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n Advanced Prevention Control and Public Communication System

III Food Safety Management System

1. Integrated Food Safety Information Network

2. HACCP System

3. Hazardous Food Sales Prevention System (Barcode System)
4. Food Traceability System

5. Food Import Control

6. Early Warning System for Foodborne illness

Future Needs for Food Safety Enhancement



Advanced Prevention Control and Public Communication System

MINISTRY OF FOOD AND DRUG SAFETY




Advanced Prevention Control System (Overview)

To protect consumers’ health and to minimize the damages from adulterated and
misbranded foods through the Risk Information Management
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hours a day, 7 days a week, 365 days a year
* 331 Website, Newspapers in 32 countries are monitored in 6 languages



Advanced Prevention Control System(ln Detail)
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Explore Consumer Needs to Provide Information

© Research consumption, Knowledge
of our policies, complaints
Survey 1000 people(“Communication Grop”)

Survey on complaints about F&D product

Analysis of complaints from 1372 Consumer
Service Center

o Gather opinions about social issues from
the interested
Pre—emptive conflict settlement through
Face—to—face talk

N

Interactive Communication
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Provision of customized F&D information according to life—cycle

® Education material
for daycare center
(moneybox, puzzle)
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Infant

® Safety hands—on ® Face—to—face conversation *™ Safety class coming to you
program Online platiorm use (Consumer F&D safety class)

- : (Consumer F&D safety class, : R
Schools—connection Facebook, Instagram) ® 6500 in 7 regions in 17
education 24,000 nationwide in 18

® Publish&Distribute
‘CONSUMER TALKTALK’

Teenager Housewife - Pregnant woman Senior
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Food Safety Management System

® National Residue Survey
® GAP(Good Agriculture Practice)

® Regulated by Agriculture & Fishery Ministries

® HACCP system
® Re—evaluation of standards and specifications

@ Hazardous food sales prevention system

® Food traceability system
@ Safety of imported food (OPERA System)

Consumption @ Center for children's foodservice management

® Early warning system for foodborne illness w |

® Sodium, sugars intake reduction policy
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Integrated Food Safety Information Network

Integration of
National Food Safety
Information

Integrated Food Safety
Information Network

Exposure of adulterated
food in Company ‘A’

Ministry of Food
and Drug Safety

Ministry of Education

Ministry of National Defense

Ministry of Agriculture,
Food and Rural Affairs

Ministry of Oceans
and Fisheries

Ministry of Environment

A

/

Open to the Public
Product recovery,
disposal, curb

Management
of school meal

Food service management
of military

Safety management of

agricultural, ivestock products

Safety management
Of fishery products

Water gquality control
of groundwater

—
o

The collected food safety information is
provided to the public as a one—stop

“www foodsafetykorea.go.kr”



Integrated Food Safety Information Network

Service for th bl Cooperation across
ervice for the public .
¢ 5 Government agencies

(Food Safety Information Portal) (Integrated Food Administration System,
Food Information Utilization System)

® Government — Establishing the foundation for scientific, systematic, management of food safety

- All food safety information is linked to enable food safety management from production to consumption

- Developing an algorithm to calculate the risk for the system to identify companies for crackdown

® Public — Confirming all food safety information through ‘Food Safety Nation’ with one stop

- Easily, It's possible to find sanitary information of local restaurants

- The public is available to identify every day life—related information by hierarchy and period

® Industry — Using online civil complaints and public information about food safety
- 87 kinds of civil complaints can be handled by using single on—line civil application window

- Industries can create new added value such as a smart refrigerator by using information that government opens



g HACCP System




HACCP System

Mandatory application by phase

1 item
(Korean sausage)

8 items 8 items
(Snacks & candies, etc.) (Snacks & candies, etc)
Kimchi Kimchi Kimchi
cabbage cabbage cabbage
6 items 6 items 6 items 6 items
(Fish cakes, Pizza, etc) (Fish cakes, Pizza, etc) (Fish cakes, Pizza, etc) (Fish cakes, Pizza, etc)

Rate of Domestic
Production under
HACCP system




B Hazardous Food Sales Prevention System(barcode system)

MINISTRY OF FOOD AND DRUG SAFETY




Hazardous Food Sales Prevention System

Hazardous Food Sales

Block
Report on

! - hazardous o
[ product Product info “5000 4 @
: R - Sending info
: Store
KorEANnet QI Store
Inspection facility Korea's MFDS Server of Korea Store

Chamber of Commerce
and Industry

4
v The information on defective products are reported to MFDS in real—time,
from approximately 85 inspection facilities nationwide

v Sending out the information on hazardous products in real—time, directly to
the check—out counters in convenient stores, supermarkets and etc,

s Preventing consumer from purchasing reported products

v (“14) 53 — (‘15) 64 — (‘16) 78 — (‘17) 88 (thousand stores)



Hazardous Food Sales Prevention System
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® Scanning the bar code of the hazardous food
— Sales prohibition message will pop up on the screen
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Food Traceability System

Manufacture/import Sale(Retail)

» manufacture/import data
- food name, expiry date
- raw material, delivery data

racklng
producer
tracm g

Manufacture

tracking
—> Distribution

« distribution information
- food name
- incoming, delivery data

« retail information
- food name
- incoming data

E i consumer
*Trace information g'aggg
. ) =)
On-line link *Recall information On-line link
«Import information smoiEeE
- J

‘Food Traceability System’ is applied for finding cause of food safety risk
and for effective recalls and etc. When hazards occur in foods, improve
food safety and provide more accurate information to consumers.

® Mandatory application(‘14~) : Manufacturing, Processing, Importing, Distributing
— Infant and baby foods, health functional food products, milk formulas

* Application : (“14)1,282 — (‘15)3,287 — (‘16)5,901(Business Operators)



Food Traceability System
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® Checking Food traceability number

— General food information & raw material information will be identified easily

* Manufacturing company, Processing date, Raw material, Country of origin,
GMO information, Recall etc.
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Food Import Control System

— ® Import Risk Assessment
dcliileld8  ® Foreign Food Facility Registration

® On-—Site Inspection

Border ® Risk—based Inspection (OPERA)
Inspection ® Food Safety Information

= Surveillance in Market
e Surveillance on online postings

i
Distribution

e Inspection of food from online(distance) selling

fum,



Pre—Import Phase

Import Risk Assessment

- Import Risk Assessment should be completed for livestock products

- Both agriculture Ministry and MFDS conducts import risk assessment upon a request by exporting country

Registration of Foreign Food Facility

- A person who intends to import food, etc. into the Republic of Korea or a person who establishes and
operates a foreign food facility shall register information (e.g. name, location, manufactured items),
with the Minister of Food and Drug Safety by no later than seven days before filing an import declaration.

On—Site Inspection for Foreign Food Facility

- Where the Minister of Food and Drug Safety deems it necessary to verify the prevention of hazards and safety
information, he/she may conduct on—site inspections after consulting with the government of an exporting country
or a foreign food facility in advance.



Border Inspection

Risk—Based Inspection (OPERA)

- All food safety information is linked to enable food safety management from production to consumption

- Developing an algorithm to calculate the risk for the system to identify companies for crackdown

Domestic/Foreign Risk

Information Collection A Level: B Level:
Lab Test Sensory Test
Manufacturer/Importer
Features by Food Type Informatio np e M é
. || - -
Features by Country Rando;ir: SItE(;/?Juatlon / ’() \
Administrative .
: : : F d | t
Declared Q/Month Measure History lAutomatlc Categorization ocusgeCirsls)%ec ik
— \ of High-Risk Foods /
. anufacturin
M iabing Process ° ~ - - -
. Tighter
Oupr Lbeing Criteria/Standard _
: S C Level
Usage Code RISk Document Review
Risk Information, etc, — A Level: 61 ~ 100%
(sell/manufacture) — B Level: 21 ~ 60%

— C Level: 0 ~ 20%



Border Inspection (contd.)

Food Safety Information

- All food safety information is linked to enable food safety management from production to consumption

~ Database &
) Risk Analysis

Collecting ) Discussion Measures

Internal discussion
on the results of risk
analysis and on
possible need for
regulatory actions
(e.g increasing test
frequency, inspection
order)

Food Sanitation
Review Committee
makes decision for
changes in
measures

(e.g import ban,
cancellation of
registration, amend
standards)



Distribution Phase

Surveillance in Market

- Annual Plan based on National Diet Survey, rejection history, and food safety information

Surveillance on Online Postings

- Online Postings and advertisements on food products which mislead consumer

- MFDS issues a request for withdrawal to the violation against Food Labelling Standard

Inspection of Food from Online (Distance) Selling

- Food Products from Online Selling should be declared for custom clearance
— Information to Declare : product name, actual user, ingredients. quantity

- Food products which contain hazardous ingredients or have safety information can be rejected
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Early Warning System for Foodborne illness

® Purpose of Operation

Early Prevention of Foodborne illness and controlling the spread of it by issuing
alarms such as SMS notification to schools where foodborne illness is likely to be
caused by the same food materials.

¥ A system was introduced to prevent the spread of foodborne iliness according to the occurrence of

large food poisoning(46 schools, 3,613 students) in the metropolitan area in 2006

O Ministry of Food and Drug Safety Sch |
choo School

EarIy Warnlng S stem Connect in real time
School for Foodborne illness b Manually enter ,"SChKOOI tp °-
after purchase .
* Early warning of foodborne illness 4" CoINE School
}‘ E - Incompatible Business Information for HACCP Q'. ”:: - :: - School = — ﬂ-
i ooy o - * Information on administrative - = ) e A r'w x
“..‘ e disposition of suppliers U\\ Ton Seh ﬂ\l Y v
é chool
- Collection history on food ingredients | ‘Alarm propagation \\':4 =
Occurrence of Patient suspected to Include real-tim -.ﬂ
1L SUE (Include rea e
have food poisoning " Automatic Automatic linked schools) Y /ff
connection connection
School meal —
m‘ Korea Agro-Fisheries Trade procurement system Country market O Public Procurement
Corposation v'School information vSchool information Service
¥ Business*& food ¥ Business & Food
ingredients information Ingredients Information
l Purchase contract of food |
ingredients necessary for
school meals

¥ Group Food Service of Food Sales Business, Food Manufacturing and Processing Companies, etc,
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Future Needs for Better Enhancement

Risk Communication

- Consumer needs VS Regulation based on scientific evidence

Response to Climate Change

- changed in food quality, microbiology in food, and other safety factors

- surveillance on pesticide use and/or veterinary drugs at production

Integrated Regulation on Chemicals

- Integrated Assessment of human health risk for chemicals

- Environment, Agriculture and Health ministries cooperate for advanced regulation



