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The Findus food chain

The frozen foods giant to take legal action over horsemeat sold as beef
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Ernpean Food Salety Autherity

EU Food safety

and Consumers - Brussels

Risk Assessor: European Food Safety Authority -
Parma

EFSA ‘s mission is to provide:
» independent scientific advice

» clear communication on risks.
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HOW SAFE
IS YOUR FOOD?

o
Food processing Packaging Point of sale Preparation:
umers

From farm to plate,
make food safe

WORLD HEALTH DAY 2015
#safefood @ g%ﬂ?\ilzi:tailgn
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15 Monitor horizon scans 14 R . d . 13 Decide and implement
and emerglng risks eview and revise necessary controls

1 Assess new
information 11 Likelihood v 12 ldentify who
l Impact — Priority could carry it out?

[y

2 ldentlfy and assess
threats to organization
J, 10 Determine if contro 9 Identify which supply

dprtcrc?cilrl::retiwlllt points are most critical
3 Identlfy and assess etec e rea i

threats to operation

J’ 8 Consider impact
of threats identified

4 Select product

l

5 ldentify and assess 6 Devise flow chart 7 ldentify key staff and
threats to product of product supply chain vulnerable points
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Thank You so Very Much
Any Feedback or Question is appreciated




