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1

All food businesses should have a traceability system and a product recall plan

as part of their ‘Food Safety Management System’

This guidance note is an essential reference document for the food and beverage industry

(hereafter referred to as ‘the food industry’). It aims to clarify and standardise procedures for the

identification and removal of unsafe foodstuffs from the food chain.Traceability and recall systems

are fundamental components of the food safety management system of a business operating

within the food industry.This guidance note has been developed by the Food Safety Authority of

Ireland (FSAI), the enforcement agencies, the food industry and the Food and Drink Federation of

the Irish Business and Employers Confederation (IBEC).

Even within the best managed food business, an issue involving the safety of a foodstuff may occur.

This may be as a result of a packaging defect, a preservation failure, a production problem,

a storage problem, a problem with the ingredients of a foodstuff or any other reason. It is

important that food businesses assume that a food safety issue may arise with their products

and therefore plan ahead.These systems and plans must be periodically tested to ensure that they

are comprehensive and serve to remove an unsafe product from consumers and/or the

distribution chain.

Food businesses will inevitably remove products from the market for reasons other than food

safety.This eventuality is not covered in this document. However, the procedures outlined here

are applicable in such an event. Food businesses may wish to expand their recall and traceability

systems to encompass product issues not involving food safety.

Introduction
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Introduction

This section of the guidance note will address the main issues concerning the traceability of

foodstuffs. It will outline the legal position and the role of the food industry as well as outlining

the key considerations for a traceability system.

A traceability system is an essential element of a food safety management system (NSAI I.S.

343:2000). A reliable traceability system is the means by which a food company can track and

trace any foodstuff that is unsafe. In the event of a food incident, without a traceability system, a

product recall/withdrawal could be more difficult and extensive. Food businesses should therefore

familiarise themselves with this section before proceeding to the recall and withdrawal section.

Objective of a Traceability System

The objective of a food traceability system is to identify a unique batch of product and the raw

materials used in its production and then follow that batch and each individual unit comprising the

batch, through the production and/or distribution process, to the immediate customer.

Note: For certain producers of bulk foodstuffs using continuous processes it may not be possible

to identify a unique batch. In this case an alternative method of ensuring traceability should

be adopted.

The Enforcement Role of the Regulatory Authorities

Food legislation is regulated by several different authorities, depending on the food area in

question. These authorities carry out their activities under service contract agreements with

the FSAI. The health boards enforce the general hygiene legislation via the environmental

health officers (EHO’s). These regulations apply to all food businesses not covered by specific

‘product’ legislation. The Department of Communications, Marine and Natural Resources

(DCMNR) regulates food businesses engaged in the processing of fish and fishery products,

including shellfish. The Department of Agriculture and Food (DAF) and the Local Authorities

enforce the legislation in businesses engaged in the manufacture of foodstuffs of animal origin

including meat, dairy products and eggs.

There are various provisions in food legislation regarding traceability but few are explicit

about the need for a traceability system. Details of the legislation in this regard can be found in

Appendix 4. However, Regulation (EC) No. 178/2002 of the European Parliament and of the

Council of 28 January 2002, that will guide the drafting of all future European food legislation,

clearly states that a food business must have a traceability system. Therefore, the anticipated

recast of the hygiene directives will carry an explicit requirement with regard to traceability.

1. Traceability
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The Role of the Food Industry

In accordance with the Food Safety Authority of Ireland Act, 1998, the primary responsibility for

the safety and suitability of the food for human consumption is borne by the food industry.

Consumer demand for information and public health protection are also key drivers for an

effective traceability system. ‘Product life cycle management’ and category and brand protection

are also very important considerations for any company.

The food industry is responsible for the establishment of a satisfactory traceability system.As part

of this system, the industry must be responsible for ‘supplier traceability’ of raw materials and

ingredients,‘process traceability’ within processing and packaging and ‘customer traceability’ of the

end product to the immediate customer.

For a traceability system to work effectively and to ensure safety and public health, it must operate

in the entire food chain. Every player at every step of the food chain has a role.

Creating a Traceability System

All food businesses should:

• Define the scope of their traceability system

• Document their traceability system

• Set up mechanisms to periodically review their traceability system

• Test their traceability system when testing their recall procedures.

(see Recall and Withdrawal section)

Defining the Scope of a Traceability System

Food businesses should define the scope of their traceability system before starting to develop it.

The traceability system should be capable of efficiently and accurately following food products

through the food chain. Food businesses involved in all sectors of the food chain from farm gate

to retail sale will require traceability systems composed of one or more of the following elements:

1. Traceability of suppliers and their goods entering a business - Supplier Traceability

2. Traceability of foodstuffs through a business (whether new products are produced or not)

- Process Traceability

3. Traceability of foodstuffs to the immediate customer - Customer Traceability
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Attention must be given to the interface between the three areas to ensure that the traceability

system in a business is seamless. Food businesses operating in different sectors of the food chain

may develop traceability systems that differ in their scope. The following can be considered as

guidelines to the scope of a traceability system but should not be regarded as comprehensive.

• Businesses solely engaged in catering and supply of food direct to the consumer may only

require a traceability system based on supplier traceability and process traceability.

• Businesses solely engaged in catering and supply of food to other catering businesses will

require a traceability system based on supplier traceability, process traceability and 

customer traceability.

• Businesses solely engaged in retail supply of food to consumers may only require a

traceability system based on supplier traceability.

• Businesses solely engaged in wholesale supply of Irish or imported food to other food

businesses will require a traceability system based on supplier traceability, process traceability

and customer traceability.

• The process in this case may be re-palletisation of goods inwards or breakdown of

pallets for cash and carry purposes

• This category includes retail owned central distribution centres (CDC’s).

• Businesses solely engaged in processing and supply of food to other food businesses 

will require a traceability system based on supplier traceability, process traceability and

customer traceability.

• Additional considerations for developing the scope of a traceability system

Food businesses must make a commercial decision when embarking on the development

of a traceability system. Generally the broader the definition of a batch the less detailed the

batch coding system is, but the greater the volume of product that may need to be recalled in

the event of a food incident.

Manufacturers of foodstuffs delivered in bulk may only be able to define a product batch

within a defined time frame such as a day’s production. Other manufacturers or caterers may

be able to define a batch as an individual saleable unit.The majority of food businesses will

adopt an approach between these two extremes.A balance must be struck between the

complexity and workability of a traceability system and the smallest feasible batch size.

If a food business chooses the date of minimum durability as their batch code (where the

legislation allows) then all of the specified product carrying that date must be

recalled/withdrawn in the event of a food safety incident.
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Documenting the Traceability System

The traceability system that is developed by a food business should be documented.

Documentation should include:

• the scope of the traceability system 

• details of the traceability system

• any associated operational documentation

• arrangements for review.

The following information outlines the key elements of traceability systems. Food businesses

should incorporate these elements as described into their own traceability system where feasible.

• Supplier traceability for Processors and Caterers 

Each processor or caterer should be able to ensure that foodstuffs and packaging entering

the premises are traceable to the supplier.

Ensuring supplier traceability is the first step in the development of a traceability system.

The important elements are:

• The creation of a documented purchasing control system that is compliant with the

specifications laid down in the NSAI Irish Standard 343:2000 ‘Food Safety Management

incorporating Hazard Analysis and Critical Control Point (HACCP)’.

• Each and every individual incoming unit of ingredient/primary packaging/finished

product should carry a means of tracing its source of supply and history e.g. batch

code. In situations where this is not possible a business should apply its own

identification mark.

• Goods inwards documents for all deliveries should record all information necessary to

maintain traceability from the supplier. Examples of relevant information are:

•  Supplier name

•  Any supplier batch codes

•  The delivery date

•  Confirmation of acceptance

•  The number of saleable units

•  The weight of the saleable unit if applicable

•  The lot number (if any) assigned to the delivery

•  Reference to any in-house quality control records associated with the delivery.
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Note: In the case of bulk delivery of ingredients into bulk storage facilities it may not be
possible to ensure that only ingredients from one batch are present. The delivery dates,
identification of storage facility and weight/volume of the delivery may be the only way of
identifying an ingredient. In this event it is necessary that the contents of a bulk storage facility
are traced through production.

• Supplier traceability for wholesalers/CDC’s and retailers

Each wholesaler, CDC or retailer should at least be able to ensure that foodstuffs in their

control are traceable to the supplier.

Ensuring supplier traceability is the first step in the development of a traceability system.

• As a minimum, wholesalers, CDC’s and retailers should keep records of the supplier,

delivery date, product type and quantity of product delivered into their businesses 

such that they can account for the amount and type of product that is in their control.

Note: Wholesalers, CDC’s and retailers should work towards supplier traceability systems that

reflect the requirements of the supplier traceability system previously described for processors and

caterers. Future legislation currently under discussion in the European Union is likely to make this

requirement mandatory.

• Process traceability for processing and catering businesses

Each processing or catering food business should be able to ensure that foodstuffs produced

on site are traceable back to the ingredients and primary packaging used in their

manufacture. Processors involved in re-wrapping products for the Irish market should ensure

that traceability to the original supplier is maintained.

Process traceability is the second step in the development of a businesses traceability system.

The important elements are:

• A product batch must be identified.

• To ensure that a product batch is a true batch it must be separated by a cleaning break

from other product batches made using the same equipment. If this is not possible then

batches may not be unique and a recall/withdrawal may require the removal of the

affected product batch plus any other product batches where carryover of ingredients

is likely.Where carryover is likely, food businesses should conduct studies to define the

likely extent of carryover.This should be documented.

• A unique batch code identifier should always be applied to.

• Each and every saleable unit comprising the product batch unless the saleable unit is

too small to allow for a code to be applied.

• The outer case if any.
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• Internal documentation accompanying the product batch.

Note: Food businesses should work towards a system whereby the traceability codes are included in

the documentation that accompanies the product to the immediate customer.

• The traceability codes of ingredients and primary packaging used in the production of a

product batch should be recorded and associated with the product batch code.

• Production and quality records should contain all the necessary information relating to

ingredients, packaging and process times to allow traceability to the finished product.

Examples of relevant information are:

• The product name

• The product batch code

• The date of production

• The time of start and end of production (where appropriate)

• The saleable unit size

• The number of saleable units per case

• The number of cases

• Reference to any in-house quality control records associated with the product batch

• Reference to any in-house process control records associated with the product batch

• Reference to any in-house packaging control records associated with the

product batch

• Product release procedures by quality assurance staff should ensure that the 

traceability system has been maintained.

• Any food business engaged in rework must ensure that the documentation 

associated with a product batch contains all the information necessary to allow

traceability of any rework incorporated.

• Process traceability for wholesale, CDC’s and retail food businesses

Each wholesale, CDC or retail food business should at least be able to ensure that foodstuffs

handled on site are traceable to the supplier at all times.

Process traceability is the second step in the development of a businesses

traceability system.

• Traceability information accompanying products entering a wholesale or retail business

should be maintained throughout any handling operations that may occur in the

premises.Therefore, product deliveries that are broken down and/or re-palletised

should be handled in a manner that ensures that the batch codes for these products

remain with the product at all times.
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• Customer traceability for all processors and those caterers involved in business to 

business trade.

Each processor or catering food business involved in business to business trade should be

able to ensure that foodstuffs leaving the control of the business are traceable to the

immediate customer.

Customer traceability is the third step in the development of a traceability system.The

important elements are:

• A list of all immediate customers, the details of the products they purchase and

full contact details should be held by the food business.These lists must be

updated regularly.

• Any documentation accompanying product to a customer should contain all the

information necessary for traceability to be maintained through the distribution chain.

Examples of relevant information are:

• The name, address and contact details of the customer

• The name, address and contact details of the transport firm (where applicable)

• Container code of transport vehicle (where applicable)

• A full list of the products being purchased by the customer with details for each

product. For example:

•  Product name

•  Product batch codes

•  Number of cases

•  Number of saleable units

•  Supplier details where necessary (wholesale, import and retail businesses only).

• A system should be in place to deal with product that is rejected by the customer

for food safety reasons. If returned, the rejected product must be quarantined pending

investigation and maintained separately from product cleared for release.

It is suggested that the system should detail the reasons for rejection and ensure that 

the documentation held by the food business reflects the fact that the rejected product

remains in the possession of the food business. It is important to trace non-conforming

product as part of the overall traceability system so that a business can be sure of what

product is on the market at any one time.
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• Customer traceability for wholesalers and CDC’s

Each wholesaler or CDC food business should be able to ensure that foodstuffs leaving the

control of the business are traceable to the immediate customer.

Customer traceability is the third step in the development of a traceability system.

• As a minimum, wholesalers and CDC’s should be able to trace the quantity and type of

product dispatched to the immediate customer.This must include a dispatch date.

Note: Wholesalers and CDC’s should work towards customer traceability systems that reflect the

requirements of the customer traceability system previously described for processors and caterers

involved in business to business trade. Future legislation currently under discussion in the European

Union is likely to make this requirement mandatory.

Reviewing the Traceability System

A traceability system that is being operated by a food business should be reviewed at least yearly

to ensure that it is delivering the required level of traceability.A multi-disciplinary team comprising

members from each of the functional areas of the business should meet with senior management.

The team should audit the traceability system.An audit should consist of a horizontal and vertical

assessment of the system.The horizontal check should consist of an audit of several batches at

the same point in the process to ensure all identification marks and documentation is correct.The

vertical check should follow several batches from the customer to the supplier to ensure all

identification marks and documentation is correct. On the basis of the audit areas for

improvement that are identified or any non-conformances arising, should be addressed. The

review procedure should be documented and signed off by senior management.
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Introduction

This section of the guidance note will deal with the recall or withdrawal of an unsafe foodstuff

under the general title ‘product recall’. It will outline the roles of the regulatory authorities and

the food industry, the risk assessment process, the elements of a product recall plan and the

actions to take when an unsafe food must be removed from the market. Standards for product

recall notices will be given as well as guidelines for media communication.

Food businesses will inevitably remove products from the market for reasons other than food

safety.This eventuality is not covered in this document. However, the principles outlined here are

applicable in such an event. Food businesses may wish to expand their recall systems to

encompass product issues not involving food safety.

Successful removal of food from sale relies on the clear assignment of responsibilities within the

food business and the competent execution of a tested product recall plan. A fully functional

traceability system is the only effective way of identifying the location of unsafe product within the

distribution chain.The effectiveness and efficiency of attempts to remove a food from sale will be

hampered without a traceability system (see previous section).

Objective of Product Recall

The objective of product recall in the context of this document is to protect public health by

informing consumers (where necessary) of the presence on the market of a potentially hazardous

foodstuff and by facilitating the efficient, rapid identification and removal of unsafe foodstuffs

from the distribution chain thus ensuring that the unsafe foodstuffs are either destroyed or

rendered safe.

Classification of the Level of Product Recall

Where food safety is concerned there are only two levels of product recall.These are:

• Recall: This is the removal of unsafe food from the distribution chain and extends to food

sold to consumers and therefore involves communication with consumers.

(A recall should be initiated when a foodstuff is identified as unsafe, is a potential risk to

public heath and has been distributed to the consumer).

• Withdrawal: This is the removal of an unsafe foodstuff from the distribution chain but does

not extend to food sold to the consumer.

(A withdrawal should be initiated when a foodstuff is identified as unsafe, is a potential risk to

public health but it can be demonstrated that the unsafe foodstuff remains wholly in the

distribution chain and has not reached the consumer).

2. Product Recall
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The above classification should always be used in all communication with other businesses and

regulatory authorities to avoid confusion.

The Enforcement Role of the Regulatory Authorities

Food legislation is regulated by several different authorities, depending on the food area in

question.These authorities carry out their activities under service contract agreements with the

FSAI.The health boards enforce the general hygiene legislation via the EHO’s.These regulations

apply to all food businesses not covered by specific ‘product’ legislation. DCMNR regulates food

businesses engaged in the processing of fish and fishery products, including shellfish. DAF and the

Local Authorities enforce the legislation in businesses engaged in the manufacture of foodstuffs of

animal origin including meat, dairy products and eggs.

The legal role of the different enforcement authorities in the event of a food incident depends

upon the legislation under which the business is operating.These details are given in Appendix 4.

Regulation (EC) No.178/2002 of the European Parliament that will guide the drafting of all future

European food legislation clearly states that a food business must have a product recall system.

Therefore, the anticipated recast of the hygiene directives will carry an explicit requirement with

regard to product recall.

The regulatory authorities also have a role in providing the food business with advice on risk

assessment and food companies should always consult their relevant regulatory authority if they

decide to remove unsafe food from the market.The FSAI is also a source of risk assessment advice

for food businesses involved in recovering unsafe food from the market.The FSAI has a role in 

co-ordinating national crises that may affect more than one foodstuff and more than one business.

In addition, the FSAI co-ordinates the EU Rapid Alert for Food and Feed for Ireland and is obliged

to report food incidents to the European Commission in cases where unsafe foodstuffs have 

been exported.

The Role of the Food Industry

In accordance with the Food Safety Authority of Ireland Act, 1998, the primary responsibility for

the safety and suitability of the food for human consumption is borne by the food industry.

Consumer demand for information and public health protection are also key drivers for an

effective product recall system.‘Product life cycle management’ and category and brand protection

are also very important considerations for any company.As a result, every food business should

have a written and visible product recall policy.This policy should be supported by a product recall

procedure, the contents and testing of which should be guided by elements of this guidance note.
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Stages of a Product Recall Procedure

The objective of a product recall procedure is to facilitate the efficient and effective removal 

of unsafe foodstuffs from the market.There are seven steps to a product recall procedure:

1. Development of a product recall policy

2. Development of a product recall plan

3. Testing of a product recall plan

4. Notification and initiation of a product recall

5. Management of a product recall

6. Closing a product recall

7. Review of a product recall and amendment of the product recall plan.

Product Recall Policy 

All food businesses should develop a product recall policy.A product recall policy demonstrates

the company’s commitment to protect public health. It should clearly state the objective of the

product recall plan and the senior management’s commitment to providing the necessary

resources to ensure successful removal of unsafe foodstuffs from the market.The product recall

policy can be a stand-alone document or incorporated into the company’s quality management

system.A product recall policy should be clear and unambiguous.The product recall policy should

be in place prior to the development of the product recall plan.

Developing a Product Recall Plan

A product recall plan is a documented procedure designed to ensure the professional, efficient

and effective removal of unsafe food from the market. A multi-disciplinary recall team should

develop the product recall plan. Examples of elements that may be incorporated into a plan are:

• Reference to the product recall policy

• List of members of the recall team

• Definition of roles and responsibilities for product recall

• Contact names and details including home telephone or mobile phone numbers

If a food business becomes aware or is notified of a potential food safety

incident, all necessary action must be taken to protect public health
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• Definitions of the two classifications of a product recall (see Classification of the Level of

Product Recall)

• A product recall decision tree

• Mechanisms of notification of a product recall

• Reference to the company’s traceability system (see Chapter 1)

• Guidelines for media contact 

• Sample press releases

• Sample product recall notices

• A product recall plan testing procedure

• A product recall review procedure.

Those elements that are not dealt with elsewhere will be elaborated below.

• The product recall team

The product recall team could consist of the people with the following responsibilities:

• Production

• Quality

• Purchasing

• Marketing

• Sales

• Legal Services

• Distribution and Supply Chain

• Consumer Affairs/Public Relations.

These may be represented by one or more people depending on the size of the company.

The responsibilities of the team are:

• Develop the company’s product recall plan

• Manage the testing and adjustment of the product recall plan

• Regularly update the product recall plan
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• Direct the company’s product recall activities

• Recommend changes in the operating procedures within the company that will reduce 

the possibility of having to remove unsafe foodstuffs from the market.

A product recall co-ordinator should be appointed by senior management from within the

product recall team.The product recall co-ordinator should be knowledgeable about every aspect

of the company’s operations. The product recall co-ordinator should be responsible for the

activities of the product recall team and should be authorised to make decisions concerning the

product recall procedure.The product recall co-ordinator should, where possible, agree the level

of product recall with senior management before proceeding with initiating a Recall or a

Withdrawal of an unsafe foodstuff (see Classification of the Level of Product Recall).

• Definition of roles and responsibilities

Effective product recall requires all employees to be clear about their roles during a product

recall and the boundaries of their responsibilities.This is best achieved using a product recall

‘role and responsibility’ diagram.A sample diagram is shown in Appendix 1: Figure 1. Each

food business should develop their own product recall ‘Role and Responsibility’ diagram to

suit their own organisational structure.

• Product recall contacts list

This is an essential feature of any good product recall plan. It is also the element which most

quickly becomes inaccurate. Often contact lists are not updated and this frequently becomes

an issue during a product recall. Updating the contact list should not be an activity that is

undertaken during a product recall. Responsibilities for updating the list should be specified in

the product recall role and responsibility diagram and the accuracy of the list should be

frequently checked by the product recall team.

It is suggested that the contact lists available in the product recall plan are split into five

sections as follows:

1.The product recall team and senior management (incl. key personnel if not part of the

recall team)

2. Suppliers of ALL ingredients (incl. water)

3. Distribution company and business customers

4. Sources of technical advice and support including laboratory facilities 

5. Regulatory authorities.
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The lists should also contain references to files where full details are kept along with the

contact details of the persons responsible for the files.

It is suggested that companies should refer to the sample contact list shown in Appendix 1:

Figure 2 when constructing their own contact lists. Experience has shown that a significant

number of food safety incidents occur out of normal business hours.Therefore, it is

suggested that the contact lists are as comprehensive as possible and kept as an integral part

of the product recall plan to facilitate fast and efficient information recovery.

In addition to these contact lists it is essential that the product recall plan contains the

contact details of the appropriate food law enforcement officer(s) assigned to the business.

General contact numbers for the FSAI and relevant regulatory authorities are given in

Appendix 3. If companies are unsure of the name of the enforcement officer assigned to

them they should contact the FSAI or relevant regulatory authority.

• Product recall decision tree

The product recall plan should contain a decision tree.The decision tree should be designed

to clarify the thought processes leading to a final decision on the necessity of product recall

and the appropriate type of product recall (i.e. Recall or Withdrawal).Appendix 1: Figure 3

shows an example of a typical decision tree. However, food businesses should draw up a

decision tree applicable to their own business and management structure.

The timely and effective removal of unsafe food from the market is dependent on careful,

considered risk assessment. Risk assessment should only be carried out by, or with the co-

operation of, a person who is technically competent to evaluate the severity and impact of

food safety hazards in foodstuffs.The risk assessment should be carried out in recognition of

the precautionary principle (see the section on Risk Assessment).

• Notification of a product recall

If the decision is taken to initiate a Withdrawal then three levels of notification are advised:

• Within the Company

• Distribution Chain

- Distributors

- Wholesalers

- Retailers

- Caterers

• Regulatory authorities or the FSAI
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If the decision is taken to initiate a Recall then four levels of notification are advised:

• Within the Company

• Distribution Chain

- Distributors

- Wholesalers

- Retailers

- Caterers

• Regulatory authorities or the FSAI

• Consumers

Procedures for notifying the distribution chain should contain detailed methods for stopping

product distribution, retail sale or catering usage. It is also important that plans are developed

with business customers to store recovered product safely and in isolation from safe foodstuffs

when it is outside of the control of the company responsible for the product recall. Recovered

stock must be appropriately labelled as recalled or withdrawn. Further, methods need to be

developed to regain control over unsafe product from the business customer and store it safely

and in isolation from safe product pending stock reconciliation and destruction (some

businesses may choose not to regain control of affected stock but may require their customers

or the consumer to destroy the product after prior notification to the business involved).

Particular attention must be paid to catering customers who may use affected product either

whole or as part of meals served to consumers.These businesses are very different to retailers

and wholesalers and may require special consideration to ensure that the methods for product

recall work for the catering business.

Procedures for notifying consumers should detail which media sources are to be used and how

contacts will be informed.This aspect is considered in more detail later in the guidance note.

Support and advice from the regulatory agency or FSAI will be advantageous to the food

business and will help when dealing with the media and the public. Companies should notify the

regulatory agencies or the FSAI prior to commencing the product recall. Companies should

ensure that they supply the following information:

It is strongly recommended that food businesses involved in a RECALL or

WITHDRAWAL advise and update the relevant regulatory authority and/or

the FSAI
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• Name of the company and contact details plus alternative contacts

• Name of the product

• Batch identification codes

• Product details inc. packaging size and type

• ‘use by date’ or ‘best before date’

• Amount of unsafe product on the market

• Distribution details (is the product exported - note: food distributed in Northern 

Ireland is classed as exported)

• Names of the companies/outlets selling to the consumer

• Nature of the food safety risk

• Results of any investigations or tests

• The level of product recall being considered (i.e. Recall or Withdrawal)

• Plans for public communications

• Timings for product recall and communication.

Companies should be clear when communicating with the regulatory authorities about

information that is commercially sensitive. Food businesses should continue to update the

regulatory authorities or the FSAI throughout the product recall and formally close the product

recall with the regulatory authority by notifying them in writing.

•Communicating a product recall

Trade communication (applicable during a Recall or a Withdrawal)

Initial notification to the trade should be via telephone but this should be followed up

by written communication preferably sent by fax or e-mail. The written communication

should contain all the information necessary to allow the business customer to remove

the correct product from sale or distribution. Food businesses should include sample

notifications in the product recall plan. Sample notifications should take account of the

information below.

The notification should be clearly entitled ‘URGENT: PRODUCT RECALL’ or ‘URGENT

PRODUCT WITHDRAWAL’ as appropriate in bold large lettering to ensure that the

notification is acted upon quickly. Avoid making the notification look like a business letter

or it may not be dealt with urgently. Appendix 1: Figure 4 shows an example of a trade

notification.The details included should facilitate immediate and unambiguous identification

of the product.The ‘action required’ part of the notification should clearly state:
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• ‘Remove from sale/distribution’ or ‘do not use’ in the case of a caterer.

• ‘Notify us immediately if this product has been sold to the public’

• ‘Notify us immediately if this product has been distributed to other distributors or

retail/catering establishments. Please also notify these businesses of the product

recall without delay;

This part of the notification can also be used to specify:

• Plans for recovery of product and disposal

• Notification of quantities of stock recovered

• The need to identify and quarantine the product

• Other details to facilitate the recall/withdrawal of product

• Request any assistance in notifying the public in the case of a Recall.

Paid advertisements (applicable during a Recall or a Withdrawal)

Paid advertisements are necessary in the case of a Recall or in the case of a Withdrawal

when a company cannot identify all its business customers in the distribution chain.

Food businesses should include sample Recall/Withdrawal notices  in the recall plan

along with instructions for placing the notices in appropriate media. The information below

should be recognised when drafting guidelines for the product recall plan.

When a food business is engaged in a Recall as defined in this guidance note paid

advertisements must be placed in the appropriate media. It is strongly recommended 

that notices are placed in the following newspapers:

• Product solely distributed and sold in the Republic of Ireland:

• The Irish Independent and/or The Irish Times 

• The Irish Examiner

• The Star

• Sunday Independent and/or Sunday World (if recalling at the weekend)

• Local newspapers or appropriate niche publications where necessary.

• Product distributed and sold outside the Republic of Ireland:

• Consult the regulatory authority or FSAI and the appropriate national authority in

the country where the product is sold.
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When a food business is engaged in a Withdrawal as defined in this guidance note but

find that for whatever reason that it is not possible to contact all relevant customers then

the food business should consider expanding the Withdrawal to a Recall.

Product recall notices must be clear, simple, unambiguous and in a prominent position in

the newspaper.Avoid including unnecessary information about the company or turning

the product recall notice into a marketing opportunity.The following checklist should be

consulted when writing a product recall notice:

1. Start the notice with a clear indication of what the notice is about e.g. ‘Warning: Food

Product Recall’ or ‘Warning: Important Safety Notice’.

2. Say what the product is (name, brand, description).

3. State what is wrong with the product and be specific and truthful e.g. ‘product may

contain Salmonella bacteria that could cause food poisoning’ NOT ‘product is not up to

our usual quality standards’.Avoid giving information about how the incident happened.

4. Avoid ‘downplaying’ the incident because this may not prevent consumers eating the

affected product.

5. Give clear details to help customers identify the product and avoid confusion with

other similar product. Information should also include:

• Where the product may have been bought

• The time span during which the product may have been bought

• List of batch codes of the products affected

• Dates of minimum durability (‘use by’, ’best before’).

6. Include a photograph or illustration of the product indicating where the identification

information can be found.

7. Tell consumers what to do with the product e.g. ‘stop using’, ‘dispose of...’, ‘return

product to shop for a refund’ etc.

8. If the hazard is serious then include details of clinical symptoms and include advice to

consult a medical practitioner.

9. Include details for consumers to contact the company. Free-phone numbers, e-mail

addresses and web sites are useful.Also include the company’s details.

10.Apologise for any inconvenience caused.

Appendix 1: Figure 5 shows an example of a sample product recall notice.Appendix 2

gives examples of good and bad product recall notices.
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Press release (applicable during Recall only)

To ensure that information is disseminated as widely as possible food businesses engaged

in a Recall, as defined in this guidance note, should consider a press release in addition to

paid advertisements. Press releases have the advantage of reaching the print media and

electronic media and do not suffer from delays that could accompany a paid

advertisement.A copy of a sample press release should be placed into the product recall

plan and should take account of the information below.

If press releases are used then there is often no financial cost to the company.As

companies cannot rely on the uptake of a press release this method should only be used

as a back up to more targeted notification methods. It is important to include local radio

newsdesks, especially if the product recall is isolated to specific areas. Follow-up phone

calls to media are recommended.To encourage journalists or editors to pick up on a

press release the following approach to writing the release should be taken:

• Write ‘Press release - for immediate release’ at the top of the page in bold print.

• Compose a title e.g. Company ‘A’ recalls product ‘X’ due to health concerns.

• Place the synopsis of the recall, the product, the problem and what is being 

done into the first paragraph and the use the proceeding paragraphs to flesh

out the details.

• Include quotes from the company that the journalist can use in the article.

• Finish the release with ‘ENDS’ to signify conclusion.

• Keep press releases to a single page if possible.

• Include all the information required in the paid advertisement.

Appendix 1: Figure 6 shows a sample press release.

Testing and Reviewing the Product Recall Plan

The product recall plan should specify the periods for review and the names of the people

responsible for the review. In most cases this will be the product recall team.The plan should be

examined for errors, particularly in the contact lists or in light of any changes in the company’s

product recall policy or trading status. It is recommended that the product recall plan is reviewed

at least twice a year following a documented procedure which is held as part of the product recall

plan itself.

It is essential that a product recall plan is periodically tested using a ‘trial’ run or product recall

exercise.This can be viewed as a validation of the product recall plan.This procedure should also

be documented and held as part of the product recall plan itself. Companies that develop product

recall plans but do not test them may face problems when a ‘real’ food safety incident occurs.
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It is easier and more cost effective to alter a product recall plan when the food safety incident is

part of an exercise without the pressures of the ‘real’ situation. It is recommended that product

recall plans should be validated on an annual basis or more frequently if appropriate. Ideally, the

test should be ‘unannounced’ and not prepared in order to determine a company’s preparedness

and speed of action. It may be worth exploring the possibility of an agreement with customers

and/or supermarkets for them to become involved in the product recall test, thereby increasing

the value of the exercise. Once the test is completed, a review must be carried out with the

relevant product recall team members to correct and improve the process where necessary.

Managing a Product Recall

The management of a product recall should be driven by the product recall plan.The plan should

carry all the details necessary for the product recall co-ordinators to manage a product recall

successfully.

• Sources of information

The product recall team should always get their facts first hand. This prevents the

miscommunication that often hampers efficient product recall. The information that is

gleaned concerning the food safety hazard, the product details, the likely distribution and

the extent of the problem is vital to good decision making. There is a high probability that

information gathered in the early stages of an investigation will be faulty or flawed. This

needs to be accounted for in the initial risk assessment, which should always take a

precautionary approach placing the protection of the consumers’ health high on the list of

priorities. The precautionary approach requires companies to act to protect public health

even when limited details are available.

Initial information on a potential food safety incident can come from a variety of sources 

but in the first instance it is likely to rest with only one or two individuals in an

organisation. It is important that these individuals are aware of the product recall plan and

that they take the correct steps to ensure that a product recall team is convened. Training

of staff will be necessary to ensure that initial information is handled appropriately.

Sources of initial information may be:

• Internal

• Quality and production records

• Sales representatives

• Employees

• External

• Ingredient suppliers

Guidance Note 10.qxd  22/10/02  11:53 am  Page 21



22

• Packaging suppliers

• Regulatory agencies

• Distributors/business customers

• Consumer complaints

• Media reports.

Information should be verified at source where possible by the product recall team. In the

case of a consumer claiming illness, full details should be obtained by contacting the customer

or the EHO where appropriate.

The product recall team should aim to collect the following minimum data set on a suspected

food safety incident:

• Product name

• Product description

• Batch codes involved

• Quantity of product implicated

• Distribution details

• Whether the product has been sold to consumers

• The nature of the product fault (Hazard).

These data should be verified and fed into the risk assessment process that in turn informs a

risk management decision on the level of product recall (i.e. Recall or Withdrawal) and the

urgency/resources required.

• Risk assessment

Product recall is a risk management decision that requires food businesses to be able to 

identify a potentially unsafe foodstuff. In addition a business must be able to decide if the

unsafe foodstuff can cause a potential risk to public health and if so, determine the level

of adverse health effect and the affected population profile and size.This requires a food

business to carry out an assessment of the potential risks resulting from the problem

with the foodstuff.This is called a risk assessment.
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Food businesses should follow an accepted model for risk assessment.The Codex

Alimentarius has developed a model for risk assessment consisting of the following steps:

1. Hazard Identification: the identification of known or potential health effects associated

with a particular agent

2. Assessment: the qualitative or quantitative evaluation of the degree of intake likely 

to occur

3. Hazard Characterisation: the qualitative or quantitative evaluation of the nature of the

adverse effect associated with the hazard

4. Risk Characterisation: the integration of hazard identification, hazard characterisation

and exposure assessment into an estimate of the risk and its associated uncertainties 

The process is best understood using an example:

Example:

The Production Problem:The pH of an acid preserved foodstuff is too high.The product

is distributed at ambient temperature, has a shelf life of one year, does not require re-heating

and has been on sale for 1 month.

Hazard Identification:The bacterium Clostridium botulinum could grow during product

distribution. Cl.botulinum causes botulism, a condition where a person who eats food where

Cl.botulinum has grown and produced toxin can die.

Exposure Assessment:The product conditions and shelf life are suitable for Cl.botulinum to

grow and produce toxin.There is no re-heating to degrade the toxin.The consumer is likely

to have bought the product.The chances of exposure to Cl.botulinum toxin are high.

Hazard Characterisation: Cl.botulinum toxin is one of the most potent neurotoxins

known. If the toxin is ingested the chances are high that the consumer will develop severe 

breathing difficulties and may die.

Risk Characterisation:The chances of exposure are high and the consequences of

exposure potentially lethal.A severe adverse public health effect is likely. It is not possible to

quantify the risk or the uncertainties associated with the risk.

Risk assessments should only be carried out by competent technical people.

If in doubt, food businesses are advised to seek suitably competent technical

advice and/or the appropriate regulatory authority and/or the FSAI.
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Risk management decision: Recall of product from the affected batches with

immediate effect

The decision on whether to Recall or Withdraw a product or not is therefore based on

the identification of a hazard that makes a foodstuff unsafe and its likelihood of affecting

public health.To ensure that public health is protected at all times a food business must adopt

the precautionary principle in its risk assessment activities. In the context of this document

the precautionary principle can be explained as:

Food businesses, faced with the production of a potentially unsafe foodstuff should aim to

document their hazard identification and risk assessment logic.

• Documenting the product recall process

All information gathered by the product recall team should be documented along 

with the date, time and provider of the information.The member of the product 

recall team gathering the information should sign off on the record. It is useful to 

set up an incident log.All product recall team members are responsible for completing 

the incident log but the product recall co-ordinator should review the log to verify that 

this is happening.The incident log will be useful in three ways

1. It will serve as a reference if facts need to be checked.

2. It will serve as a means by which the recall can be reviewed.

3. It may serve as a legal document should it become necessary.

Decisions that are taken should reference the evidence on which they are based and should

be entered in the incident log.The person responsible for the decision should sign off on the

record of the decision.This is especially important in the risk assessment process that

determines the level of product recall (i.e. Recall or Withdrawal) and the severity of the

incident.The sequence of events and actions taken will be very important in the review and

should not depend on human memory.

• Regaining control of affected stock

A food business that has initiated a product recall may regain control of the potentially

unsafe product but must account for all missing stock.

Risk assessments should only be carried out by competent technical people.

If in doubt, food businesses are advised to seek suitably competent technical

advice and/or the appropriate regulatory authority and/or the FSAI.
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• In some circumstances a food business may request a customer or the consumer to 

destroy the affected product. However, the food business should ensure that they reconcile

the destroyed product in an appropriate manner where possible.

• If affected product is recovered either by direct returns from consumers, returns to retail

outlets, returns via the distribution chain or product already in stock.Then the following

considerations are important:

• The product should be returned to one central site or, in the case of a widely

distributed product, to major recovery sites.

• The recovered product must be stored in an area that is separated from any other

food products.

• Accurate records must be kept of the amounts of recovered product and the codes 

of that product.

• If the recovered product is unfit for human consumption, it may be destroyed or

denatured under the supervision of the company management and/or the relevant

regulatory authority where legally required.

• If the food safety risk can be safely removed from the recovered product through

relabelling or reprocessing this may be done once it is clear that public health will

be protected.

• Closing the product recall

A product recall must be formally closed so that it is clear to all parties that the incident

has ended. Food businesses should also notify the regulatory authorities or the FSAI in

writing when a product recall is closed.

Reviewing the Lessons Learned

Every product recall should be viewed as an opportunity to learn and improve the systems used

in the food business.The recall co-ordinator should initiate a formal review procedure involving

the product recall team and any key personnel who were involved. These could be external

contacts such as a retailer or caterer. It is suggested that the review procedure should be

documented as part of the product recall plan but should be sufficiently flexible to be useful. Some

of the elements that should be included in a review are:

• A review of the cause of the issue, identifying the real issue (not the symptoms) and

immediate and long term actions that will rectify the problems

• A review of company policy, procedures and actions to update them in light of the issue
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• A review of training plans to improve awareness of the problem and ensure it is 

not repeated

• A review of management structures, if reporting or lack of clarity on responsibilities

contributed to any problems with the product recall

• A review of investigations and analysis carried out on product returns 

• A review of stock reconciliation.

Reviewing the Product Recall Process 

Food businesses involved in product recall should review the product recall process and amend

the product recall plan if necessary. Some of the elements to be considered in the review 

should be:

• The effectiveness of the process. Did it work?

• Did the product recall plan drive the recall?

• What problems were encountered?

• How effective was the internal and external communication to customers

and authorities?

• Media coverage. Did it communicate the message accurately? 

• Customer care line. Did it work, was it overloaded, did it cope or crash?

• What was the true cost of the product recall; product, time, recall message costs,

lost sales?

• Accountabilities for the product recall team. How effective were they? 

• How did the team work together?

• Communicate lesson learnt to the appropriate personnel internally.

• The effectiveness of the product recall

To be effective, the product recall notification must reach as far as the product has been

distributed.The effectiveness of the product recall is assessed on the basis of the amount of

product returned as a proportion of the amount of product that left the manufacturer or

distributor, while taking into account the retail turnover of the product.

During the product recall progress must be reviewed so that its success can be monitored.

If it is decided that there is now little risk to the public, the product recall can be judged to

have been a success and brought to an end but if there have been few returns and little 

Guidance Note 10.qxd  22/10/02  11:53 am  Page 26



27

response to a high-risk problem the product recall procedure must be reassessed.

The product recall may then have to be repeated using different methods to reach 

the consumer.

• Final reports and recommendations

The final report should include the following:

• A copy of the product recall notification (or fax) to customers

• The circumstances leading to the product recall

• The action taken by the business including any publicity, with names of newspapers in

which advertisements appeared

• The extent of distribution of the relevant batch in Ireland and overseas

• The method of disposal or otherwise of recalled stock, with certificates of destruction

• Action proposed for the future to prevent a recurrence of the problem

• Any difficulties experienced in conducting the product recall.
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Central Distribution Centre A food distribution unit that is either owned by a 

(CDC) retailer or operated by a third party on behalf of 

a retailer.

Codex Alimentarius Codex Alimentarius (Latin for Food Code) is the

joint food standards programme of the Food and

Agriculture Organisation of the United Nations (FAO)

and the World Health Organisation (WHO). It is an

inter-governmental body with more than 160 member

countries. The aim of the programme is to protect

the health of consumers and to facilitate fair trade

through the establishment of international food 

standards, codes of practice and guidelines.

Final Consumer Means the ultimate consumer of a foodstuff who will

not use the food as part of any food business

operation or activity.

Food/Foodstuff For the purposes of this Regulation, ‘food’ (or 

‘foodstuff ’) means any substance or product, whether

processed, partially processed or unprocessed,

intended to be, or reasonably expected to be ingested

by humans.

‘Food’ includes drink, chewing gum and any substance,

including water, intentionally incorporated into the 

food during its manufacture, preparation or treatment.

It includes water after the point of compliance as 

defined in Article 6 of Directive 98/83/EC and without

prejudice to the requirements of Directives

80/778/EEC and 98/83/EC.

‘Food’ shall not include:

a) Feed;

b) Live animals unless they are prepared for placing

on the market for human consumption;

c) Plants prior to harvesting;

Glossary of Terms
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d) Medicinal products within the meaning of Council 

Directives 65/65/EEC and 92/73/EEC

e) Cosmetics within the meaning of Council 

Directive 76/768/EEC

f) Tobacco and tobacco products within the meaning of

Council Directive 89/622/EEC

g) Narcotic or psychotropic substances within the 

meaning of the United Nations Single Convention 

on Narcotic Drugs, 1961, and the United Nations 

Convention on Psychotropic Substances, 1971

h) Residues and contaminants.

Food Business Any undertaking, whether for profit or not and 

whether public or private, carrying out any of the 

activities related to any stage of production,

processing, distribution and sale of food. This later

category of business includes catering operations,

factory canteens, institutional catering, restaurants and

other similar food service operations, shops, central

distribution centres and wholesale outlets.

Hazard A biological, chemical or physical agent in, or condition

of, food with the potential to cause an adverse public

health effect.

Immediate Customer The next business or person in the supply

chain who handles or sells the foodstuff produced 

by the food business.

Ingredient Batch A clearly identified unique volume of ingredient from a

single supplier that is either identified by a traceability

code applied by the supplier or is identified as a 

single delivery.

Potential Risk to Public Health A function of the probability of an adverse health effect

and the severity of that effect, consequential to a 

hazard in a foodstuff.
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Product Batch A clearly identified unique volume of product

consisting of one or more saleable units sharing a 

common process, common ingredients, packaging

and services.

Rapid Alert System An EU electronic system for the notification of food/

to Public Health feed incidents/contamination between Member States.

Recall The removal of unsafe food from the distribution 

chain extending to food sold to consumers and

therefore involving communication with consumers.

Saleable Unit The smallest identifiable unique unit of product or 

ingredient, e.g. in the case of a manufacturer selling

product to a retailer the saleable unit would be the 

retail unit. In the case of a supplier selling bulk 

ingredient the saleable unit would be an individual 

bulk delivery.

Traceability The ability to follow a product batch and the

ingredients of the product batch forward through the

production process via the distribution chain to the

immediate customer and backwards to the supplier of

ingredients, services and packaging etc.

Traceability System A procedure to identify a product, the suppliers of the

product and/or its ingredients/primary packaging and 

the customers who have purchased the product.

Withdrawal The removal of an unsafe foodstuff from the 

distribution chain not extending to food sold to 

the consumer.
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Figure 1. Example of a Role and Responsibility Chart

Appendix 1. Recall Plan Support Material

Recall Co-ordinator

Distribution

Production & Quality Assurance

Consumer Affairs

Accounting

Legal Counsel

Public Relations

Technical

Marketing

Regional Sales Managers

1. Stop all distribution of questionable material and
arrange for return of product to collection points.

2. Prepare inventory and distribution status of product
showing where, when, to whom and quantity shipped.

1. Prepare batch identification.
2. Halt production of product if related problem.
3. Investigate for cause of problem, check all records.

1. Prepare response for consumers.
2. Answer all consumer enquiries.

1. Set up stock reconciliation system to
determine cost of recall.

1. Handle legal implications.

1. Handle press releases - all media.

1. Obtain batch identification and samples.
2. Obtain product analysis to determine if pick-up

or destruction necessary.
3. Consult with regulatory agencies if a recall 

is required.

1. Notify sales managers and brokers.
2. Arrange for pick-up at retail levels.
3. Arrange for proper credit to be given.

1. Aid in contacting customers.
2. Assist in product pick-up and delivery of credit notes.

Owner/CEO
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Figure 2. Example of a Contact List Layout

Company Contacts List

CEO/Owner Mr.A Tel (work)

Tel (home) E-mail:

Tel (mobile) Fax:

Recall co-ordinator Ms. B Tel (work)

Tel (home) E-mail:

Tel (mobile) Fax:

Recall co-ordinator alternative Ms. C Tel (work)

Tel (home) E-mail:

Tel (mobile) Fax:

Supplier List

Packs ‘R’ Us. Ms. A Tel (work)

Main contact Tel (home) E-mail:

Tel (mobile) Fax:

Ingredients Ltd. Mr. B Tel (work)

Alternative contact Tel (home) E-mail:

Tel (mobile) Fax:

Raw Products Inc. Ms. C Tel (work)

Main contact Tel (home) E-mail:

Tel (mobile) Fax:

Customer/Distributor List

I Buy Ltd. Mr.A Tel (work)

Main contact Tel (home) E-mail:

Tel (mobile) Fax:

I Buy Ltd. Ms. B Tel (work)

Alternative contact Tel (home) E-mail:

Tel (mobile) Fax:

We Distribute Inc. Ms. C Tel (work)

Main contact Tel (home) E-mail:

Tel (mobile) Fax:
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Figure 3. Example of a Product Recall Decision Tree

No health hazard 

Complaint or notification of
product problem

Report received - 
initial details taken

Notify Quality Assurance Manager
or other manager as appropriate

QA Manager
Make preliminary risk assessment

Handle as complaint or 
quality recall

Notify Regulatory Authorities 
or FSAI

Collate all product
/production information

Initiate product analysis 
where necessary

Conduct documented thorough
Risk Assessment

Handle as complaint or 
quality recall

Product distributed to consumers
via caterers

Product not distributed 
to consumers

Potential health hazard 

Invoke recall plan

Suspend distribution of product

Convene Recall Team

Collate all traceability information

Health hazard confirmed

No health hazard 

Carry out WITHDRAWAL

Notify Company Executives

Product distributed to consumers

Carry out RECALL

33
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Figure 4. Sample Trade Notification

URGENT
Product Recall (or withdrawal)

Company Name _________________________________

Product Name _________________________________

Product Details _________________________________

Batch Identification _________________________________

‘Use by’ or ‘BB’ date _________________________________

Reasons for the Recall

___________________________________________________

___________________________________________________

___________________________________________________

Action Required

___________________________________________________

___________________________________________________

___________________________________________________

Contact Details _________________________________

Alternative
Contact Details _________________________________
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Figure 5. Sample Product Recall Notice (paid advert)

WARNING
Food Product Recall

Company name

Product name/description

Pack size

Batch identification

Product 

photograph or

illustration

Details of what is wrong with the product

Actions the consumer should take

We apologise for any inconvenience

Company address and contact details
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Figure 6. Sample Press Release

PRESS RELEASE - FOR IMMEDIATE RELEASE

04 June 2001

Food Product Recall

Cooked Ham

produced by B Ltd, Co Dublin 

Following a number of cases of Salmonella Typhimurium DT104 in the South West, the XY Health

Board and the Food Safety Authority of Ireland have issued a precautionary warning not to eat

cooked meat produced by B Meats Ltd, Co Dublin.This is a precautionary measure pending the

outcome of a current investigation by the XY Health Board.

This ham is sold as loose slices or pre-packed under the brand name xx.

Consumers with loose sliced ham in the fridges should contact their retailer and should only eat

the ham if it is confirmed that it is not from B Ltd.

Retailers with suppliers should remove it from counters and contact their supplier directly.

Consumers with food safety queries may contact the Food Safety Authority Advice line on 0800

11 22 33 or the XY Health Board on 0800 44 55 66 from 10.00 - 17.00 including Saturday and

Sunday.

This announcement is made in the interest of public health pending further investigations. B Meats

Ltd is fully co-operating with the investigation by the XY Health Board.

-ENDS-

For further information contact:

Press Officer, FSAI Tel: 01 817 1300. Mobile: 087 123 4567
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Appendix 2. Example of a Bad and Good Product 
Recall Notice

TO ALL CONSUMERS OF
SAM AND ELLA READY MEALS

(LASAGNE batch code 0023)

WE HAVE FOUND THROUGH OUR CONTINUAL
QUALITY CHECKING SYSTEMS, THAT THE
PRODUCT IS NOT UP TO OUR QUALITY
STANDARDS. ONLY A VERY SMALL NUMBER OF
MEALS ARE AFFECTED, BUT AS PART OF OUR
CONTINUING COMMITMENT TO CUSTOMER
CARE, WE ARE OFFERING TO REFUND THE
COST OF THE MEALS.

IF YOU HAVE ONE OF THESE MEALS PLEASE
RETURN IT TO THE RETAILER YOU PURCHASED
THE MEAL FROM AND CLAIM YOUR REFUND.

PLEASE NOTE THAT NO OTHER SAM AND ELLA
READY MEALS ARE AFFECTED BY THIS NOTICE.

Bad
1. Doesn’t say it is a recall and

doesn’t name the company.

2. Doesn’t say what size of meal is 
involved and doesn’t say where 
the batch codes are.

3. Doesn’t say what the problem
actually is or even imply that a
hazard exists.

4. Notice is small and type is 
quite small.

5. Doesn’t tell the user how to 
avoid the hazard e.g. ‘don’t eat 
the product’.

6. There are no contact details 
for the customer to contact 
the manufacturer.

7. Block capital text is not easy 
to read.

Good
1. Says it is a product recall.

2. Names the company and the
brand and says it is a recall.

3. Clearly identifies the batch and
gives the location of the 
batch numbers.

4. Size of the notice is better and
type easy to read, the important
parts are highlighted in bold.

5. Clearly states the problem, the
hazard and how the customer 
can avoid the hazard.

6. Clearly tells the consumer what 
to do and has a free helpline 
to contact.

7. The text is not in block capitals 
and is easy to read.

8. No picture but one could be 
added if available.

WARNING
PRODUCT RECALL

BUGS ‘R’ US FOODS are recalling
SAM AND ELLA

LASAGNE READY MEALS

250g meals with batch code 00023 printed on
the lid sealing film and sleeve. Use by date
25/12/200 printed on the sleeve.

A fault in our heating process amy have 
resulted in the meal being undercooked.
Therefore it may contain harmful bacteria 
and should not be consumed.

Please dispose of the product and return the
outer sleeve to the retailer where it was
purchased for a full refund.

Concerned consumers can telephone our
Careline on 0800 123456

We apologise for any inconvenience and to
thank you for your co-operation.
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Appendix 3. Contact Details for the FSAI and the
Regulatory Authorities
Food Safety Authority Abbey Court Tel: 01 817 1300

of Ireland Lower Abbey St

Dublin 1

The Department of Agriculture House Tel: 01 607 2000

Agriculture and Food Kildare Street

Dublin 2

The Department of Leeson Lane Tel: 01 678 5444

Communications, Marine Dublin 2

and Natural Resources

HEALTH BOARDS

Board Section/Division Address Telephone

Northern Area Ormond House Tel: 01 873 5199

Health Board Ormond Quay

Dublin 7

Food Hygiene Unit 13F, Tel: 01 809 8360

North City Blanchardstown 

Corporate Park

Ballycoolin

Dublin 15

Specialist Section Unit 5, Tel: 01 809 8300

Block 4B,

Blanchardstown 

Corporate Park

Ballycoolin

Dublin 15

South Western Area Food Hygiene Ormond House Tel: 01 873 5199

Health Board South City (East) Ormond Quay

Dublin 7

South Dublin PO Box 4122 Tel: 01 414 9000

County Council Town Centre

Tallaght

Dublin 24
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South Dublin PO Box 6964 Tel: 01 414 9000

County Council Civic Building

Clondalkin 

Dublin 22

Kildare Food Control The Crossings Tel: 045 871864

Naas

Co Kildare

Health Centre Tel: 0507 33549

Woodstock St

Athy

Co Kildare

East Coast Area 8 Corrig Avenue Tel: 01 280 2566

Health Board Dun Laoghaire

Co Dublin

Wicklow Wicklow Tel: 0404 68400

Health Centre

Glenside Road

Wicklow

Health Centre Tel: 01 2860532

Killarney Road

Bray

Health Centre Tel: 0402 39624

Castle Park

Arklow

Unit 7 Tel: 0402 91925

Inbhear Mor Square

Templerainey

Arklow

Midland Health Offaly Health Centre Tel: 0506 41301

Board Arden Road

Tullamore
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Laois Health Centre Tel: 0502 21135

Dublin Road

Portlaoise

Mullingar County Clinic Tel: 044 40221

Westmeath Mullingar

Co.Westmeath

Athlone Health Centre Tel: 0902 75301

District Hospital

Athlone

Longford Co. Clinic Tel: 043 46271

Longford

Mid-Western Clare Sandfield Centre Tel: 065 6828525

Health Board Sandfield

Ennis

Health Centre Tel: 065 7071143

Ennistimon

Health Centre Tel: 065 9051508

Kilrush

Health Centre Tel: 061 362491

Shannon

Limerick St. Camillus’ Hospital Tel: 061 326677

Unit 3,

Shelbourne Road.

Limerick

Health Centre Tel: 063 98192

Kilmallock

Health Centre Tel: 069 62155

Newcastle West

Health Centre Tel: 061 381371

Cappamore 

Co. Limerick
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Roxtown Terrace Tel: 061 417622

Health Centre

Old Clare Street

Limerick

Limerick East Tipperary Nth. Riding Tel: 067 31212

Tipperary North Kenyon Street

Nenagh

Nenagh ACC House Tel: 067 31212

Pearse Street,

Nenagh

Thurles Health Centre Tel: 0504 23211

Thurles

Roscrea Health Centre Tel: 0505 21498

Castle Street

Roscrea

North Eastern Louth Community Care Tel: 042 9332287

Health Board Dundalk

Health Centre Tel: 041 9838605

Peter Street

Drogheda

Meath County Clinic Tel: 046 21595

Navan

Cavan Community Care Tel: 049 4361822

Services

Community Care Office

Lisdaran Hospital

Cavan

Monaghan 14 Church Square Tel: 047 71922

Monaghan

North Western Donegal Donegal Community Tel: 074 31391

Health Board Principal EHO Care Offices

Ballybofey
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Health Centre Tel: 077 63755

Buncrana

Health Centre Tel: 075 21044

Dungloe

County Clinic Tel: 074 22322

Letterkenny

Sligo Community Care Tel: 071 55100

Offices

Markievicz House

Sligo

Southern Health Cork Cork Community Care Tel: 021 965511

Board Abbeycourt House

Georges Quay

Cork

North Lee Fax: 021 923955

Community Care

South Lee Fax: 021 963822

Community Care 

2 North Mall Tel: 021 304077

Cork

North Cork North Cork Tel: 022 22220

Community Care

Gouldshill House

Mallow

West Cork West Cork Tel: 028 23141

Community Care 

Hibernian Buildings,

Main St, Skibbereen

Kerry Kerry Community Care Tel: 066 7120300

6 Denny Street

Tralee
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Gate Lodge Tel: 064 32028

Isolation Hospital

Killarney

Veterinary Office Tel: 021 285406

County Hall,

Cork

South Eastern Carlow Community Care Centre Tel: 0503 36520

Health Board Athy Road

Carlow

Kilkenny South Eastern Tel: 056 52208

Health Board

11 Patrick Street

Kilkenny

Tipperary South Community Care Centre Tel: 052 22011

Western Road

Clonmel

Wexford Community Care Centre Tel: 053 23522

Georges Street

Wexford

Health Centre Tel: 055 21374

Gorey

Waterford Health Centre Tel: 051 21445

New Ross

Community Care Centre Tel: 051 842800

Cork Road

Waterford

St. Joseph’s Hospital Tel: 058 42199

Dungarvan

Western Health Galway Community Care Tel: 091 523122

Board Offices

Newcastle Road

Galway
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Tuam Health Centre Tel: 091 841471

Loughrea

Health Centre Tel: 093 24492

Vicar Street

Tuam

Clifden Health Tel: 095 21102

Centre

Mayo County Clinic Tel: 094 22333

Castlebar

Health Centre Tel: 092 42278

Ballinrobe

Health Centre Tel: 096 21511

Ballina

Health Centre Tel: 092 62569

Claremorris

Community Care Tel: 0903 26518

Offices

Roscommon

Roscommon Health Centre Tel: 079 62868

Boyle

Health Centre Tel: 0907 60639

Ballaghadreen
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Department of Agriculture and Food Veterinary Offices

County Address Telephone

Carlow Department of Tel: 0503 70022

Agriculture & Food

Industrial Estate

Athy Road 

Carlow

Cavan Government Buildings Tel: 049 4368200

Farnham Street 

Cavan

Clare Government Buildings Tel: 065 6866042

Kilrush Road

Ennis 

Co. Clare

Cork North Hibernian House Tel: 021 851400

South Mall

Cork

Cork South Hibernian House Tel: 021 851400

South Mall

Cork

Donegal Meeting House Street Tel: 074 45298

Raphoe

Co. Donegal

Dublin/Wicklow St. John’s House Tel: 01 4149900

High Street

Tallaght

County Dublin

Galway Hynes Buildings Tel: 091 507600

St Augustine Street

Galway
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Kerry Government Offices Tel: 066 7145052

Spa Road 

Tralee 

Co. Kerry

Kildare Poplar House Tel: 045 873035

Poplar Square

Naas

Co. Kildare

Kilkenny Government Offices Tel: 056 72400

Hebron Road

Kilkenny

Laois Government Offices Tel: 0502 74400

Old Abbeyleix Road

Portlaoise

Limerick St Munchin’s House Tel: 061 208500

Dock Road

Limerick

Longford Government Offices Tel: 043 50020

Ballinalee Road 

Longford

Louth North Quay Tel: 041 9870086

Drogheda

Co. Louth

Mayo Michael Davitt House, Tel: 094 35300

Castlebar

Co. Mayo

Meath Government Offices Tel: 046 79030

Kells Road

Navan

Co. Meath

Sligo/Leitrim Government Buildings Tel: 071 55030

Cranmore Road

Sligo
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Tipperary South St Michael’s Road Tel: 062 80100

Tipperary

Tipperary North Government Buildings Tel: 067 50014

St Conlon’s Road 

Nenagh

Waterford Government Offices Tel: 051 301700

The Glen

Waterford

Westmeath Bellview Tel: 044 39034

Dublin Road

Mullingar

Co.Westmeath

Wexford Government Offices Tel: 054 42008

Vinegar Hill Lane

Templeshannon,

Enniscorthy

Co.Wexford

Local Authority District Veterinary Offices (County Councils)

County Address Telephone

Carlow Carlow County Council Tel: 0503 70300

County Offices 

Athy Road

Co. Carlow

Cavan Cavan County Council Tel: 049 4331799

Courthouse

Co. Cavan

Clare Clare County Council Tel: 065 6821616

New Road

Ennis

Co. Clare
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Cork Cork County Council Tel: 021 4276891

County Hall

Co. Cork

Donegal Donegal County Council Tel: 074 72222

County House Lifford

Co. Donegal

Dun Laoire/Rathdown Dun Laoire/Rathdown County Council Tel: 01 2054700

Town Hall

Dun Laoighaire

Co. Dublin

Fingal Fingal County Council Tel: 01 8905000

PO Box 174, 46/49 

Upper O’Connell Street

Dublin 1

Galway Galway County Council Tel: 091 509000

PO Box 27

County Hall

Prospect Hill

Co. Galway

Kerry Kerry County Council Tel: 066 7121111

Aras An Chontae

Tralee

Co. Kerry

Kildare Kildare County Council Tel: 045 873800

St. Mary’s

Naas

Co. Kildare

Kilkenny Kilkenny County Council Tel: 056 52699

County Hall

John Street

Co. Kilkenny
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Laois Laois County Council Tel: 0502 22044

County Hall

Portlaoise

Co. Laois

Leitrim Leitrim County Council Tel: 078 20005

Park Lane House

Carrick-on-Shannon

Co. Leitrim

Limerick Limerick County Council Tel: 061 318477

78/84 O’Connell Street

Co. Limerick

Longford Longford County Council Tel: 043 46231

Aras an Chontae

Great Water Street

Co. Longford

Louth Louth County Council Tel: 042 9335457

County Offices

Dundalk

Co. Louth

Mayo Mayo County Council Tel: 094 24444

Aras an Chontae

Castlebar

Co. Mayo

Meath Meath County Council Tel: 046 21581

County Hall

Navan

Co. Meath

Monaghan Monaghan County Council Tel: 047 30500

County Offices

The Glen

Co. Monaghan
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Offaly Offaly County Council Tel: 0506 46800

Courthouse

Tullamore

Co. Offaly

Roscommon Roscommon County Council Tel: 0903 37100

Courthouse

Co. Roscommon

Sligo Sligo County Council Tel: 071 56666

Riverside

Co. Sligo

South Dublin South Dublin County Council Tel: 01 4149000

County Hall 

Town Centre

Tallaght

Dublin 24

Tipperary (NR) Tipperary (NR) County Council Tel: 067 31771

Courthouse

Nenagh

Co.Tipperary

Tipperary (SR) Tipperary (SR) County Council Tel: 052 34455

Aras an Chontae

Clonmel

Co.Tipperary

Waterford Waterford County Council Tel: 058 22000

Arus Brugha

Dungarvan

Co.Waterford

Westmeath Westmeath County Council Tel: 044 40861

County Buildings

Mullingar

Co.Westmeath
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Wexford Wexford County Council Tel: 053 42211

County Hall

Co.Wexford

Wicklow Wicklow County Council Tel: 0404 20100

Council Offices

Co.Wicklow

Local Authority District Veterinary Offices (City Councils)

County Address Telephone

Cork Cork City Council Tel: 021 4966222

City Hall

Co. Cork

Dublin Dublin City Council Tel: 01 6722222

10-14 Cornmarket

Dublin 8

Galway Galway City Council Tel: 091 536400

City Hall

College Road

Co. Galway

Limerick Limerick City Council Tel: 061 415799

City Hall

Merchants Quay

Co. Limerick

Waterford Waterford City Council Tel: 051 309900

City Hall

The Mall

Co.Waterford

Guidance Note 10.qxd  22/10/02  11:54 am  Page 51



52

The FSAI does not accept responsibility for any inaccuracies.The original legislation should

always be consulted.

Traceability

Legislation relevant to all food businesses

• Regulation (EC) No. 178/2002 of the European Parliament and of the Council of 28 January

2002 laying down the general principles of food law, establishing the European Food safety

Authority and laying down procedures in matters of food safety 

(Applies from 1st January 2005)

Article 18 sections 2 and 3

2. Food and feed businesses operators shall be able to identify any person from whom they have

been supplied with a food, a feed, a food producing animal, or any substance intended to be,

expected to be, incorporated into a food or feed

To this end, such operators shall have in place systems and procedures which allow for this 

information to be made available to the competent authorities on demand

3. Food and feed business operators shall have in place systems and procedures to identify the

other businesses to which their products have been supplied.This information shall be made

available to the competent authorities on demand

• European Communities (Labelling, Presentation and Advertising of Foodstuffs) Regulations,

2000 (S.I. No. 92 of 2000)

Note: Certain products are exempt from part or all of these regulations

Certain criteria must be adhered to regarding the labelling, presentation and advertising

of foodstuffs where the foods are:

a) Pre-packaged (i.e. packaged before sale) 

b) Available for sale to consumers and/or those involved in the catering trade

c) Not specifically derogated.

Declarations that are important to the traceability of the product according to the

general labelling regulations

1. Name of food

2. Date of minimum durability

Appendix 4. Details of Relevant Legislation Pertinent 
to this Guidance Note
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• A ‘best before’ date which is not defined under the Directive but can be described

as the date up until which the foodstuff can reasonably be expected to retain its

optimum condition i.e. the specific properties that are normally associated with that

foodstuff. Most foods fall into this category.

• A ‘use by’ date which is defined in the Directive is required for foods which from a

microbiological point of view are highly perishable and are therefore likely after a 

short period to constitute an immediate danger to human health.

3. Name and address

• According to the Labelling Directive 2000/13/EC the label must contain the name 

or business name and address of the manufacturer or packager, or of a seller

established within the Community.

4. Origin

• On the label an indication of the place of origin or provenance of the foodstuff is

required only where its absence might mislead the consumer to a material degree 

as to the true origin or provenance of the foodstuff. In other words the requirement

to provide details on the place of origin, not necessarily the country, should be

indicated where the consumer might be otherwise mislead.

• Additional rules where the declarations are important to the traceability of the

product 

1. Identification of lot

• European Communities (Identification of Foodstuff Lot) Regulations, 1992 (S.I. No.

110 of 1992) implements Council Directive 89/396/EEC on indications or marks

identifying the lot to which a foodstuff belongs.These regulations require an

indication or mark identifying the manufacturing lot or batch to which a foodstuff

belongs.The letter ‘L’ must precede the lot mark except in cases where it is clearly

distinguishable from the other indications on the label.The durability date can

double up as a lot mark provided it is sufficiently precise to identify a particular

batch such as the day and month (depending on the size and nature of the batch).

An indication merely of the month and year would not be sufficient. It is the

responsibility of the producer, manufacturer or packager to determine the manner 

in which the lot will be indicated.

Legislation relevant to food businesses controlled by the health boards

Under the legislation enforced by the EHO’s food businesses must have a food safety management

system in place and this can be inspected by the EHO.A food safety management system should

have a traceability system and if this is not in place then the EHO can take legal action against the

food business.
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• 93/53/EC European Communities (Hygiene of Foodstuffs) Regulations 2000 

Article 4 (2)

The proprietor of a food business shall ensure that any step in the activities of his/her food

business which is critical to ensuring food safety is identified and that adequate safety procedures

are identified, implemented, maintained and reviewed on the basis of the following principles used

to develop the system of HACCP (Hazard Analysis and Critical Control Points) -

• A specification for a Food Safety Management System incorporating HACCP 

is defined in the Irish Standard 343:2000.

(Clause 3.2 Product Traceability)

(i) Where product coding and labelling is required by law the product shall be coded 

and labelled.

(ii) The codes and labels shall be legible and from the codes and labels it shall be possible to

identify source and batch of product.

(iii) Where food is being processed it shall be possible to identify the source and the codes of the

raw materials used in the manufacture of each batch. For bulk deliveries, the raw materials

shall be traceable, in as far as practicable, to an individual delivery.

(Clause 5.1 Purchasing)

(vi) Purchased product and/or services shall be controlled and recorded to the extent necessary

for traceability.

Legislation relevant to businesses controlled by the Department of Communications,

Marine and Natural Resources

Fish and Fishery Products

• 95/71/EC Council Directive of 22 December 1995 amending the Annex to

Directive 91/493/EEC laying down the health conditions for the production and

the placing on the market of fishery products

Article 1 (7) replaces Chapter VII of the Annex to Directive 91/493/EEC on Identification.

It must be possible to trace for inspection purposes the establishment of dispatch of consignments of

fishery products. For that purpose, the following information must appear on the packaging or, in the

case of a non-packaged product, in the accompanying documents:

• The country of dispatch, written in full or shown as an abbreviation i.e. IRL for Ireland

• Identification of the establishment or factory vessel by its official approval number, or

the registration number of an auction or wholesale market
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• One of the following abbreviations: CE, EC, EG, EK, EF or EY 

94/356/EC Commission Decision of 20 May 1994 laying down the detailed rules for the application

of Council Directive 91/493/EEC, as regards own checks on fishery products

Article 6,2(b) requires that an appropriate document management system must provide, in

particular, for an easy retrieval of all documents relating to an identified production batch.

• 00/104/EC Council Regulation on the common organisation of the markets in fishery and

aquaculture products and 01/2065/EC Commission Regulation laying down the rules for the

application of Council Regulation 104/2000 as regards informing consumers about fishery

and aquaculture products

Information concerning the commercial designation, the production method and the catch area shall

be available at each stage of the marketing of the species concerned for the purposes of traceability.

Live Bivalve Molluscs

• 91/492/EEC Council Directive of 15 July 1991 laying down the health conditions

for the production and the placing on the market of live bivalve molluscs

Chapter X (1) All parcels in a consignment of live bivalve molluscs must be provided with a health mark

so that the original dispatch centre may be identified at all times during transport and distribution until

retail sale.The mark must contain the following information:

• The country of dispatch

• The species of bivalve mollusc (common and scientific name)

• Identification of the dispatch centre by its official approval number

• The date of wrapping 

• The date of minimum durability or the statement ‘These animals must be alive when sold’.

The health mark attached to consignments of live bivalve molluscs which are not wrapped in individual

consumer-size parcels must be kept for at least 60 days by retailer after splitting up the contents of 

the consignment.

• 97/61/EC Council Directive of 20 October 1997 amending the Annex to 

Directive 91/492/EEC laying down the health conditions for the production and

the placing on the market of live bivalve molluscs

It must be possible to trace the origin of bivalve molluscs placed on the market, and to do this it should

be possible to link the information shown on the shellfish gatherer’s registration document with each 

batch placed on the market in a register kept by the dispatch centre.
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Legislation relevant to the food businesses controlled by the Department of

Agriculture and Food or Local Authorities

Meat and Meat products

• Regulation (EC) No. 1760/2000 of the European Parliament and of the Council

of the 17th July 2000 establishing a system for the identification and registration

of bovine animals and regarding the labelling of beef products and repealing

Council Regulation (EC) No. 820/97. Enacted in Ireland by S.I. No. 435 of 2000

European Communities (Labelling of Beef and Beef Products) Regulations, 2000

This regulation applies to fresh chilled and frozen beef sold as beef or mince. If the beef is part of a ready

meal or other processed product then it does not have to carry the information described.

Compulsory labelling is the minimum information that is required on the labels and has to be backed up

by an information system that is certified and monitored by the relevant national Authority in each

Member State - DAF in the case of IRE.

Phase 1 was introduced in 9/2001

Phase 2 was introduced in 1/2002

Phase 1 Since Sept 2000

It is mandatory for fresh chilled and frozen beef sold as cuts or as mince to have the following information

displayed on the label:

• A batch number or code which ensures that the beef you are buying can be traced back to

the batch of animals from which it came 

• Details of the slaughterhouse (approval no. and country where it was located) 

• Details of the cutting plant where the beef was processed (approval no. and country where

it was located).

Phase 2 Since Jan 2002

From this date additional information must be included along with the current requirements.This includes:

• The country of birth of the animal 

• The country or countries where the animal was reared

• The country where slaughter took place. If all the above are the same then the label will

simply say Origin: e.g. Ireland
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In the case of minced meat the label must contain the following information:

• Country of preparation (mandatory) 

• Country of Origin (if different to the country of origin) 

• Date of mincing (optional).

Voluntary Labelling

When the processor or retailer includes other information, which is not easily checked at the

point of sale, prior approval must be obtained from DAF. Therefore if a retailer or processor

makes a claim about beef they are selling, e.g. organically reared, this is controlled.This information

has to be accurate and verified by an independent body (certified to EN 45001)

• Various statutory instruments

All fresh meat products produced in plants supervised by DAF must bear the approval number of the

plant.This enables traceability of the product only as far back as the last processor.

Milk and Milk Products

• Council Directive 92/46/EEC laying down the health rules for the production

and placing on the market of milk and milk-based products

Regulations 5 and 18 specify the records to be maintained for raw materials by the establishment.

Product Recall

Legislation relevant to all food businesses

• Regulation (EC) No. 178/2002 of the European Parliament and of the Council of

28 January 2002 laying down the general principles of food law, establishing the

European Food Safety Authority and laying down procedures in matters of

food safety

(Applies from 1st January 2005)

Article 19 sections 1, 2 and 3

1. If a food business operator considers or has reason to believe that a food which it has

imported, produced, processed, manufactured or distributed is not in compliance with the food

safety requirements, it shall immediately initiate procedures to withdraw the food in question

from the market where the food has left the immediate control of that initial food business

operator and inform the competent authorities thereof.Where the product may have reached 

the consumer, the operator shall effectively and accurately inform the consumers of the reason
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for its withdrawal, and if necessary, recall from consumers products already supplied to them

when other measures are not sufficient to achieve a high level of health protection.

2. A food business operator responsible for retail or distribution activities which do not affect the

packaging, labelling, safety and integrity of the food shall, within the limits of its respective

activities, initiate procedures to withdraw from the market products not in compliance with the

food safety requirements and shall participate in contributing to the safety of the food by

passing relevant information necessary to trace a food, cooperating in the action taken by

producers, processors, manufacturers and/or the competent authorities.

3. A food business operator shall immediately inform the competent authorities if it considers or

has reason to believe that a food which it has placed on the market may be injurious to

human health. Operators shall inform the competent authorities of action taken to prevent

risks to the final consumer........

• The Food Safety Authority of Ireland Act 1998: S.I. No. 29 of 1998

Section 54 (1)

“Where, as regards any activities which involve the handling, processing, disposal, manufacturing,

storage, distribution or selling of food to which this section applies, an authorised officer is of the opinion

that the activities involve or, are likely to involve, a serious risk to public health, the authorised officer

may, following consultations with the chief executive or such other officer of the Authority or an official

agency designated in that behalf by the Board, serve, or arrange to have served, on the proprietor or

person in charge of the food in question a notice (“prohibition order”) signed by the officer or the chief

executive or other officer of the Authority or official agency designated in that behalf by the Board,

stating that he or she is of that opinion and the prohibition order shall state that the authorised officer

is of the opinion that a particular consignment, class, batch or item of food should be withdrawn from

sale (whether or not the product is on the market for sale in the State or elsewhere).......... “

A serious risk to public health is not defined. It is up to the authorised officer to form an opinion

that the activities involve or are likely to involve a risk.

Legislation relevant to food businesses controlled by the health boards

Under the legislation enforced by the EHO’s, foodstuffs can be recalled, withdrawn and destroyed.

Businesses must also have a food safety management system in place and this can be inspected by

the EHO. A food safety management system should have a recall plan. The specific parts of the

regulations governing recall are as follows:
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• Regulation 4 (2) of the 93/53/EC European Communities (Hygiene of

Foodstuffs) Regulations 2000

“The proprietor of a food business shall ensure that any step in the activities of his/her food

business which is critical to ensuring food safety is identified and that adequate safety procedures

are identified, implemented, maintained and reviewed on the basis of the following principles used

to develop the system of HACCP (Hazard Analysis and Critical Control Points) -...”

• Regulation 17 (1) of the 93/53/EC European Communities (Hygiene of

Foodstuffs) Regulations 2000

Under this legislation a risk to the safety or wholesomeness of foodstuffs can lead to the 

withdrawal and/or the destruction of the foodstuff. “Wholesome food” is defined as food,

which is fit for human consumption as far as hygiene is concerned.

“If, in the enforcement of these Regulations, a health board ascertains that failure to comply 

with the provisions of these Regulations might result in risks to the safety or wholesomeness of

foodstuffs, it shall take appropriate measures, which may extend to the withdrawal and/or the

destruction of the foodstuff or to the closure of all or part of a food business for an appropriate

period of time in accordance with the provisions of these Regulations.”

• Regulation 17 (1) of the EC (Official Control of Foodstuffs) Regulations 1998

“An authorised officer may seize, remove, detain and/or direct the withdrawal from the market of 

any controlled item intended for sale for human consumption which is -

(a) suspected by him to be diseased, contaminated or otherwise unfit for human consumption,.....”

Legislation relevant to businesses controlled by the Department of Communications,

Marine and Natural Resources

Sea Fisheries Officers (and in some cases environmental health officers) designated under the

legislation controlled by the DCMNR can seize and destroy foodstuffs that are suspected of

endangering public health.The specific parts of the legislation affecting recall are as follows:

Fish and Fishery Products

• S.I. No. 170 of 1996 European Communities (Fishery Products) (Health

Conditions and Hygiene Rules for Production and Placing on the Market)

Regulations, 1996.
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Powers of Authorised Officers 17(vi) Authorised Officers may confiscate any such fishery products

which are unfit for human consumption and which would constitute an immediate threat to 

public health.

Live Bivalve Molluscs

• S.I. No. 147 of 1996 European Communities (Live Bivalve Molluscs) (Health 

Conditions for Production and Placing on the Market) Regulations, 1996

Powers of Authorised Officers 11(vi) Authorised Officers may confiscate any such species

which are unfit for human consumption and which would constitute an immediate threat to

public health.

• 91/492/EEC Council Directive laying down the health conditions for the

production and the placing on the market of live bivalve molluscs

The directive lays down a registration and labelling system which will enable the route of a

batch after harvesting to be followed should a health problem occur after the placing on

the market of live bivalve molluscs.

Legislation relevant to the food businesses controlled by DAF or Local Authorities

Veterinary officers (either working for DAF or Local Authorities), dairy officers and egg inspectors

enforce the legislation drafted by DAF covering all foodstuffs of animal origin.Various pieces of

legislation allow the authorised officers to seize and destroy foodstuffs.

Meat Products:

• European Communities (Meat Products and Other Products of Animal Origin)

Regulations, 1996

• Statutory Instrument No. 126 of 1995

The relevant section of S.I. No. 126 of 1995 dealing with withdrawal is article 12(1) (f) and (g) of

Part IV, which state

(f) “the Minister is notified immediately when the laboratory analysis of the samples or any other

information reveals a serious health risk”

(g) “In the event of an immediate human health risk, referred to in the subparagraph(f), the

withdrawal from the market of the quantity of products to which the sample refers and any

other products obtained in technologically similar conditions and which are likely to present 

the same risk.”
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Minced Meat and Meat Preparations:

• European Communities (Minced Meat and Meat Preparations) 

Regulations, 1996

• Statutory Instrument No. 243 of 1996

The relevant section of S.I. No. 243 of 1996 dealing with withdrawal is article 12(1) (f) and (g) of 

Part IV.

(f) “the authorised officer is notified immediately when the laboratory analysis of the samples or any 

other information reveals a serious health risk”

(g) “In the event of an immediate human health risk, referred to in the subparagraph (f), the

withdrawal from the market of the quantity of products to which the sample refers and any

other products obtained in technologically similar conditions and which are likely to present the

same risk.”

Poultry Meat:

• European Communities (Fresh Poultrymeat) Regulations, 1996

• Statutory Instrument No. 3 of 1996

The relevant section of S.I. No.3 of 1996 dealing with withdrawal is article 15(1) of Part VII that

states “ Where in relation to any fresh poultrymeat intended for human consumption, an

authorised officer forms an opinion that there is a risk to animal or public health -

(a) he may seize any fresh poultry meat, or

(b) he may serve or cause to be served on any person who is the owner of the fresh poultry meat or 

an importer, or exporter of such poultry meat or the person who appears to such officer to be in

control for the time being of such poultry meat a notice requiring either the owner, importer,

exporter, or person in control for the time being of the fresh poultry meat, that such poultrymeat-

(i)  in the case of an authorised officer who is an official veterinarian, be destroyed in such a 

manner and at such place as the authorised officer shall direct, or

(ii) be used or disposed of in such a manner as the authorised officer shall direct.....”

Rabbit Meat or Farmed Game Meat:

• European Communities (Rabbit Meat and Farmed Game Meat) 

Regulations, 1995

• Statutory Instrument No. 278 of 1995
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The relevant section of S.I. No.278 of 1995 dealing with withdrawal is Article 14(1) of Part VII

that states

“ Where in relation to any rabbit meat or farmed game meat, an authorised officer forms an opinion

that there is a risk to animal or public health -

(a) he may seize such meat, or

(b) he may serve or cause to be served on any person who is the owner of the rabbit meat or

farmed game meat or an importer, or exporter of such meat or the person who appears to such

officer to be in control for the time being of such meat a notice requiring either the owner,

importer, exporter, or person in control for the time being of the rabbit meat or farmed game

meat, that such meat -

(i) be destroyed in such a manner and at such place as the authorised officer shall direct, or

(ii) be used or disposed of in such a manner as the authorised officer shall direct..

Wild Game Meat:

• European Communities (Wild Game Meat) Regulations, 1995

• Statutory Instrument No. 298 of 1995

The relevant section of S.I. No. 298 of 1995 dealing with withdrawal is Article 13(1) of Part

VI, which states

“ Where in relation to any wild game or wild game meat, an authorised officer forms an opinion 

that there is a risk to public or animal health or that the meat contravenes the provisions of

paragraph 4 of Chapter V of the Schedule -

(a) he may seize such game or game meat, as the case may be, or 

(b) he may serve or cause to be served on any person who is the owner of the wild game or wild

game meat, as the case may be, or an importer, or exporter of such game or meat or the

person who appears to such officer to be in control for the time being of such game or meat

a notice requiring either the owner, importer, exporter, or person in control for the time being

of the wild game or wild game meat, as the case may be, that such game or meat -

(i) be destroyed in such a manner and at such place as the authorised officer shall direct, or

(ii) be used or disposed of in such a manner as the authorised officer shall direct”
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Egg Products:

• European Communities (Egg Products) Regulations, 1991

• Statutory Instrument No. 293 of 1991

The relevant of S.I.No.293 of 1991 dealing with withdrawal is Article 8(1) (f), which states

“ An authorised officer may seize and detain anything which is an egg or which he reasonably

believes to be an egg product or any foodstuff manufactured from an egg or egg product and to 

have been produced in contravention of these regulations......”

Milk and Milk Products

• Council Directive 92/46/EEC laying down the health rules for the production

and placing on the market of milk and milk-based products.

The Directive is transposed into Irish law by S.I. No. 9 of 1996.Article 14 deals with the

responsibility of the processor and in particular 2nd paragraph 6th indent deals with product recall.

These requirements are transposed in Regulation 31 of the S.I. and in particular by Regulation 

31 (1) (d).

.
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