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Ladies and Gentlemen, Dear Colleagues, 

I am pleased to welcome you to this Technical Consultation for Validation of 

Generic Hazard Analysis Critical Control point (HACCP) Models for Traditional Popular 

Foods in the Eastern Mediterranean Region. It is now widely recognized that it is 

impossible to provide adequate consumer protection by merely sampling and analysing 

the final food product. Many, but not all, potential food hazards can be controlled along 

the farm-to-fork food continuum through the application of good agricultural practices 

(GAPs), good manufacturing practices (GMPs) and good hygiene practices (GHPs), 

along with the application of the HACCP system. 
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Although the HACCP system has been introduced throughout the Region, it is not 

fully integrated in the national inspection systems, which continue to focus primarily on 

end-product control. In a number of countries in our Region, many industries apply 

HACCP on a voluntary basis in order to improve national food safety as well as to 

increase their share of export markets. 

In Oman, Tunisia, United Arab Emirates and Yemen, quality management 

regulation based on HACCP has been adopted for fish and fish products to regain access 

to importing markets in Europe. Tunisia has introduced provisions for the application of 

HACCP by the fish industry in its food safety legislation. Lebanon, Morocco, Oman, and 

United Arab Emirates have developed legislation and guidelines on GMP and the 

HACCP system. 

The Islamic Republic of Iran has introduced legislation requiring HACCP 

certification for food exports and has strengthened its national capacity to monitor and 

control residues in foodstuffs. In Egypt, steps have been taken to ensure good production 

practices (GAP, GMP and HACCP) for major food export commodities, often in 

consultation with, or supported by, importing countries.  

Ladies and Gentlemen, Dear Colleagues, 

Despite the efforts made by many countries of the Region to apply HACCP, they 

have given little attention to their traditional, popular foods in the Region. Many 

countries use hommous, foul, falafel, shawarma, tehineh, halawah, tamarind and labaneh. 

It is a time to recognize the importance of our traditional foods, and we must address the 

challenges and respond in the appropriate manner to the demands of our citizens for safe 

and healthy traditional foods. 

The WHO Regional Committee for the Eastern Mediterranean adopted, in 1999, 

the Regional Plan of Action for Food Safety. In this plan the Member States agreed to 

assess their current food safety infrastructure and problems at national level and to carry 

out a country diagnosis in order to prepare a country profile. They also agreed to develop, 

strengthen and implement effectively their national food safety programmes; to continue 
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to monitor and evaluate their food safety activities; and finally to initiate a coordinated 

effort to improve food control systems with emphasis on GAP, GMP and HACCP.  

On a global level, food safety is becoming an increasingly important public health 

issue, with increased focus on the inclusion of consumers and consumer associations in 

decision-making processes. The 53rd World Health Assembly passed resolution 

WHA53.15 on food safety which recognized, among other things, that foodborne 

diseases significantly affect peoples’ health and well-being and have economic 

consequences, not only for individuals but for communities and countries as well. 

 The work of the Codex Alimentarius Commission was recognized as being 

important for protection of the health of consumers. For future action, the Member States 

were urged to integrate food safety matters into information programmes for consumers, 

particularly in school curricula, and to initiate culture-specific health and nutrition 

education programmes for food handlers, producers and consumers.  

The objectives of this technical consultation are to validate the generic HACCP 

models for traditional popular foods in the Region by commenting prior to their 

finalization; to review and explore applicability of the current HACCP system to 

traditional foods; to review and discuss whether the generic HACCP models for 

traditional popular foods could be used as reference document; and to promote the 

national food safety inspection in small and medium industry to be in line with the 

existing international standards. 

I expect that the technical consultation and your deliberations during the working 

sessions will improve the generic HACCP models for traditional popular foods. The final 

product will promote national and regional food safety and ensure it is in line with 

international standards and Codex Alimentarius standards.  

Finally it only remains for me to wish you a successful consultation, and a 

pleasant stay in this beautiful city of Cairo. 


