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1. BACKGROUND

Recently South Africa has experienced incidents where certain food products had to be
recalled on a nationa scade. One was an incident that occurred in February 2002 in the
Gauteng Province, where two children died from botulism after consuming contents of a
tin of canned pilchards in tomato. This incident resulted in a nationwide food safety dert
and a ca |l to withdraw al tins of pilchards in tomato, which had the same batch number as
the implicated tin. Further investigetion reveaed that this was not a general foodborne
outbresk but an isolated case, where children from a needy family consumed the contents
of abadly rusted and damaged tin of pilchards in tomato, which was received by the family
as donation. The incident itself revealed severd shortcomings, in the food control system,
which could have resulted in a more severe situation should this have been a nationwide
foodborne diseasse outbresk. As a result severd recommendations were made to the
Department of Hedth, one of which being the need to streamline coordination between the
departments and components involved in food control as well as disease prevention and
control so as to be better prepared for foodborne disease outbreaks of a nationa (and even
international) magnitude. Hence, the decision was taken to develop Policy Guiddines on
Nationa Food Safety Alerts and Officiad Product Recdlls.



2. DEFINITIONS

Condgnment of foodstuffs refersto aspecific batch/lot of foodstuffs as gpecified on the
relevant export documentation of the exporter and which can beidentified by the certifying
officer for inspection/sampling purposes, depending on the nature of the certification as

determined by theimporting country.

Food control means amandatory, regulatory activity of enforcement by the compeaent
hedlth authority to provide consumer protection and ensurethat al food during production,
handling, storage, processing and distribution is safe, wholesome and fit for human
consumption; conform to safety requirements and are honestly and accurately labelled as

prescribed by law.

Food safety refers to the assurance that food will not cause harm to the consumer when it

IS prepared and/or easten accordingto its intended use.

Hazard means a biological, chemicd or physicd agent in, or condition of, food with the
paentid to cause an adverse hedth effect.

Risk refers to afundion of the probability of an adverse hedth effect and the severity of
that effect, consequentia to ahazards(s) in food.



3. INTRODUCTION AND AlIM

A nationa food safety adert refers to stepstaken by the nationd hedth authority amed at
informing consumers of a potentid or real heath risk deriving from a specific foodstuff,
which could still be available a food outlets or in the homes of consumers. It is further
intended to raise awareness with the relevant hedth authorities regponsible for the control
of thefoodstuff concerned. Such a food safety dert may, in some instances, be followed by
a food produa recdl, which is conducted to protect public hedth and safety. Thus, the
main objective of any recdl is to effectively and efficiently remove from the market any
food product that is unsafe for human consumption.

Thereis no legslation in South Africathat directly forces any food business to initiate and
conduct an industry/trade food recall. In addition, it is not mandatory for any food business
to havearecall planin place. All recdls by thefood indugry areinitiated voluntarily in the
interest of public safety. However, section 2(1) of the Foodsuffs Cosmetics and
Disinfectants Act, 1972 (Act No. 54 of 1972) prevents any person from sdling food that is
unfit for human consumption. In addition, the Codex Code of Ethics for Internationa
Trade in Food (see Annex A) states that dl consumers are entitled to safe, sound and
wholesome food and to be protected from unfair trade practices. Thus, by implication,. this
code of ethics aso prohibits any person toput into internationa trade any food that is unfit

for human consumption.

Although the regulations relating to ingections and investigations (R 1128 of M ay 1991),
as promulgated under the Hedth Act, 1977 (Act 63 of 1977), make provision for
Environmental Health Practitioners (EHPs) to detain, sarple and if necessary seize ay
foodstuff, in their areas of jurisdiction, which is deemed harmful or injurious to human
hedth, there is currently no naiond policy in place that refersto an officid food product
recall. As aresult, it has become difficult for food control authorities to execute, monitor
and record any officia food product recals that may need to be conducted in South Africa



It has dso been difficult to monitor and record any voluntary food produd recals
instituted by indugtry.

The am of these policy guiddines is thus to provide guidance on the roles and
responsibilities of industry, but particularly, food control authorities, regarding nationa
food safety derts and officid food product recals, and how these should be conducted to
ensure public safety. These policy guidelines dso provide a framework on which the
Directorate: Food Control of the Department of Hedth can keep arecord and develop a
database of officia, as wel as voluntary food product recals being conducted in the
country inthe interest of public hedth. Only records of Class | and Class |1 food produd
recal Is will be kept by the Directorate: Food Control.

4. CONCEPTUAL CLARIFICATION

4.1 FOOD SAFETY ALERTS

Industry may voluntarily issue a food safety aert, requesting consumers/customers to
return the implicated food product to retailers and/or to the business concerned, or to
dispose of it asit isnot fit for human consumption. In this case, the consumers/customers
areusua ly refunded for the products they return. For the purposes of these guidel ines, this
will beref erred to as avoluntary food safety dert.

In other instances, for example where industry fails to issue afood safety dert, the nationa
hedth authority may issue an officid food safety dert, whereby provincia and municipad
hedlth authorities, and, in some cases the public, are informed of arisk associated with a
particular foodstuff. Provincid and municipa authorities are usually informed in writing
by the Depatment of Hedth, Directorate: Food Control, while a media release, by the
Communications Unit of the Department of Hedth, is used to inform the public. In most

cases an officia food saf ety dert is followed by an officid food product recall.



42 FOOD PRODUCT RECALLS

A food product recal can be conducted voluntarily by industry and is thereforereferred to
as a voluntary recdl. All food businesses (i.e manufacturers, distributors, wholesders,
retallers, etc) share the responsibility of ensuring that the public in South Africa is
pratected from products that present a risk to hedth or gross deception, or are otherwise
defective. Thus they have a mord obligation to recal any food products that have been
released into the market that they know may pose ahedth risk tothe consumers.

Universdly, it is recognised that there are essentialy threetypes of food product recals:
Class | recall, involving a health hazard situation where there is a reasonable probability
that estingthe food will cause hedlth problems or desth.

Class Il recall, involving a potertid hedth hazard situation where there is a remote
probability of adverse hedth consequences from eating the food.

Class Il recall, involving a situation where eating the food will not cause adverse hedth
conseguences. Class |11 recal Is fa | outside the scope of thesepolicy guiddines and will not
be considered henceforth. Thus, henceforth, food produa recdls referred to in this
document refer to Class | and Class |1 food product recalls only.

Food produd recalls can dso be classified as ether a trade/industry recal or a consumer
recdl.

A trade/industry recall involves recovery of the product from digribution centres and
wholesders, as well as from production premises, hospitas, restaurants, and other mgor
catering establishments, as well as outlets tha sdl food manufactured for immediae
consumption.

A consumer recall involves recovery of the produd from al pointsin the production and

distribution network, including consumers. This is amore extensiverecall.

In those situations where industry fails to voluntarily conduct afood product recdl, and
food control authorities conduct the recall, this will be regarded as an official food
products recdl.



43 FOODCONTROL AUTHORITIES

4.3.1 Rolesand responghilities

In South Africafood control is shared between several authorities and various components,
within the hedlth sector, & nationa, provincial and loca level. A brief outline of the roles

and responsibilities of the different authorities is as follows:

4.3.1(a) The Nationd Department of Hedth:
The Directorate: Food Control administers food legslation on behdf of the Minister of

Hedth. It is thus reponsible for:
» Coordinating activities, such as food product recdls, within the country
= Setting national norms and standards
»  Supporting provinces and local authorities

» Assumingtherole of the Nationa Codex Contact Point

4.3.1(b) Provincia Department of Hedlth:

Sections responsible for, amongst others, food control a provincial level are referred to as
Environmental Hedth Services. They areresponsiblefor:
= Coordinating activities within the province
»  Providing support totheloca authorities
» Rendering specialised services (e.g import control, which is done on behaf of the
nationa Department of Hedth)
= Setting protocols and strateges for hedth within the province

4.3.1(c) Districts/L oca authorities (M unicipdlities):
At district/loca level Environmenta Health Services are aso responsible for, amongst

others, food control in ther areas of jurisdiction. They are involved in the following
activities:
= Hedth promotion

* Involvingcommunity participation in hedth-related issues
= Hygene control (within the environment)



» |nvestigating complaints

= Law enforcement

» |dentifying/controlling hedth hazards

= Monitoringfor complianceto legslation

4.3.1(d) National Department of Agriculture:
At the Naiona Department of Agiculture the Directorate Food Safety and Qudlity

Assuranceis responsiblefor:
» Regulatingand promotingthe safety of animas and animal products
» Regulatingand promotingthe quaity of agricultura products
» Ensuringthe safety, quality and efficiency of production enhancement agents
» Promotingthe safety of food of plant and animd origin

4.3.1(e) The South African Bureau of Sandards (SABS):
The Division: Food and related indugries of the SABS is responsible for the control of
canned mesat/fish products and frozen marine products. It is recognised by the European

Union and other countries as the certification authority for exports related to fish and
seafood products.

4.3.2 Legislation
The reevant South African legislation and the authorities that are involved in the

administration and enforcement thereof include the following:

4.3.2(9 The Foodguffs, Cosmetics and Disinfectants Act, 1972 (Act No. 54 of
1972):

This Act governs the manufacture, sale and importation of foodstuffs, cosmetics and
disinfectants from a safety/public hedth point of view and is administered by the
Directorate: Food Control of the Department of Health and enforced by local authorities in
ther areas of jurisdiction. Import control is performed on behdf of the Naiona




Department by Provincia Departments of Hedth. The Act regulates the foodstuffs as such,
as wdll as labelling and advertising of foodstuffs. It does nat regulate hy g ene provisions
that reatetothe handling and transport of food.

4.3.2(b) TheHedth Act, 1977 (Ad 63 of 1977):
There are severd sets of regul ations promulgated under this Act that have direct relevance

to food safety and are enforced by loca authorities in their areas of jurisdiction. These
include:

» Regulations Governing Generd Hyg ene Requirements for Food Premises and the
Trangoort of Food (G.N. No. R. 918 of 30 July 1999), which regulate hygiene
provisionsthat relate to, anongst others, the handling and transport of food.

» Regulations Relatingto Milking Sheds and the Transport of Milk (G.N. No.

R. 1256 of 27 June 1986).

» Regulations Reatingto Inspections and Investigations (G.N. No. R. 1128 of 24
Ma 1991), which make reference to, amongst others, deention and seizures of
food.

» Regulations Regarding Food and Water Vesses (G.N. No. R. 1575 of 10
September 1971), which am to prevent the transmission of certain metals
from containers to foodstuffs.

» Generad Regulaions Promulgeted in terms of the Public Hedth Ad, 1919 (G.N.
No. R. 180 of 10 February 1967), which make ref erence to the transport of meeat
and meat products.

4.3.2(c) Thelnternational Hedth Requlations Act, 1974 (Act 28 of 1974):
This Act provides for the approva, by the Department of Hedth, of the source of food for

consumption at ports, airports, on vessels and on arcraft, as well as for the inspection of
such premises and the sampling of food by loca authorities. The provincid hedth

departments currently goprove premises on behdf of the nationad Department of Hedth.
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4.3.2(d) The Agicultura Products Standards Act, 1990 (Act 119 of 1990):

This Act controls and promotes specific product quaity standards for the local market and

for export purposes. It is administered and enforced by the Directorate: Food Safety and
Qudity Assurance in the Department of Agriculture. Assignees such as the Perishable
Products Export Control Board (PPECB) are gppointed and authorized as assignees to do
physica inspections under the Ad.

4.3.2(e) TheMeat Safety Ad (Act 40 of 2000):
This Act is administered by the Directorate: Food Safety and Qudity Assurance in the
Department of Agriculture and enforced by the Depatments of Agiculture of the nine

provinces. It addresses, anongst others, meet safety and hy gene standards in abattoirs and
regulates the importation and exportation of unprocessed mest.

4.3.2(f) The Liquor Products Act (Act 60 of 1989)
This Act is also administered by the Directorate: Food Safety and Quality Assurance of the

Department of Agriculture. It addresses requirements for all liquor products except beer,
sorghum and medicine.

4.3.2(g) The Sandards Act, 1993 (Act 29 of 1993):
This Act is administered by the SABS and has compulsory specifications that address

canned meat and fish products, as wdl as frozen seafoods.

5. MECHANISMSOF NATIONAL FOOD SAFETY
ALERTS AND OFFICIAL FOOD PRODUCT RECALLS

These policy guiddlines make provision for mechanisms by which national food safety
derts and officia food product recalls can beinitiated in theinterest of public safety.

11



51 NATIONAL FOOD SAFETY ALERTS
A nationd food safety dert could be instituted by the Department of Hedlth, Directorate:
Food Control in theform of one or more of the following actions:
= [ssuing an official notice to the provincid and municipa hedth authorities
informing them of the foodstuff(s) posing a risk to human hedth and what gepsto
taketo ensure the safety of consumers.
= |ssuing a media release, through the Depatment of Hedth’s Communication Unit,
intended to inform the public of the situation in question and statingwhat measures
should be taken by consumers topratect their hedth.

5.2 VOLUNTARY AND OFFICIAL FOOD PRODUCT RECALLS
There are three mechanisms by which afood product recall can beinitiated:
= A recdl can be undertaken voluntarily a any time by a food business (eg a
manufacturer, distributor, wholesalers, etc), and it isthen referred to as avoluntary
recal.
= A food control authority, in the interest of public health, can request any food
business to initiate and undertake afood product recall.
= The nationd hedth authority can institute an officid food product recal as
described in these guiddlines.
Regulations relating to Inspedions and Invedigations (R. 1128 of 24 May 1991),
promulgated under the Hedth Act, 1977, make provision for locad authorities to detain,
sample and, if necessary, seize, in ther areas of jurisdiction, foodstuffs that have been
examined and deemed to be unsafe for human consumption. In addition, sections 4(1)(a)
and 4(1)(b) in these regulaions state tha “If, after an examination of any food
contemplated in regulation 2(1)(e), he (theinspector) is satisfied that such food is unsound,
or unwholesome or contaminated............. by written order signed by him seize the food
concerned....” These regulations thus, by implication, alow for Environmenta Hedth
Practitioners to (after receiving a written request from the Nationa Department of Hedth,
Directorate: Food Control, through the Provincid Health Departments) seize and detain or
dispose of foodstuffs, during an officid food product recal, without having to first sample
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for laboratory andysis. The EHPs mus, however present a written order (see annex B) to
the person in charge of thefood business involved. Asfar asis possible, industry should be

encouraged to conduct its own food produd recalls.

53 PROCEDURES DURING AN OFFICIAL FOOD PRODUCT RECALL

Key gesininstituting anationa food safety dert or official food product recdl include:
= |dentifyinganeed for thefood product recall
» Determiningthelevel of afood product recal.
= ConveningaFood Product Recall Committee
= Notifications
= Post recdl reporting/documentation

5.3.1 Identifyinganeed

A nationd food safety aert and an officid food produad recal both have ramifications for
industry, control authorities and consumers. Hence it is critical that al the necessary
information is obtained and thoroughly anay sed before adecision is madeto initiate either
action. It isaso duringthis process that afood product recall should be classified either as
aclass | or class Il recal, as indicated in these guidelines. The decision to initiate a
nationa food safety dert or an officid food product recall should be made &after
consultation between the relevant food business (industry), the food control authority
issuing the instruction and the Department of Hedth (if it is nat the authority issuing the
instruction) and it should bein theinterest of public hedlth.

Food businesses can voluntarily initiate food safety derts and food product recdls at any
time as pat of ther responsibility towards ensuring consumer safety. However, as
indicated earlier in these policy guidelines al Class | and Class 1l food product recdls
should be reported tothe Directorate: Food Control for record-keeping purpaoses.

13



5.3.2 Convening a committee and isuing of instructions

A Food Produd Recall Committee is formed only when a need for a nationa food safety
dert and/or an officid food product recal has been identified. It should not be a standing
committee. Such a Committee should be convened and chaired by the food control
authority that is directly responsible for the affected food product. For example, if canned
fish is being recalled, then the SABS will be the authority responsible for convening and
chairing the Committee. In addition, it is up to that control authority to decide which other
food control authorities should be rgoresented on that Committee and what their roles will
be during theincident. It is recommended that the affected food business be represented on
the Committee. Those chosen to serve on the Committee can be informed in any manner,
depending on the urgency of the matter. Requests for paticipation in the Committee as
well as alist of al the paticipants should be documented. Any decline to serve on the

Committee should aso be documented.

Thefollowing are the suggested key role players on ay Food Product Recall Committee:
» TheDepatment of Hedth Directorate: Food Control
= Environmentd Hedth Services of the Provincid Hedth Department in whose
province the problem was first identified
= Environmenta Hedth Services a the Local Authority in whose area of jurisdiction
the problem was first identified
» Theaffected food business(es)

Following are role players that should be represented on the Food Produd Recdl
Committee as necessary:
= The South African Bureau of Sandards, in situaions where the product being
recal led falls under its control
= The Directorate: Disease Prevention and Control of the Department of Hedth and
itsprovincia counterparts, in situations where the food product has been implicated
in outbreaks of foodborneillness

= Depatment of Trade and Industry, where consumer bodies may become involved

14



» Rdevant laboratory services, in situations where laboratory tests were conducted
» Reevant Directorates of the Depatment of Agriculture, depending on the product

concerned

M eetings of the Food Product Recall Committee should be minuted and each role player
should have access (in writing) to the followinginfor mation:
» Theeventsleadingto the decision to initiate an official food product recall and how
therecdl is classified (e.gClass| or 1)
= The name of the product being recalled as well as its full description (i.e package
sizeand type, lot/batch identification, use-by dates, etc)
=  Whether or not the product was manufactured in South Africa and if it has been
exported elsewhere
» Thetypeof assigance (if any) that is required of theroleplayer
=  Where and how the product will be disposed of
= Contact details and roles of dl the other role players

5.3.3 Determiningthelevel of an officia food product recall
In order to know who ese to notify of the recall and how to go about it depends on
knowingwhether therecall is atraderecall or a consumer recal | (see section 3.2).

» |f therecdl is avoluntary recdl, theleve of therecall should be determined by the
affected food business. The food business may request assistance from the rel evant
food control authority, such as the Department of Health, with regard to remova of
thefood produa from retail shelves. This should only bein situations where:

0 thereis aneed to ensure that the product has aso been removed from the
informal sector

o themagnitude of therecall istoo large for the food business to complete on
itsown

0 theproduct poses such a high risk to human hedth that it must be removed
fromretal shelves as a matter of urgency, which the food business may not
be able to accomplish through its own recal program

15



» |n cases of an officia food product recdl, the levd of the recdl should be
determined by ether the entire recall committee or the control authority that is
responsible for the product that is being recalled. This should be done (where
possible) in collaboration with the food business affected.

= |t isimportart that in determining the level of the recall, the resources that will be
required to conduct the recal be taken into consideraion. In the case of a trade
recd |, where industry voluntarily initiates and conducts a food product recal, the
food business conducting the recdl is responsible for providing all the necessary
resources. In the case of an officia food product recal the M unicipdities, through
ther provinces, will be requested to assig (by removing the product from retail

outlets).

5.34 Notifications

5.34(9 A voluntary recall:

Notification mechanisms will depend on the level of the recall. During a trade/industry
recall, notification should be to the digribution network/distribution chain and trade
customers. The notification should detall methods for gopping distribution and sae of the

product, for storing the recovered product safely and for isolating and disposing of the
product. Food businesses should maintain current contact lists of suppliers, distributors,
wholesders, retailers and customers. During atrade/industry recal it may not be necessary
to notify the public. However, there may be cases where consumers/customers may be
advised to return the food to the place of purchase, such as retal premises. The food
business conducting the trade/industry recal should inform the businesses receiving
returned goods on how they should dispase of that product. If the affected food business
chooses to dispose of the affected product, this should be done in collaboration with the
relevant food control authority and the necessary documentation, referring to the disposa
of the product, should be acquired by the food business from the control authority asproof

that the produa was digposed of in theproper manner (see Annex B).
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5.3.4(b) Officid recall:
Duringan officid food product recdl public notification may be necessary if theproduct in
question is offered for sd e to the consumer. It is, however, also important to ensure tha
notifications do nat cause unnecessary panic. It isthus important that the recal committee
take a unanimous decision on how the notification is to be conducted and which
Department or componert will be responsible for drafting the content thereof and ensure
its release. This is a situation where involvement by the Communications Unit of the
Department of Hedth is vitdl.
The main factor affecting the notification mechanism is the classification of the recal (i.e
class| or Il) and how hazardous is the product that is beingrecd led. Thus, the mechanisms
of notification will depend on the urgency of the situation. These may include the use of
one or more of thefollowing:

» Officid mediard eases

» Pad advertisements

» Theinternet

* |n-store announcements

According to the Codex Alimentarius Commission it is also necessary to notify the
exporting country of the recdl, if the implicated product was imported into South Africa,
and the importing country, if theimplicated produd was exported from South Africa. The
Commission has made avail able guiddines which assist countries with regard to ways in
which the exporting or importing countries should be notified. The Guiddines for the
Exchange of Information Between Countries on Rgections of Imported Food (see Annex
C1) would be relevant in situations where South Africa imports a food product from a
particular country and finds that that product poses a hedth risk and initiates a recall,
which may result in subsegquent consighments of foodsuffs from the importing country
being rgected. The Guiddines for the Exchange of Information in Food Control
Emergency Stuations (see Annex C2) would be reevant in situaions where South Africa

exports a certain produd to aparticular country and thereafter discoversthat the exported
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product is unfit for human consumption and must be recaled from the importing country.

Notifications in this regard should be conducted as indicated in these Codex guiddines.

5.3.5 Post-recall reporting/documentation

Post-recal reporting is important in any recall, including an official food product recall,
that was conducted in the interest of public hedth. This information will be used to
develop a database of Class| and Il recdls that were initiated from within South Africa at
any gven time. Information in this database will include quarterly reports of Class | and 11
food product recdls, thetypes of food produds tha wererecalled and the reasons the food
products were recalled, the levels of the recals and, where possible, the amount of food
product recaled.

Post-recal reporting dso heps in assessing the effectiveness of the recdl. The
effectiveness of a recdl is assessed on the basis of the amount of product received in
proportion to the amount of product that orignaly left the food business. It is thus
important to ensurethat duringthe reca |, where possible, arecording sy stemis maintained
for loggingfood that has been returned.

Post-recal reporting aso includes investigating the reason for the recal so that action can
be taken to prevent arecurrence of the problem.

A pog-recdl report can dso be used by indudtry, following a voluntary recal, as a means
to notify the Directorate: Food Control of the recall.

6. PROCEDURAL ARRANGEMENTSAND
RESPONSIBILITIES

During anational food safety aert and officia food product recall the various food control
authorities and hedlth authorities a the various leves of government will a one point or

another have certain tasks to fulfil. Below are procedurd arrangements and responsibilities
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of the authorities that would play akey rolein relation to nationa food safety aerts and
official food product recdls:

6.1
6.1.1

6.1.2

DEPARTMENT OF HEALTH

Directorate: Food Control

Issue an instruction in regpect of a nationa food safety adert or an officia food
product recal and notify provinciad hedth departments of the situation and request
that the instrudion (usualy a letter by which the Directorate was natified) be
forwarded to theloca authorities.

Request action from locd authorities, be it with regard to the removd of the
product or conducting community awareness campai gns.

Provide copies of the Policy Guiddines on Nationa Food Safety Alerts and
Officid Food Product Recdls in South Africato al provinces and members of the
Food Product Recall Committee.

Liasewith all the role players (members of the Food Product Reca | Committee) to
ensure the effective and efficient implementation of the recall.

Where necessary, liase with affected importing or exporting countries

M aintain detailed records of the events taking place during the alert/reca | and keep
al stakeholders updated regardingtherecall.

Prepare summaries of nationa food safety derts/officid food product recdls that
take place in the country for record purposes (only Class | and Il recdls will be
initiated and recorded by the Department of Health).

Updae the database on Class | and Il food product recalls conducted in South
Africaon aquarterly basis.

Directorate: Communicabl e Disease Control and Laboratory Services

(see also AnnexD1)

Receve notification from the provincial communicable disease control coordinator
Refer the notification of the outbresk to the Directorate: Food Control and ather
relevant units a the National Department of Hedlth

19



6.1.3

6.14

Notify other provinces of the outbreak and request reports on the number of
patients infected and desths and maintain records thereof

Draft a media release, in consultation with relevant role players, and refer it to the
Cluster: Communication for publication

Determine treatment strategies for patients and refer to the provinces so that they

can forward the information to the various hedth service providers

Cluster: Communication

Receve a media release drafted either by the Directorate: Food Control or
Directorate: Communi cabl e Disease Control

Provide inputs and comments on the conterts of the mediarelease

Refer the media release to the Department of Hedth Director General, when
necessary, for gpprovd to release the notification to the media

Refer the notification to the media and request publication thereof in newspagpers

and/or announceit on tdevision and radio

Provincial Health Departments (Environmenta Heath sections)
Receive notification either fromaLoca Authority or from the National Department
of Hedth
If notification is received from the National Department of Hedth, to carry out
whatever instructions issued by the rdevant unit within the Dgyartment
If notification is received from the Locd Authority:
o0 Along with the rdevant EHP a Locd Authority, conduct investigations to
determine the source and magnitude of the problem
o Notify the Directorate Food Control and the Directorate Communicable
Disease Control (if consumption of the product has resulted in an outbresk
of foodborne disease), as well as al other Loca Authorities within the
province of the situation
o Cary out whatever instructions referred to the provinces by the relevant
unit within the Naiond Department of Hedth

20



6.2 SOUTH AFRICN BUREAU OF SRTANDARDS
See Annex E.
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/.  CONCLUSION

There is no guarantee that any food business or country will never be faced with a food
safety emergency, which may require a nationa food safety adert or food product recal.
Thus a nationd policy guiddine such as this will be of vital importance in the event that
such an emergency arises in South Africa It is hoped tha the use of this policy guiddine
will ensure that al Class | and Il food produd recdls initiated and conducted in South
Africahenceforth will be conducted effectively and successfully.
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