement its global strategy at a local level, it will have to expand 
geographically and grow a regional presence. Cenk Gurol, GFSI 
Vice-Chair and President, AEON GLOBAL SCM Co., Ltd. subsequently 
presented to the audience the latest developments in the GFSI 
Japan Local Group, which has been working together over the last 
two years and has formed three sub-Groups to work in the areas of 
communication, the GFSI Guidance Document and schemes as well 
as the Global Markets Programme. Yves Rey then presented the China 
Local Group, the most recently launched initiative. This Group held its 
kick-off meeting on 6th February 2013 in Beijing.

Frank Yiannas, GFSI Vice-Chair and Vice President, Food Safety at 
Wal-Mart presented the GFSI Efficacy Study, a new project mandated 
by the GFSI Board to evaluate the effectiveness of GFSI’s approach in 
the marketplace. More information can be found in the adjacent box.

Each of the 45 roundtable groups were then asked to participate in a 
discussion on one of the following topics related to the GFSI Efficacy 
Study: 

1. Leading and Lagging Indicators of GFSI resulting in Safer Food

2. Measurable benefits & Challenges of GFSI resulting in Safer Food

3. Which Target Audience for the Efficacy Study

4. Which factors to ensure the Study is credible

The outcomes of the discussions will be used as the basis for the first 
meeting of the Efficacy Study group of experts to define the scope 
and the expected output. The meeting report compiling the outcome 
of the voting session as well as the feedback from the roundtable 
discussion will be circulated to all attendees and published on the 
GFSI website.

Finally, as per previous years, GFSI Stakeholders present were asked 
three questions: 

► What were the major achievements of GFSI in 2012?

► What are the top 3 food safety issues within your business?

► What critical areas should GFSI should focus on over the next 3 
years?

GFSI Stakeholders were asked to vote on various options relating to 
these topics through an online platform, which allowed the results to 
be instantly projected on the main screen.  

GFSI would like to thank all Stakeholders for their contributions and 
would like to invite you to join the next meeting in Anaheim on 26th 
February 2014.

GFSI efficacy Study 
Within the past twelve years, GFSI has become the leading 
business-driven initiative for food safety and the number of 
operations being certified against one of the GFSI recognized 
schemes, particularly since 2007, is rapidly growing. In parallel, 
thanks to GFSI’s awareness efforts worldwide, the geographic 
spread of these operations is becoming more and more 
global. Industry support for GFSI’s approach is increasing and 
alignment on other key elements such as auditing competence, 
capacity building and a total supply chain approach to food 
safety management is now an integral part of the GFSI 
strategy, and starting to yield results. 

While some companies have managed to measure their 
success, there is no collective and harmonized approach to 
data collection and trend analysis to concretely demonstrate 
GFSI’s efficacy. 

In order to address this gap and in light of increasing 
regulatory and industry interest in GFSI’s approach to third 
party certification, the GFSI Board have commissioned this 
Study to gather and analyse data to demonstrate the efficacy 
of the approach today and shape the long-term strategy of 
GFSI.  This will help underline GFSI’s successes but also point 
out the challenges ahead. Furthermore, the efficacy Study will 
support more effective communication with key stakeholders 
(industry, suppliers, intergovernmental organizations, 
governments, academics…) on the benefits of working within 
the GFSI framework. This Study, which will be updated annually, 
will become a global food industry’s reference for assessing 
continuous improvement of food safety management systems 
globally. It is also the intention of the GFSI Board to have the 
Study published in a peer-reviewed scientific journal. 

To support the Study, the GFSI Board has chosen to collaborate 
with its longstanding Partner Sealed Air/Diversey. Further 
experts are being drawn from the GFSI Board, Advisory Council 
and Technical Working Groups to help shape the Study. 
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GFSI FoCuS daYS

GFSI Focus day – 4th december 2012, New delhi, India
GFSI held its first Focus Day in India on 4th 
December 2012 in New Delhi. Over 200 
food safety experts attended the event 
from different regions. The aim of 
this Focus Day was to provide 
attendees with thorough 
background information on 
the principles behind the 
GFSI and to demonstrate 
real examples of the benefits 
that working within the GFSI 
framework provides. 

To open the day, delegates were welcomed by yves Rey, Chair 
of the Global Food Safety Initiative and Corporate Quality General 
Manager, Danone. Yves said that all food safety stakeholders have 
a role to play in food safety and that by working together across 
sectors and geographies we can contribute to the improvement of 
food safety worldwide. Shri. S.n. mohanty, former CEO, Food Safety 
and Standards Authority of India followed Yves by highlighting that 
absolute safety does not exist, and who else can play a bigger role 
than the food safety operators and retailers themselves?

d.v. darshane, Director, Policy & Governance, Global QSE at The 
Coca-Cola Company and GFSI Board member, led a panel discussion 
of trade association representatives, emphasizing that food safety is 
not a local issue anymore. It is therefore important to understand the 
strength of all of the local and global institutions. With the increasing 
world population, increased demand for food will only increase the 
risks involved in managing food safety and we must act collectively to 
counter these. Representatives from the Federation of Indian Chambers 
of Commerce and Industry, SEA-FSSAI Regulatory Committee, Food 
and Agriculture Centre of Excellence, Retailers Association of India 
and the Association of Food Scientists and Technologists explained 
the challenges that they face within their organizations and the 
industries they represent, and the corresponding measures that they 
are taking.

The remaining part of the morning session was dedicated to explaining 
the basic principles behind the Global Food Safety Initiative. 

A presentation was 
also given by Shri. prabodh S.halde, Jt. 

Convener, SEA-FSSAI Regulatory Committee, 
Head-Product Integrity Management, Marico Ltd. 

on behalf of Shri. Mahesh Zagade, IAS, FDA Commissioner  
who spoke on the Food Safety & Standards Act, 2006, an integrated 
food law established for laying down science-based standards for 
food articles, regulation of food manufacture, storage, distribution, 
sale & import & ensuring availability of safe and wholesome food 
for human consumption. The Act was fully implemented by August 
2011, and details on the capacity building programmes that were 
carried out to increase awareness of the regulation were brought to 
the audience’s attention.

The afternoon sessions of the Focus Day were aimed at raising 
awareness around the tangible benefits of GFSI for local businesses 
and small suppliers including case study presentations from Godavari 
Biorefineries and Sresta Natural Products. The event concluded 
with a presentation given by Siraj chaudhry, Business Unit Leader 
and Country Manager, Cargill Foods India on how Cargill provides 
commitment from the top level in implementing a food safety culture. 
Their strategy is supported by 5 food safety operating principles 
(Leadership, Global Approach, Accountability, Personal Responsibility 
& Transparency) to help drive continuous improvement.

We look forward to continuing the momentum at our GFSI Focus Day 
India 2nd edition in december 2013 in mumbai. 
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GFSI China Focus day 2nd edition, June 26th 2013,  
Beijing, China

We are pleased to announce that The 
Consumer Goods Forum and GFSI will 
host the “GFSI China Focus Day 2nd 
Edition” on 26th June 2013 at the Four 
Seasons Hotel Beijing, China. The theme 
of the upcoming event is “One World, 
One Safe Food Supply" and we expect 
to welcome over 300 top food safety 
executives from China and the rest of 
the world. 

The GFSI Focus Day will provide local 
stakeholders in the food industry with an 
opportunity to find out more about the 

Global Food Safety Initiative and will also serve as a unique opportunity 
for networking and knowledge exchange.  The first part of the 
programme will focus on the food safety in China, providing insights 
via the government, industry and trade association perspectives. The 
second part of the programme will provide Chinese stakeholders in 
the food industry with an opportunity to find out more about GFSI, its 
activities around the world and its implementation in China.

The GFSI China Focus Day 2nd Edition follows on from the success 
of the last year’s event, which was a great success and drew over 
400 participants including top level representatives from the Chinese 
government. This year we will continue raising awareness around the 
benefits of GFSI in the Chinese marketplace and will continue building 
strong links with key local stakeholders. GFSI China Local Group, our 
second regional network (read more on pages 18-19) will be officially 
launched during this year’s Focus Day. 

To find out more about the 2nd GFSI China Focus Day and to join us 
in Beijing, please register on the event website:   
china.tcgffoodsafety.com

Questions?

Please contact: 

Ms Yangying XU 
GFSI China Chief Representative 
The Consumer Goods Forum 
Tel: (+33) 1 82 00 95 86 
Fax: (+33) 1 82 00 95 96 
y.xu@theconsumergoodsforum.com

NeXT GFSI FoCuS daY

http://china.tcgffoodsafety.com
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GFSI loCal GroupS

GFSI Japan local Group
The GFSI Japan Local Group has formed three Working 
Groups under the Core Team and has geared up to an 

operational level. The Core Team has received feedback from each 
of the working groups and is now preparing a roadmap for future 
GFSI activities in Japan.  In order to further GFSI activities in Japan, 
communication channels with the government need to be defined 
and strengthened. To this end, the group has been looking into key 
contacts, introducing GFSI and its activities to ministries and local 
agencies of concern.  

The GFSI Scheme Working Group has been working on the first 
item of the proposed work theme, which is to “increase the overall 
understanding of the GFSI Guidance Document Sixth Edition”. They 
have now completed and released the Japanese translation of the 
Guidance Document version 6.2 and summary materials which are 
instrumental in raising the general understanding of the Document. 
The group is now working on the second work item which is to 
“conduct discussions aimed at formulating recommendations toward 
GFSI Recognised Scheme Owners”. Now that they have a firmer grasp 
of the GFSI Recognised Schemes, their focus is now on examining the 
standards used in Japan.  

The Global Markets Working Group has completed the Japanese 
translation of the Global Markets programme.  They will be looking 
further into the Programme itself, comparing and benchmarking it 
with other similar programmes in Japan created especially for SMEs.

The Communication Working Group has been working on promoting 
GFSI by launching and managing the GFSI Japanese website and 
Facebook page.  Besides publishing Japanese translations of the 
GFSI Newsletter, they have worked with the press and have provided 
updates of the Local Group’s work at the GFSI Japan Workshop events.  
The Group is also considering various industry-wide communication 
tools and methods to communicate on food safety to consumers.

GFSI Japan Workshop (4th edition) 

GFSI Japan Workshops aim at introducing the Initiative and its founding 
principles on a local level to an audience that is not familiar with the 
GFSI's work.

The most recent editions of the GFSI Japan Workshops were held on 
12th April in Tokyo and on 16th April  in Osaka.  This was the first time 
a GFSI Japan Workshop was ever held outside of Tokyo, attesting to the 
increased interest in GFSI outside of the capital.  We are happy to report 
that both workshops were fully booked, with around 100 participants at 
the Tokyo venue and 70 participants at the Osaka venue. 

After a welcome address by Yoshio Sezai (The Coca-Cola Company), 
Cenk Gurol, Aeon Global SCM Co., Ltd’s representative on the GFSI Board 
of Directors, gave an overall update on the GFSI and announced the 
launch of a new Local Group - the “Japan Regulatory Affairs Working 
Group” that will function as the much-needed liaison that connects 
and strengthens the link between public and private sectors.

The programme continued with firsthand accounts by delegates 
of the Global Food Safety Conference in Barcelona. Each speaker 
shared their experiences and highlights of the conference from their 
individual standpoints through videos, pictures, and presentations, and 
encouraged participants with practical ‘how-to’ tips to make more use 
of these invaluable GFSI opportunities.  Participating in this global event 
not only gave these delegates networking opportunities, insights, and 
a better understanding of other countries and issues, but also a better 
understanding and heightened awareness of Japan and its standing as 
a member of the global community.

The latter half of the programme focused on providing updates on 
the GFSI Japan Local Group efforts, presented by each Working Group 
leader. The GFSI Scheme Working Group provided participants with a 
supplementary GFSI Guidance Document Easy-Read, developed by the 
Local Group, and pointed out key points and future challenges that the 
Document faces for practical use in Japan.  The Global Markets Working 
Group announced that the Japanese translation of the Global Markets 
Programme has been completed and will soon be released.  This Working 
Group is shifting gears to launch its first case study in Japan and 
supplied the participants with a case study that METRO had conducted.  
The Communication Working Group, which had been concentrating 
its efforts on producing the website, this workshop, and producing 
Japanese translations of the GFSI Newsletters, is now considering the 
use of KPIs to see the effectiveness of GFSI efforts in Japan. 

While GFSI acts on a global level, the GFSI Board recognises that for GFSI to implement its global strategy at a local level, the Initiative needs to 
expand geographically and grow a regional presence. To support the efforts led by GFSI in different parts of the world, the GFSI Board decided 
to create regional networks - GFSI Local Groups. These Local Groups support GFSI’s continuous efforts to share knowledge and promote a 
harmonized approach to managing and improving food safety across geographies. 

To date GFSI has launched two Local Groups – in Japan and in China. GFSI’s regional events (GFSI Focus Days) were the first necessary steps 
for GFSI to pave the way for its local presence in both countries before establishing the Local Groups. The first GFSI Local Group was launched 
in Japan in January 2012 after four consecutive Japan Food Safety Days. Building on the exemplary success of the Japan Local Group and the 
success of the GFSI China Focus Day last year in June, the GFSI China Local Group is currently being formalized and will be officially launched 
on June 26th this year at the 2nd edition GFSI China Focus Day in Beijing. 
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This edition also featured a stakeholder meeting at the end of 
the Tokyo programme; another first for the workshop; and the 
interactive format drew active and enthusiastic participation from 
the participants.  We hope to provide more opportunities such as this 
meeting to stimulate active participation, to gather valuable feedback 
and to identify future challenges for the GFSI.  

What was significant about this edition was that the underlying 
concept of the workshop had moved up from an introductory “What 
is GFSI?” workshop to the next level of involvement, with the Japan 
Local Group members actively becoming the driving force of the event.  
The Japan Local Group has done a remarkable job promoting GFSI 
efforts in Japan.  As Cenk Gurol commented at the beginning of the 
Workshop, GFSI efforts in Japan are an example of best practice for 
other countries as GFSI is looking into launching other Local Groups.  

The group is already looking ahead to the next step, which is to give 
feedback and recommendations to the GFSI Board so it can develop 
and better accommodate the local needs - essential for a wider global 
implementation.

For any information on GFSI’s efforts in Japan, please contact Yuri 
Ikeno (y.ikeno@theconsumergoodsforum.com).

GFSI China local Group
To support the efforts led by GFSI in China, the GFSI 
Board has recently decided to form a GFSI China 

Local Group. The Local Group will serve as a networking platform 
and engagement mechanism to communicate at a local level the 
GFSI vision and objectives and to foster a greater understanding, 
awareness and uptake of the GFSI approach with relevant audiences 
in the Chinese market.

The Local Group will act as an ambassador of GFSI and provide 
relevant information on GFSI to industry players interested in the 
GFSI approach by representing GFSI at meetings, conferences and 
seminars. The Local Group will also help the GFSI Board to identify 
opportunities to promote GFSI across the country and to build the 
GFSI local network by engaging companies, suppliers and other key 
local stakeholders. 

Another relevant role of the Local Group will be to share information 
and to provide feedback to the GFSI Board on the food safety issues 
in China and on the progress, uptake and impact of the Local Group’s 
activities. The GFSI Board will benefit significantly from the feedback 
provided by the Local Group in order to identify the opportunities and 
challenges whether from changes in technology, legislation and the 
like and to enable collaboration on China specific food safety issues.

The Local Group will also act as a local implementation platform to 
support the work led by GFSI on a global level on key strategic issues 
and technical projects such as the work on auditor competence and 
capacity building, among others. The group will support the roll-out 
of the Global Markets Programme pilots in the country and accelerate 
dissemination of information on the Global Markets Programme to 
relevant industry players. 

The Local Group will also be instrumental in engaging and building a 
network with the government, academia and other trade associations 
to ensure involvement and a better understanding of the GFSI work.

Development of the GFSI China Local Group will proceed in two 
phases. The first phase will be carried out in the course of 2013 with 
the overall objective to establish the group and define its work plan. 
During this phase the group will be composed of only two levels – 
Advisory and Steering Committees. Starting January 2014, the group 
will enter the second phase and will be fully operational, including a 
third level - Working Groups.

To date the Local Group has held two meetings and will be officially 
launched during the GFSI China Focus Day Second Edition on June 
26th in Beijing. GFSI China Local Group will contribute considerably 
to the GFSI’s continuous efforts to advance food safety globally by 
providing the relevant local stakeholders with a networking platform 
and direct feedback mechanism with the GFSI Board.

For any information on GFSI’s efforts in China, please contact Yangying 
Xu (y.xu@theconsumergoodsforum.com).
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GFSI arouNd The World
vMT Food event 2013, 26th March, 2013, 
hertogenbosch, the Netherlands
A national Dutch food event “VMT Food Event 2013” 

opened its doors to food industry professionals for the seventh time. 
The event aims to provide practical knowledge in the field of food 
safety but in the meantime gives an update to the Dutch audience on 
global developments and future challenges in the food industry.

hugo Byrnes, Vice President, Product 
Integrity, Royal Ahold, The Netherlands and 
member of GFSI Board presented at this 
event in a breakout session entitled “Food 
Safety & Quality: Trusted Certificates”. His 
presentation provided an introduction 
to GFSI, its founding principles and an 
overview of the latest developments in the 
Initiative’s work following the Technical 
Working Group meetings and the Global 
Food Safety Conference in Barcelona in March. Hugo also introduced 
the audience to the GFSI Global Markets Programme, providing his 
view on the role that the GFSI will play in the future and encouraged 
other companies to engage and support this approach to food safety 
management.

2nd International Forum for Food Safety, 28th 
February 2013, Mexico City, Mexico
At the 2nd Annual International Forum on Food 

Safety in the Agrifood sector, Mexico Supreme Quality celebrated 
its first decade of strengthening the competitiveness and safety 
of Mexican Agriculture production through outreach, training, 
consulting, certification and coordination and national & international 
promotion. The Forum was attended by more than 460 food safety 
experts from the US, Chile, Costa Rica, Germany, Africa and Mexico 

representing food safety certification 
schemes, governmental entities, retailers, 
buyers and growers of Mexican products - 
covering the entire food supply chain.

GFSI Technical Working Group member, 
Rodrigo Quintero-mármol l., General 
Manager, Quality Trust, presented on behalf 
of GFSI and took part in a panel discussion 
entitled “Food Defense, Traceability, 
Sustainability and Social Responsibility”. In 
his presentation, Rodrigo introduced the 

audience to the GFSI’s main objectives and future strategy. 

The panel covered the following topics:

► Perspectives of public harmonized certification programs

► New trends on the livestock sector and safe food supply

► Food safety requirements of international buyers

► Success stories in achieving certification by small growers from 
Africa

► Sustainability and social responsibility

► Challenges in the aquaculture sector in the next 20 years

Mexican fresh produce exports are worth US$18bn annually – and 
have grown every year since the North American Free Trade Agreement 
was implemented. In a discussion on food safety requirements set by 
the international buyers, it was concluded that the key to achieving 
safe food was producer education - where growers are informed 
on why things are done in a certain way rather than just providing 
formal instructions. 

Mexico’s Minister of Agriculture Mr. Enrique Martínez y Martínez was 
present at the event.

The european Food Manufacturing & Safety 
Summit, 12th February 2013, The Netherlands
Over 150 senior level 

food and beverage professionals wanting 
to learn how to improve productivity, 
achieve continuous improvement and 
maximize food safety and quality whilst 
reducing costs attended the European 
Food Manufacturing & Safety Summit. 
One of the key themes this year was Food 
Quality and Safety. GFSI Technical Working 
Group Chairs - marc cwikowski, Director, 
Food Safety and Supplier Quality, The 
Coca-Cola Company and Alain dewael, 
Senior Manager, Quality Assurance and 
Regulatory Affairs, Starbucks Coffee  were 
invited to speak on “Creating a Pathway 
to Certification – GFSI Global Markets 
Programme.” While Alain covered the 
principles behind the GFSI Global Markets 
Programme, Marc provided the audience 
with real life examples of the implementation 
of the Programme showcasing capability building projects in China 
and India.  Their joint presentation helped the audience to better 
understand how the GFSI Global Markets Programme can be used 
to:

► develop effective food safety management systems through a 
systematic continuous improvement process;

► use the programme to give a baseline, monitor progress and 
identify areas where capacity building is needed

► create mutual acceptance along the supply chain and facilitate 
market access locally

► provide a mentoring framework for small and/or less developed 
businesses

“This has been a great opportunity to increase awareness on the GFSI 
Global Markets Programme in the supply chain”, said Marc Cwikowski 
after the event. 
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NlS Food Quality Symposium, 3rd - 6th 
december 2012, palm Springs, Ca, uSa
The Symposium was made 
up of 240 executives 

within retail, manufacturing and media 
support and offered a unique approach 
to sharing best practices by limiting 
attendance numbers to ‘invitation only’ and 
keeping the topics centered around what 
was most important to the attendees. The 
two days were focused around networking 
and discussions with the leading industry 
executives within food safety and quality.

GFSI Technical Working Group member cloeann durham, Corporate 
QA Manager, Coca-Cola Bottling Co. chaired a Panel discussion 
entitled “Best Practices SQF, BRC, IFS and FSSC 22000”. The value of 
the panel discussion was made evident by the volume of questions 
directed to the representatives and users of the respective GFSI 
recognised schemes.

Panel Discussion Representatives:

SQF - holly mockus, Quality Systems Director, FONA International 
Inc. and GFSI Technical Working Group Member

BRC - debra tesch kriss, Director, Food Safety and Quality, Schwan's 
Shared Services, LLC

IFS - Steve thome, VP - Global Quality and Food Safety, Dawn Food 
Products

FSSC 22000 - Jonathan Fischer, Director of Quality & Food Safety, 

Cargill Dressings, Sauces & Oils

108th annual Midwest Food processors 
association Convention and processing Crops 
Conference, 28th November 2012, Madison, 
WI, uSa.

donna Garren, Vice President, Regulatory 
and Technical Affairs, American Frozen Food 
Institute and GFSI Technical Working Group 
member shared a Panel on Food Safety with 
Jeremy Lindloff of Lakeside Foods. 

The panel of experts discussed the latest 
actions surrounding the Food Safety 
Modernization Act as the FDA works to 
implement the law. Issues included new regulatory requirements, 
food safety plans, foreign supplier verification; microbiological testing 
considerations, and legal reporting considerations. 

While Donna presented on the principles behind the GFSI, Jeremy, 
who is the SQF coordinator for the company, provided a “real-
life” perspective. The session was well attended gathering over 50 
attendees. The session generated great interest among attendees with 
many questions during the Q&A with the audience. Questions asked 
were mainly regarding the practical implementation of the scheme. 

International Food Safety Forum organized by 
IFC, 14th November 2012, Tbilisi, Georgia
On November 14, IFC, a member of the World Bank 

Group, hosted the International Food Safety Forum in Tbilisi, Georgia, 
to help more than 100 participants from Europe and Central Asia learn 
how modern food safety management systems can help companies 
become more competitive and increase their market opportunities. 

The conference brought together executives from leading 
international, regional, and local food producers, along with major 
retailers, government representatives, and food safety consultants. 
The participants shared their experiences on improving food safety 
practices, a process that can lead to increased sales and access to 
new markets.

This forum is part of IFC’s efforts to help the region’s agribusinesses 
reach their potential. IFC advisory services help producers introduce 
modern food safety management systems throughout their supply 
chains in Europe and Central Asia.

In a session entitled “Food Safety Strategy – a Path to Growth”, yves 
Rey, Corporate Quality General Manager, Danone and Chair of GFSI 
Board among other keynote speakers and panelists shared his insights 
& experience with the Forum participants. During the event Yves also 
gave an interview to a Georgian television station. kevin Swoffer, 
GFSI Technical Working Group Chairman presented on “The Global 
Food Safety Initiative - The Collaborative Industry Approach”.
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GFSI SpoNSorS

Today’s food supply chains extend around the world. As the demand 
for locally produced food increases, these newly emerging supply 
chains are layered over global networks, thus creating even more 
complexity. Consumers have expectations that food is not “seasonal” 
and expect greater variety and availability year around. For much 
of that increasingly complex supply chain, food must be tightly 
temperature controlled to ensure its safety.

Transportation of temperature-sensitive products while maintaining 
temperature controls at every step is called a “cold chain”.  This 
concept isn’t new: refrigerated transport of seafood, largely from local 
fisheries to nearby markets, began in the 18th century.  Fast forward 
to the 1980s and it can be noted that just 30% of cold chain maritime 
transport was in containers and finally by 2010 that had climbed to 
90%1. By allowing a cold chain product to “piggy back” on existing 
global logistical systems, the price of transport becomes low enough 
that even a temperature sensitive food may be produced or harvested 
in one region, shipped to another side of the globe for processing 
and then transported back to the area it was originally 
produced in for sale.

Not all products can be shipped under the same 
conditions. The development of refrigerated containers 
allows this wide variety of options for transport 
conditions to occur because now a single ship can carry 
containers with many different foods, each with a specific 
optimum temperature or other conditions. Containers can 
be transferred from ships or even aircraft in the case of highly 
perishable goods such as fresh cut flowers, or to truck or rail transport 
from ports to local or regional distribution centers.  

Of course, the cold chain does not stop at those distribution centers 
(DCs)  and must also be maintained during storage. The cold chain 
extends from the DCs over the “last mile”, i.e., transport to the final 
point of sale, which also requires a refrigerated transport or some 
other mechanism to ensure that the cold chain is intact.  Furthermore 
it will also, ideally, extend from point to sale to consumption, i.e. 
consumer’s refrigerator or  freezer.

A critical innovation that has enabled the monitoring of the cold 
chain is temperature data loggers.  Today there are dozens of different 
temperature monitoring systems that work on a variety of principles.  
Most systems include small devices that can be placed in an item 
that is being transported via the cold chain.  These devices monitor 
the temperature and other variables (humidity, shock, light, GPS data, 
time, etc.).  Some devices only monitor extremes during transport 
and storage, others monitor and record continually.  

One of the most important aspects then of any system 
that is used to validate or verify a cold chain is how 
to make the data accessible and actionable.  Most data 

analysis software packages have tools that allow various types of 
reports to be generated.  Reports can range from simple graphs or 
tables of data to more complex reports that can be customized to 
virtually any template that the use of the data logger desires.  Robust 
systems to make the data collected by loggers understandable and 
actionable are critical.

The cold chain uses a complex web of technologies and systems that 
have been developed to address ever changing consumer desires for 
fresh, wholesome, safe, and varied foods.  Keeping food at the correct 
temperature during storage and transport is a critical part of bringing 
safe high quality food to consumers and can be a daunting task.  It 
is important that the large quantities of data from such monitoring 
systems be understandable and, equally important, actionable.  
Fortunately there are many tools available to help do that and these 
tools are becoming widely available globally. We live in a time of 
increasingly complex consumer demands, but we also live in a time 
of impressive technological advance and innovations that has given 
us tools to supply consumers with a wide variety of safe and healthy 
food.

To find out more about temperature monitoring systems both 
during transportation and on site offered by Sealed Air and Diversey 
Consulting please contact werner.linders@sealedair.com or Jim 
Cochonour (jim.cochonour@sealedair.com)

1. Rodrigue, J-P et al. (2012) The Geography of Transport Systems, Hofstra University, Department of Global Studies & Geography, http://people.
hofstra.edu/geotrans 
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Creating value Through Supply Chain Management
there is no magic bullet when it comes to managing your supply 
chain, shows recent survey done on dnv Business Assurance 
customers in the food and beverage industry. managing every 
link to the best for the company and consumers requires multiple 
actions, involves managing a number of risk areas, and demands 
both commitment and investment. nevertheless, quality and 
safety is still top of mind.

While supply chains increase in complexity, manufacturers and 
retailers are increasingly held responsible for incidents upstream and 
downstream, forcing them to manage every link. The recent survey 
by GFK Eurisko, an international research institute, and by DNV 
Business Assurance,  investigated how 500 companies in Europe, 
North America, South America and Asia view their risk picture and 
mitigating actions.

Food safety and quality first

Seventy-five percent of the respondents were manufacturing 
companies, mainly directly involved in the processing of the final 
product. Approximately 70% were directly involved in quality and 
safety management, while around 10% were senior decision makers. 

“Sixty three percent of the respondents picked food safety as a 
main risk area, and food quality received 54% of the votes. This is as 
expected, considering the possible impact of any failure considering 
that food safety legislation, like the European Food Law in Europe 
and the Food Safety Modernization Act in the US have increasingly 
shifted the responsibility for food safety towards manufacturers” 
says Stefano Crea, Global Director Food & Beverage in DNV Business 
Assurance “

Financial risks received 38% of the total votes and environmental 
challenges only 29%.  

customers a key influencer

Customers are the biggest driver for companies to manage their supply 
chain, especially when it comes to food safety. Other key reasons are 
internal company policy and differentiation from the competition. 

“An overall perception seems to be that companies benefit from their 
actions in terms of customer relations and sales,” says Crea. “They see 
improvements in quality, competitive advantage and brand reputation, 
for example. So even though 62% of the respondents named cost as a 
disadvantage, one out of two respondents claim that the benefit from 
the actions outweigh the costs.”

there is no such thing as a single solution

Companies participating in the survey indicated that there is not 
a single recipe to mitigate risks; they rely on an orchestration of 
different actions that range from exclusion of suppliers based in 
sensitive areas, to supplier diversification and development as well 
as assessment (audits and evaluations), certification to regulatory 
standards, crisis management plans and risk transfer.  Over 80% of 
the survey respondents indicate that they use all of the above. 

“While there is no silver bullet, smaller companies seem to be keener 
on supplier diversification to avoid sourcing from risky areas,” says 
Stefano Crea. “Larger companies, on the other hand, seem to be opting 
for supplier and risk assessment activities, co-makership, certification 
and emergency preparedness.”

The reason for this could be related to company size and availability 
of resources. For the larger companies, it seems that they find a 
systematic and pro-active approach to supply chain management to 
be the most stable and sustainable approach long-term. 

In conclusion, Stefano Crea added that “the survey does indicate that 
prevention oriented actions, such as assessment and certification, 
and emergency preparedness, are thought to be the most effective. 
This seems to be particularly true when it comes to managing issues 
associated with quality and food safety.” 
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Selecting an effective product Testing program 
By Raquel lenati 

Protecting companies and brands while maximizing productivity 
is essential; however, providing the highest quality product is 
paramount. Together with up-to-date Hazard Analysis Critical 
Control Points (HACCP) and prerequisite programs, many food and 
beverage processors have proven that proactive environmental 
monitoring and regular product testing are long-term money 
and time-savers. These are also essential steps to ensuring people 
consume high-quality, safe and wholesome food products. A variety 
of microbiology testing methods and hygiene monitoring solutions 
are available to help meet processing plants’ needs and ultimately 
improve their overall profitability. When considering microbiological 
testing of environmental and product samples, identifying cost-
effective options that best utilize facilities’ available labor will affect 
the method companies select. 

Internal versus external testing 

Typically, two options exist for microbiology analysis: in-house testing, 
which involves starting or using an internal lab, or third party testing 
whereby all work is contracted to an external laboratory. 

Besides situations where regulatory agencies require samples be 
tested in an accredited laboratory, sending some environmental and 
food samples to a third party lab for testing has its advantages. For 
instance, some testing methods may demand expertise beyond the 
scope of internal staff while other tests may require special equipment 
that companies do not have or may not be ready to acquire.  

Fortunately, plenty of quality assurance and food safety checks exist, 
which can be easily done in-house. These include microbial and 
adenosine triphosphate (ATP) testing. The methods that do not require 
enrichment steps and offer low to no risk of cross-contamination in 
the lab are the best options for starting an in-house microbiology 
testing venture.

Offering the quality and standardization of rigorous manufacturing 
processes available in the market, many in-
house testing methods are simple, 
provide quick results and are cost-
effective as shipping costs and 
time in transit are eliminated 
and they do not require highly 
trained technicians. 

The ability to produce environmental and product microbial test 
results in-house also awards manufacturers the power and freedom 
to further investigate their processes, materials and equipment. 
With this data readily available, food and beverage processing plants 
have a better understanding of potential contamination sources and 
can use such data to track any latent hot spots or growth niches 
of microorganisms over time. Should plants wish to take testing a 
step further, effective data management, tracking and trending can 
help identify imminent issues, offering the opportunity to identify 
and prevent larger food safety and quality issues associated with the 
environment, ingredients or processes. 

Testing in-house, however, does have challenges. It is not easy to 
keep up with regulatory changes, international trends and new 
methodologies. By taking time to talk to suppliers, food industry 
colleagues, related industry associations and food safety experts, 
facilities will find the best solution for food safety and quality 
verifications for their needs. 

credibility through certification, education 

Upon selecting a testing method it’s important to ensure it is 
properly validated and approved for the type of commodity and 
environmental surfaces being tested. Review whether the method 
is accepted by internationally recognized organizations, such as the 
International Organization for Standardization (ISO), Association of 
Analytical Communities (AOAC) and the French national organization 
for standardization, AFNOR, as well as domestic regulatory bodies, or 
provincial regulators. If exporting product, governing bodies of other 
countries will need to be consulted.

Further, learn about Good Laboratory Practices (GLP) by referring 
to guidelines such as ISO 17025, which specifies the general 
requirements to carry out tests and calibrations, including sampling. 
And understand the microbial limits the processing environment, raw 
materials and finished product samples should meet. International 
guidelines such as the Codex Alimentarius and the International 
Commission on Microbiological Specification for Foods (ICMSF) 
as well as regulators’ guidelines are great starting points to set 
microbiological specifications for environmental and product results.

Author Bio: 

Raquel Lenati is a microbiology professional services advisor 
for 3M Food Safety, Canada. She has earned a 

M.Sc. in microbiology and B.Sc. in food sciences 
and worked within the food industry with 

HACCP and quality assurance programs before 
joining 3M. 3M Food Safety brings smart 

innovation and expertise to food and 
beverage processors around the globe, 
helping them succeed in achieving the 

highest food safety standards possible. 
Visit us at: www.3M.com/foodsafety 
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The Culture of Clean – It’s Not easy Being Clean 
pARt one: cleAnlIneSS FRom the conSumeR’S 
peRSpectIve 

tom Ford, vice president Food Safety, ecolab 

It’s all about reducing Food Borne Illness.

That is the goal of food safety programs at food service, grocery stores, 
food plants - wherever food is made, sold and consumed. There has 
been much discussion about food safety systems, HACCP, monitoring 
programs and a variety of tools to help organizations achieve food 
safety. But we cannot forget the impact the basic building blocks of 
food safety and their role in causing food borne illness.  The inability 
to clean and sanitize objects has been determined to be a cause of 
food borne illnesses (Hedberg et al . 2006 JFP). Why something as 
basic as cleaning an item is apparently such a challenge for a food 
service operation to effectively conduct that it is a factor in food 
borne illness? In the first of a two parts article, let’s explore the culture 
of clean and see if we can “clean up” some of the issues.

First, let’s see what the customers are thinking about cleanliness and 
how they feel about the perceived food safety levels of the places they 
shop. In a study conducted by the Rheingold Institute (Cleanliness 
In Food Retail 2009) the psychological component of customers, in 
France and Germany, was studied as to their perception and concerns 
about cleanliness in food retail.  The study found that customers 
preferred, and were sensitive to, a balance of what was viewed as 
a stores level of cleanliness.  Too much dirt gives rise to fears about 
sinking into the morass of dirt and suffocating. Conversely, too much 
cleanliness seems sterile, even a feeling that everything living has 
been destroyed and cleaned away.  

Customers seek a lively cleanliness-they want to experience the 
products sensually.  So, a customer will appreciate the farm-like 
freshness and shipping containers fruit may be merchandised in.  They 
will be accepting that a natural bit of dirt conveys the right organic 
feeling that the product is direct from the field. 

On the other hand, proper, basic cleaning is expected in other 
departments such as deli, meat and seafood departments.  Their 
ability to sense sanitary conditions in these departments, e.g.   no off 
odors, no evidence of poor conditions, provides clues to them that the 
food is safe and healthy to consume.

The study also shows the consumers perspective of what cleaning 
means to them. Basic cleaning represents an expected minimum, 
but interestingly, they feel the actual cleaning should be discreet 
and take place without being noticed. Poor basic cleaning leads to 
problems in the shopping experience.  Evidence of proper cleaning 
lessens confidence in and loyalty to the supermarket. Customers 
will turn their backs on the supermarket and look for “clean” 
alternatives. Customers define and relate cleanliness to areas a food 
safety professional typically does not: the warm, but not glaring way 
products and sections are lighted; the stores décor; and the staff’s 
expertise and appearance.  

A food operator can learn much about their food safety levels by 
looking at it from their customer’s perspective. A consumer draws 
conclusions about food safety and cleanliness from areas and objects 
that a food safety person may not consider. Basic cleanliness, a 
building block of a food safety program, not only is important to food 
safety but also is important to maintaining consumer loyalty and trust. 
Therefore the basics of cleaning and sanitizing cannot be minimized 
or lost in the food safety system an organization is maintaining. 

In part two of the article, we will look at what challenges the store 
level associates are facing that may inhibit them from delivering on 
basic cleaning and sanitation.
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how the demands of the Global Food Supply Chain are 
Changing the Shape of assurance and Certification 
cor Groenveld, Global head of Food Supply chain Services, 
lloyd’s Register Quality Assurance (lRQA)

During the 2013 Global Food Safety Conference, one of the main 
discussion points focused on how retailers and manufacturers are 
approaching assurance and certification in order to drive food safety 
across their (often complex) global food supply chains.

Whilst this is a familiar topic, what is interesting is that the key 
stakeholders - specifically the retailers and manufacturers - are 
increasingly adopting different strategies dependent on the type of 
supplier serving their supply chains in order to increase their own 
levels of food safety assurance.

Retailers are undoubtedly still ‘driving the bus’; they are the ones 
with the highest risk to their reputations.  Media stories around 
food safety scares travel across the global networks at 
the speed of thought, as illustrated by the recent 
European horsemeat scandal, with many retailers 
having ‘their name in unwanted lights’ through 
products being sold on their shelves being 
contaminated with horsemeat.  Mitigating supply 
chain risk is front and centre - not only on the 
agenda for retailers, but for manufacturers too; 
it is often their product and brand name on the 
supermarket shelves and they are as equally 
affected by the need to ensure that their food 
is safe and sustainable whilst also protecting 
their brand reputation.

What has once again come to light over the 
past few weeks is that the biggest risk can often 
lie in the smaller parts of the chain - indeed, the 
horsemeat scandal has brought this to life.  The ability 
to trace our food from farm to fork is fundamentally linked 
to its' safety.

Across the global food supply chain, there is a discernible shift by 
retailers and manufacturers away from simplistic checklist-based 
food safety inspections to a process-based management systems 
approach. This can be seen in two demonstrations of best practice:

► The first is that retailers and manufacturers are now stipulating 
that their suppliers have mandatory 3rd party certification against a 
GFSI-recognised scheme.  With a strapline of ‘certified once, accepted 
everywhere’ this GFSI-led initiative has given the confidence to 
retailers and manufacturers to say ‘if you are certified against a GFSI-
recognised scheme, that’s good enough for us and we will accept you 
as a supplier.”

► The second approach is that the retailers and manufacturers 
are adopting a mix of both 2nd and 3rd party certification.  Some 

organisations within these two stakeholder groups are saying 
that in effect there are two groups of suppliers based both on the 
inherent risk of the ingredients being supplied and on the different 
risks presented by established supplier relationships compared with 
a new supplier - often from some of the world’s developing markets.  
These emerging suppliers can also benefit from a GFSI-led initiative, 
specifically the GFSI Global Markets Programme which is delivering 
tools to the world’s smaller suppliers to ensure that they meet the 
global requirements for food safety and achieve certification to GFSI-
recognised schemes in a shorter timeframe.  

In parallel, many manufacturers are looking at what they perceive to 
be their biggest risk in their global food supply chain and are asking 
those suppliers to take part in a 2nd Party Scheme.  Put simply, this 
means that if a supplier is FSSC 22000 certified for example, they 
also need to meet an additional set of specific requirements of the 
manufacturer to add an increased level of food safety and supplier 
assurance.  

This hybrid approach of mixing 2nd and 3rd party certification is 
increasingly being used by some of the world’s biggest brands to 

ensure that their products are produced 
in a safe and sustainable way, thereby 

delivering increased brand reputation 
and consumer confidence.  
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For more information, please contact: gfsinfo@theconsumergoodsforum.com

GFSI NeXT eveNTS
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