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Foreword

Building the capability of the UK food system is, 
and continues to be, a key priority for IFST and its 
members. Our intention is that this Food Safety 
Governance Guide will reinforce the placement of 
food safety firmly on the agenda of every board of 
directors involved with the production, processing, 
sale and supply of food to UK consumers, thus 
helping these businesses deliver safe, legal and fit for 
purpose food now and into the future. 

Food organisations with competent food safety 
technical professionals operating with tangible 
management commitment, need to be able to 
implement effective and efficient risk management 
systems. Food safety focused organisational 
capability will ensure that the basic requirement is 
achieved, that is to place safe and legal food is placed 
on the market and ensure consumer risk protection.  
Further deliverables can also be achieved e.g. 
freedom to operate for the business, and potentially 
helping to secure competitive advantage and greater 
assurance around sustainable business growth.

Helen Munday 
President
Institute of Food Science and Technology
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A well-managed organisation which 
considers all risks at a strategic 
level, including food safety, is more 
efficient, productive, competitive 
and has a far more engaged and 
collaborative workforce aligned to 
the business strategic goals. 

Introduction

Introduction

Food safety has always been critical for all 
involved in the food supply chain. They all 
understand that consumers have a legitimate 
expectation that the food they buy is safe and 
wholesome, notwithstanding the legal requirement 
for this to be the case. The UK has an enviable 
reputation and track record in this regard, one 
that we must protect, nurture, and enhance. Food 
safety leadership and commitment comes from 
the very top of any food business.

As with workplace health and safety, financial 
governance or employee wellbeing, food safety 
is an essential business risk that must be 
effectively mitigated. In the past, some saw both 
health and safety, and food safety, as a cost 
burden - the reality is that the cost of having an 
unsafe workplace or producing unsafe food is 
much greater. Modern understanding clearly 
demonstrates that a well-managed organisation 
which considers all risks at a strategic level, 
including food safety, is more efficient, productive, 
competitive and has a far more engaged and 
collaborative workforce aligned to the business 
strategic goals.

Food safety failures can be costly in direct costs, 
such as high waste, increased working capital, 
lost production time, lower agility, before we 
even consider product destruction, withdrawals, 
product recalls and the associated fines from 
regulators or retailers. Still, other costs such as 
loss of business focus, reputation and consumer 
trust can weigh more heavily. Collectively, they can 
lead to company failure. The efficient response 
is to develop organisation-wide systems and 
organisational culture that can recognise, evaluate, 
and prevent or mitigate these issues. 

Done well – food safety will deliver financial 
efficiency, shareholder value and competitive 
advantage as well as consumer protection.

Done poorly – It will negatively impact business 
resilience and potentially a business’s very 
existence, a scenario that every business will want 
to manage to mitigate against.

This document will help directors understand the 
importance of food safety governance, their key 
legal responsibilities in respect of it, and their role 
in assuring food safety performance, a critical 
measure of business performance. It will also 
discuss the tools to monitor and verify food safety 
system performance and the essentials of good 
food safety governance, and these themes are 
summarised with a generic directors’ food safety 
checklist. While written mainly for directors and 
boards, this document is equally relevant to senior 
executives and business owners in the broader 
food industry.
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Food Safety - The board’s role: Are you a leader?

Why is food safety a strategic business risk and 
opportunity?  

Food safety may have once been the sole 
responsibility of technical and production 
functions, but is now a business-critical risk, a 
company-wide end-to-end business responsibility, 
and must be part of board oversight of company 
activities and performance.  All persons with 
significant control should be able to demonstrate 
that they have been diligent in exercising their 
roles to protect consumers and businesses. 

Consumer demands for ever increasing variety, 
choice and novelty are stretching both supply 
chains and the capability of those who manage 
and assure food safety. New sources / types 
of ingredients, consumer-ready products, 
new production technologies, seasonal uplift, 
lengthening supply chains, and environmental 
challenges all drive volatility and impact resilience. 
This increased supply chain complexity has 
also significantly increased the opportunities 
for threats from malicious disruption, either for 
economic or ideological gain.  The consequences 
of failing to ensure food produced for 
consumption is safe for all intended consumers 
can be a catastrophe.

Food safety – a risk that can bring lasting damage 
to companies

In addition to the potential for serious injury or 
even death, food safety incidents can bring lasting 
damage to companies. Recalls, legal proceedings, 
penalties, and the ensuing publicity can result in 
loss of earnings, reputation, and consumer trust in 
brands or local authorities.  The fallout from food 
safety incidents, compounded by the immediacy 
of media and especially social media, is not 
readily contained, and can affect other operators 
in a particular sector, and more broadly a whole 
industry or country. There are many instances 
around the world where food safety failures have 
led to business failure. 

How companies respond can play a significant 
role in public and consumer perception. Company 
responses and responsiveness can result in 
reputations being enhanced or severely damaged 
in the event of a food safety crisis. The first 24 
hours are critical in this regard.

Positives arising from excellence in food safety

While the headlines may focus on a few 
high-profile food safety events, the UK food 
industry generally has a very good history of 
producing safe foods. Safe food, the strong 
regulatory framework, and our known food 
safety management systems are a competitive 
advantage to the UK food industry, underpinning 
shareholder value and opportunities at home and 
increasingly for international trade. 

When a business is being considered for 
takeover, there is intense scrutiny of the inherent 
risks, governance and technical capabilities of 
that business by the prospective buyer.  Good 
governance, mature risk models, secure supply 
chains and competent internal capabilities add 
multipliers to the value of business.

What do we mean by unsafe food?

Unsafe food is simply food that can cause harm or 
upset to consumers, including specific groups of 
consumers with sensitivities and the need to avoid 
certain ingredients or materials.

Changes in our food supply and lifestyles have led 
to an increasingly broader range of causes and 
consequences relating to food safety. Unsafe food 
takes many forms, but is generally recognised 
as food where a biological, chemical, physical 
or radiological hazard is present and where that 
hazard could lead to an adverse health effect. 

Food Safety is a business 
critical risk, getting things 
wrong can bring lasting 
damage to your business.

Examples of hazards leading to unsafe food:

 
Physical hazards include contamination from 
the manufacturing process, such as glass, 
metal, plastic, or from ingredients, such as 
stalks, shells, stones or insects, and inherent 
characteristics of the food or packaging 
which could result in physical injury such as 
choking, laceration or tooth breakage.

Biological hazards include microbiological 
contamination such as harmful bacteria, 
moulds, parasites, or viruses.

Chemical hazards such as 
naturally occurring toxins, 
introduced contaminants or 
residues such as pesticides 
or cleaning chemicals, or 
undeclared food additives or 
allergens.

Radiological hazards include 
contamination from nuclear 
industry incidents, naturally 
occurring background radiation.
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Impact of unsafe food

For an unsafe food to cause consumers harm 
resulting in injury, illness or another adverse health 
effect (potentially including death), there must 
be sufficient exposure to the hazard to cause an 
adverse effect, usually through food consumption. 
Conversely, adverse effects are less likely when 
the hazard is present at non-significant levels and/
or the food consumption is low. The harm could 
be acute e.g., occurring within minutes or hours, 
such as an allergic reaction, food poisoning from 
natural algal toxins in seafood or a pathogen, 
such as Salmonella or Listeria, or choking. 
The harm to health could also be chronic e.g. 
occurring months or years later, such as cancer 
resulting from consumption of inorganic arsenic in 
contaminated water, aflatoxins formed in mouldy 
peanuts and cereals, or process contaminants 
formed during manufacturing process such as 
monochloropropanediols (MCPD) or acrylamide.

A recall does not prevent risk

Once a mistake has been identified and harmful 
food is in the food supply chain, recalling food is 
one way of reducing risk by reducing consumers’ 
exposure to the hazard. Recalls are still 
unfortunately “after the fact”, and consumers may 
have already been exposed to harm.

However efficiently managed, product recalls 
are never 100 per cent effective, so there is 
always a risk to consumers once a mistake 
has been made.  During a recall, the company’s 
reputation is at risk and crisis management and 
communications processes during this event are 
critical in protecting consumers and in protecting 
the business. This is a high-risk situation for 
the business, which boards should consider 
and develop risk management strategies for 
accordingly.

Legal requirements: Do the right thing

Food business operators placing food on the 
UK market are responsible for the safety of the 
food which they produce, distribute, store or sell. 
Their responsibilities and requirements to be met 
relating to food safety are described, defined and 
governed by The General Food Regulations 2004, 
the Food Safety Act 1990, and the Food Safety and 
Hygiene Regulations 2013 and these apply to all 
types of food businesses1.  

Food business operators are responsible for 
ensuring that:

• Unsafe food shall not be placed on the market. 
Food shall be deemed to be unsafe if it is 
considered to be injurious to health or unfit for 
consumption. 

• Food law is complied with in the production, 
distribution, storage and sale of food.

• Food sold must be of the nature, substance 
and quality demanded by the consumer and 
must not be falsely described.

• Systems and procedures are in place 
to identify the business to which their 
products have been supplied and where their 
ingredients have been sourced, thus enabling 
traceability of the suppliers of their food and 
the business customers to whom they have 
supplied the food (i.e. one step back and one 
step forward). 

• Any food which is not in compliance with the 
food safety requirement and has already left 
their control, is removed from the market.

• The regulatory authorities, Food Standards 
Agency (FSA) / Food Standards Scotland 
(FSS) are notified of foods that have been 
placed on the market where there is an 
indication that it may be injurious to health.

Directors Liability 

Under the Food Safety Act and the Food Safety 
and Hygiene Regulations, directors and senior 
managers can be personally held to account for 
failures in food safety, such as a food product 
safety event that has caused harm or where food 
product fails to meet food safety requirements. 

The offence category for prosecution of 
organisations and of individuals upon failure to 
comply with food safety requirements will be 
determined using culpability and harm factors – 
both actual harm and risk of harm. Dealing with 
a risk of harm involves consideration of both the 
likelihood of harm occurring, and the extent of 
harm if it did occur. Factors such as food safety 
or hygiene records, voluntarily actions to remedy a 
problem, and motivation such as financial gain will 
impact the degree of seriousness of the offence. 
Penalties will then be determined by the courts 
including consideration of the organisation’s 
annual turnover or equivalent.

Organisations that breach food safety and food 
hygiene regulations can face unlimited fines.

Individuals in breach of food safety and food 
hygiene regulations can face unlimited fines and/
or two years custody2.

A recall is not 100% 
effective, leaving a risk to 
consumers.  A recall can 
also affect a company’s 
reputation.

1 https://www.legislation.gov.uk/uksi/2004/3279/contents/made

  https://www.legislation.gov.uk/ukpga/1990/16/contents

  https://www.legislation.gov.uk/uksi/2013/2996/contents/made

2 Food Hygiene (Wales) Regulations 2006 (regulation 17(1)), Food Safety and Hygiene (England) Regulations 2013 (regulation 19(1)), The General Food Regulations 2004 (regulation 4)
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Food safety governance models: How to do it

It is expected that food business operators have 
effective food risk management in place.  The 
following sections offer a model and checklist to 
support governance of food safety.

The food safety governance model (Figure 1) 
describes how boards of directors can take an 
active and productive role in assuring food safety 
in their company. 

Governance, risk and its relationship with food 
safety

Risk is one of the critical matters that boards of 
directors are required to address (refer to Figure 
1).

The Companies Act (2006) sets out Directors’ 
general statutory duties3 

The Finance Reporting Council in the UK Corporate 
Governance Code (2014) summarises the 
responsibilities of boards for risk management.4

• Ensuring the design and implementation of 
appropriate risk management and internal 
control systems that identify the risks facing the 
company and enable the board to make a robust 
assessment of the principal risks.

• Determining the nature and extent of the principal 
risks faced and those risks which the organisation 
is willing to take in achieving its strategic 
objectives (determining its “risk appetite”).

• Ensuring that appropriate culture and reward 
systems have been embedded throughout the 
organisation.

• Agreeing how the principal risks should be 
managed or mitigated to reduce the likelihood of 
their incidence or their impact

• Monitoring and reviewing the risk management 
and internal control systems, and the 
management’s process of monitoring and 
reviewing, and satisfying itself that they are 
functioning effectively, and that corrective action is 
being taken where necessary

• Ensuring sound internal and external information 
and communication processes and taking 
responsibility for external communication on risk 
management and internal control.

.................................................................................

Figure 1. Governance model 

How does more general business risk 
management relate to food safety risk 
management?

Food safety risk management aims to protect 
consumers (and users) of food products through 
identifying and managing risk. This will be familiar 
to directors because risk and risk management is 
a core activity of boards. The risk just comes in 
different forms.

Current legislation and industry best practice 
require that risk-based measures are developed by 
organisations to ensure food is safe and suitable 
or fit for purpose, in which:

• Food safety risks are assessed, and capable 
controls are developed using a structured 
process based upon Hazard Analysis Critical 
Control Point (HACCP) principles;

• Food safety controls are implemented 
effectively, and records are maintained;

• HACCP principles and processes are applied 
across the food chain, that is, throughout 
all operations that can impact directly and 
indirectly on product safety; and

• Food safety systems effectiveness is verified, 
ideally externally as for financial governance, 
with food safety auditing being part of that 
process.

A wide array of technical, social and environmental 
factors can affect risk. Risk is constantly evolving, 
and food safety management systems must be 
refreshed regularly.

A business culture which has food safety as an 
essential element of both its strategic intent 
and as part of its objective setting, targets and 
reward system has the best chance of ensuring 
food safety risk is understood and considered 
within business imperatives rather than through 
functional responsibilities. 

The board has an essential role in leading 
management commitment and developing a food 
safety culture. It also has a role in ensuring that 
business support functions such as sales and 
marketing, research and development, human 
resources management and finance are also 
considered as valuable contributors to food safety 
and are brought into the risk-based programme. It is expected that food 

business operators 
have effective food risk 
management in place. 

3 Directors’ general duties under the Companies Act 2006. The Chartered Governance Institute (2020).
4 Guidance on Risk Management, Internal Control and Related Financial and Business Reporting.  Financial Reporting Council (2014).
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Introducing the food safety governance model

A food safety governance model (Figure 2) has 
been developed to help boards with food safety 
activities. In this model, the board has two 
principal roles in the governance of food safety.

1) Creating the right environment in which food 
safety can operate successfully, and

2) Holding management to account for the 
implementation of the food safety management 
system.

1) Creating the food safety environment 

Directors are responsible for creating the right 
environment through committing to food safety 
governance and leading food safety culture. These 
are the foundations of food safety governance, 
and there must be clearly articulated expectations 
of directors and management and system 
performance outcomes. 

It is also natural for people at all levels within 
an organisation to focus on their personal and 
functional objectives as well as the overall 
business objectives. Making the delivery of safe 
foods both a personal and a functional objective, 
with real measurable targets, can transform 
a function such as engineering, materials 
procurement, or new product development into 
a food safety contributor, rather than a source of 
food safety hazards.  The key steps to create the 
food safety environment are:

• Commit to food safety governance – sets the 
policy foundation or framework for food safety 
governance in the food business. Makes food 
safety, as for health and safety, a strategic 
intent, and an organisational imperative.

• Lead food safety culture – describes creating 
an environment in which any observations, 
communication and actions supporting food 
safety are encouraged and rewarded, where 
good practice is shared and standardised, 
and where issues or hazards are explored, 
understood and eliminated.

2) Holding management to account – exercising 
due diligence 

In holding management to account, directors are 
required to assure that risk is actively assessed 
and managed and that monitoring system design, 
and company performance, is satisfactory.  The 
key steps in holding management to account are:

• Assure food safety risk is identified, assessed 
and managed – covers the practical steps 
required to assure that risk is being assessed, 
and mitigation or management measures are 
developed and applied to reduce risk. The 
threats to the integrity of food supply chains 
are constantly evolving, and directors must 
recognise the need for regular risk review 
to ensure that the risk-based measures are 
maintaining pace with change.

• Monitor system design and performance – 
comprises the ongoing processes of assuring 
that the system design is fit for purpose and 
that the food safety system is responsive to 
the information and data generated from the 
risk management activities.  Such systems 
should have measurable performance 
targets that will be tracked to ensure ongoing 
performance improvement and be reviewed at 
a board or governing executive level.

• Be informed about food safety

• Develop a food safety governance framework, 
and document important considerations

• Set a food safety policy, and associated goals 
and performance objectives

• Discuss and agree the level of risk appetite and 
factor into business strategy and risk oversight

• Communicate expectations and ensure food 
safety is not a functional responsibility, but a 
business imperative 

• Keep food safety on board meeting and other key 
meeting agendas

• Ensure directors and staff are trained in and 
competent to consider food safety

• Recognise and encourage positive food safety 
performance

• Ensure all employees, suppliers and service 
providers are engaged, committed and enabled 
to ensure risk is understood and hazards are 
constantly identified, mitigated and where 
possible, eliminated

• Know your supply chain hazards and most 
significant risks

• Ensure risk is reviewed regularly and business 
continuity plans are robust and proportionate

• Ensure ‘fit for purpose’ risk management 
strategies are in place

• Ensure there is the opportunity for potential 
hazards and subsequent risks to be raised by all 
staff

• Ensure crisis management and communication 
plans are in place

• Ensure robust reporting using both lead and lag 
indicators

• Ensure resources are proportional to risk and 
strategic intent, including competent practitioners 
to implement business strategies

• Ensure material conflicts relating to cost and 
purchasing pressure, shipment fulfilment, and 
organisational models are avoided

• Measure all parameters relevant to food safety. 
Set personal, functional and business targets that 
positively reduce risk and remove hazards

• Monitor outcomes, audit results and implement 
changes when practical

• Verify where necessary. Conduct annual reviews

.................................................................................

Figure 2. Food Safety Governance model
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• Cyclical activity – The food safety governance 
cycle should be continued as boards and 
companies seek continual improvement in 
food safety governance and outcomes and 
respond to changing business conditions and 
unforeseen events.

Commitment can be demonstrated through: 

• Ensuring directors are made responsible for 
and have personal objectives set to deliver 
food safety as a primary business deliverable.

• Including food safety in the business strategic 
profile, board charter and key functional 
agendas.

• Considering food safety from a consumer’s 
perspective and potential impacts on health 
and wellbeing in personal and family settings.

• Developing a food safety governance 
framework that provides a template 
and guidance for directors and heads of 
functions in discharging their food safety 
responsibilities, including ensuring food 
safety is an objective requirement in 
functional strategy and decision making, and 
documenting resultant outcomes; and

• Preparing business-wide food safety policy 
and goals, and setting clear expectations 
such as progress timescales in implementing 
food safety programmes, audit results and 
company food safety culture.

Commitment can be reinforced by the board by:

• Having food safety as a standing item on the 
important agendas with consumer focus in 
mind.

• Expecting constancy from senior management 
in handling food safety matters.

• Understanding the appetite for risk (e.g. what 
will we never do; what will we always do, how 
do we want the difficult issues to be handled 
such as the “grey zone” where product is 
only “just outside” or “just inside” the rules). 
While management will make the calls in 
most cases, directors should be aware of the 
importance and nature of these important 
decisions, and the associated risk being 
accepted on their behalf.

• Holding management to account for 
implementing food safety strategy and driving 
food safety implementation and improvement 
initiatives.

• Ensuring organisational strategy and capital 
programmes are integrated including 
initiatives that can improve food safety 
outcomes; and

• Communicating commitment widely to staff, 
materials and service suppliers, contractors 
and visitors.

14
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Directors are responsible for creating the right 
environment through committing to food safety 
governance and leading food safety culture. These 
are the foundations of food safety governance 
and must be clearly documented, detailing 
expectations of directors and of management.

The food safety governance model sets out two 
principal roles for boards of directors. The first 
is creating the right environment in which food 
safety management can operate successfully.  
The second role is that of holding management 
to account for implementation of the food 
strategy and food safety management system.  If 
directors are uncertain or dissatisfied with current 
performance or trends in food safety performance, 
they should engage constructively and delve 
further to ensure that appropriate action is taken. 
In doing so directors ensure they discharge their 
duty of due diligence. As with any significant area 
of risk or exposure, external advice may be helpful 
if these concerns are not able to be resolved.

AcknowledgementsSummary

Grateful thanks to Mark Shippey and Michael Bell for reviewing and commenting during the drafting of this 
document.

Thanks also to Stephen French for acting as IFST Editor and to Robin Leaper, Mariam Zaki and Deborah 
Kendale for the design and production of this guide.

IFST would like to recognise and thank Dr Paul Dansted, Director of Food Regulation and the team at New 
Zealand Food Safety and the Ministry for Primary Industries for their supportive permission to base this 
publication on their 2018 Food Safety Good Governance Guide for Directors, Executives and Business Owners.

https://www.mpi.govt.nz/dmsdocument/31386/send

Chris Gilbert-Wood – Convener

Chris is a professional food technologist with 40 years’ experience in retail and 
manufacturing, having managed quality, food safety and sustainability in both own label 
and branded supply chains. Chris was previously a NED at Quality Meat Scotland, where he 
chaired the R&D committee and at the Ethical Trade Initiative (ETI). Chris is a Fellow and 
Trustee of IFST and Chair of IFST’s Scientific Committee.

Andy Kerridge

Andy has 30+ years’ experience in food technology/quality & safety management; 
working in Europe, Middle East & Africa as a consultant in a wide range of food & non-
food products; enabling food companies to meet customer demands of quality, safety & 
consistency. Andy is a Fellow of IFST and Chair of the Midlands Branch. 

Professor Louise Manning PhD SFHEA NSch 

Louise has worked for over 35 years in the agri-food supply chain in a range of roles. Her 
expertise is in the area of food security and food integrity including food safety, food 
quality, food crime, policy and governance, social and corporate responsibility, resilience, 
risk assessment and mitigation strategies. Louise is a Fellow of IFST.

Denis Treacy

Denis has 40 years of industry experience, including roles in Unilever, Arla Foods, InBev 
and more recently as President and Chief Safety, Quality, Security and Environment Officer 
for Pladis Global. He now helps businesses to deliver transformational performance 
improvements, in areas of safety and quality strategy, continuous improvement, business 
culture, change management and organisational transformation. Denis is a Fellow of IFST.

Rachel Ward PhD

Rachel has more than 25 years’ experience in international strategy, standards and risk 
management for the food chain. Rachel has worked in various roles across the food 
industry including analytical laboratory management, supply chain quality assurance, 
regulatory compliance, scientific affairs and risk management. Rachel is a Fellow of IFST.

16

Food Safety Guidance for Directors  |   Institute of Food Science and TechnologyFood Safety Guidance for Directors  |   Institute of Food Science and Technology

17



R Does the communication plan identify 
who can say what? Is there a back-up 
spokesperson?

4. Monitor system design and 
performance

Design

R Does the senior food safety manager 
have ready access to the Chief Executive 
Officer (CEO)?

R Has the senior food safety manager 
reported to the board recently?

R Does food safety have a place in CEO 
performance incentives? Is there conflict 
between food safety and other performance 
measures?

R Is system capacity balanced with 
requirements?

R How do we address tension between 
food safety and other objectives e.g. 
production throughput, sales and marketing 
or research and development?

R Have we thought about malicious or 
criminal attacks on our business?

Performance

R Is reporting balanced with a mix of 
lead and lag indicators coupled with 
performance reporting on specific matters?

R Do I have a clear picture of our food 
safety status and issues, and how they are 
being handled?

R Have we considered benchmarking our 
performance?

R Do I know what types of food safety 
decisions will be referred to the board?

R How are we performing in verification 
and customer audits? Are we learning from 
them?

Incident and crisis response

R Has our crisis management and 
communications plan been rehearsed 
recently?

  - Did we learn from it?

  - Was it truly testing?

  - Were there independent observers?

 R Am I confident that our media response 
will be appropriate? Do we have a trained 
alternate if the primary media person is 
unavailable?

1. Commit to food safety 
governance

Food safety obligations

R Do I understand my food safety 
obligations and liabilities?

R Do I have sufficient understanding about 
food safety basics and the risk management 
programme and food control plan structure 
to enable informed and productive 
engagement?

R Is food safety in the board charter and are 
expectations established. Are these known 
by all staff?

R Is food safety a standing item on our 
board agenda, and is there true engagement 
about issues, performance, capacity 
building? How do we listen to customer 
feedback including audits?

R Does food safety feature in our strategy 
and capital works programme?

Policy and goals

R Is there a company food safety policy and 
are goals established? Are these known by 
all staff?

R Has the board discussed risk appetite? 
Has the executive team been involved?

Documentation

R Do our board minutes reflect our 
commitment to, and consideration of, food 
safety?

2. Lead food safety culture

R How confident am I about the depth and 
breadth of commitment to food safety in our 
company?

R How does food safety fare when difficult 
decisions have to be made?

R When I do site visits, does food safety 
come up in discussion? Do I feel confident 
to raise it?

R Do we assess food safety culture 
through a staff survey? Are we acting on the 
findings?

R What is the status on food safety training 
across the business?

3. Assure risk is assessed and 
managed

Risk assesment

R Do I understand our key food safety 
risks? Does the Risk Register include food 
safety risk?

R Has there been a review of food safety 
risk recently? Does it reflect changes in risk 
profile?

Risk management

R Am I assured that there are adequate 
business-wide food safety management 
processes, controls and reporting in place?

R Does food safety involvement extend 
across the whole business? Have we 
considered upstream and downstream 
activities provided by other parties?

Risk communication

R Have incident and crisis response and 
communication plans been prepared and 
rehearsed?

Appendix 1- Directors Food Safety Governance Checklist

Types of food safety decisions that 
the board may consider

• Setting the board charter food safety 
statement

• Setting food safety expectations including 
culture and key performance measures

• Contributing to food safety policy

• Setting risk appetite for food safety:

   - things that we will always do;

   - things we will never do; and

   - a process where issues are not clear cut-                                  
    the“grey areas”

• Reviewing food safety situations where 
decisions are not clearly covered by the risk 
appetite statement

• Setting strategy with respect to food safety

• Authorising and approving capital 
investment and major maintenance decisions 
where food safety is a decision factor
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Appendix 2- UK Food Standards Agency notifications of 
incidents 

.................................................................................

The number of notifications processed by the FSA from April 2016 to March 20206

The UK Food Standards Agency are notified of incidents and following risk assessments issue alert notifications of 
the recall of harmful food products

Allergen non-compliances account for the majority (60%) of UK food alerts, followed by foreign bodies (15%) and 
pathogens (including Salmonella and Listeria) accounting for 11%.  The remainder relate to other issues including 
labelling, composition, and sensory / organoleptic aspects.6

6 INCIDENTS & RESILIENCE ANNUAL REPORT 2019/20.  https://www.food.gov.uk/sites/default/files/media/document/fsa-20-09-12-incidents-resilience-annual-report.pdf

.................................................................................

Major issue classifications resulting in alerts to UK Food Standards Agency

Incorrect Date Coding 4%

Allergens 60%

Foreign Bodies 15%

Other 10%

Pathogenic (Salmonella/ 
Listeria) 11%
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