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FOREWORD 

The WHO Western Pacific Regional Centre for the Promotion of 
Environmental Planning and Applied Studies (PEPAS) has undertaken this 
compilation of food safety services in the Western Pacific Region partially 
in response to recommendations of the WHO Western Pacific Regional 
Working Group on Food Safety which held its second meeting in. Kuala 
Lumpur in 1987. In considering the various types of legislation in the 
Region. the Working Group members concluded that a basic 
understanding of the laws and regulations of other countries is essential 
for improving communication and resolving certain trade problems. The 
Working Group urged that PEPAS and WHO promote the exchange of 
information related to food safety and it is hoped that this document will 
stimulate better communication among all parties concerned with food 
safety both within and outside the Region. 

For each country or area in the WHO Western Pacific Region, 
covered by this document. an overall description of the administrative 
structure of the food control system. including the inspectional and 
laboratory components is provided. The document also gives a brief 
summary of the food legislation of each country or area. In many cases, 
food safety is distributed among various pieces of legislation but an effort 
was made to present the main food safety provisions covered. Because 
this document is intended to be used as a general reference. only 
summaries of legislation are provided. However, in a few instances. more 
detailed descriptions are given to illustrate the scope of specific 
requirements that some countries have enacted under their legislalion. 

Annex 1 summarizes some of the food safety provisions contained 
in food safety legislation in selected countries or areas of the Western 
Pacific Region. 

Annex 2 presents a summary of identified elements of national food 
safety programmes which was prepared at the second meeting of the 
Regional Working Group on Food Safety in 1987 

Annex 3 lists the names and addresses of principal agencies 
responsible for food safety administration. It is hoped that the list will 
stimulate exchange of information among the countries or areas in the 
Region on common problems related to food safety. 

Annex 4 provides the addresses of contact points for members of 
the Codex Alimentarius Commission in the Region. Codex contact points 
should be utilized for communications involving international food 



standards, codes of practice for the safe handling of food, and other 
matters related to the work of the Commission and its Coordinating 
Committees. 

The information contained herein was originally collected through a 
survey of food silfety administration officials conducted by PEPAS during 
1981-t982. The document has been updated with additional information 
received from national agencies and reports of WHO consultants and, in 
most cases, is current through 1 January 1988. PEPAS welcomes 
corrections and comments from readers with a view towards maintaining 
a comprehensive and accurate data-base on food safety services in 
countries or areas of the Western Pacific Region. Correspondence should 
be addressed to: 

World Health Organization (PEPAS) 
(Attn: Food Safety Adviser) 

P.O. Box t2550 
50782 Kuala Lumpur 

Malaysia. 
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OVERVIEW OF FOOD SAFETY SERVICES IN THE WHO WESTERN 
PACIFIC REGION 

It is imperative that countries should have an effective food control 
system to ensure that food is nutritious, wholesome, and does not 
endanger health. In the absence of an effective food control system, it is 
also difficult to maintain markets for food exports and protect against the 
importation of inferior or unfit food. While many developed countries in 
the Region have fully evolved food control systems, other countries have 
only begun to establish the basic food safety legislation. Regardless of 
whether a country is developed, developing or in-between, all countries of 
the Region must cope with the realities of a high incidence of food borne 
diseases and the constant threat of food contamination. 

Foodborne diseases are a serious and widespread health problem in 
the Region. Gastroenteritis rates among the ten most common diseases 
in the Region and is a major cause of infant mortality. Typhoid fever and 
hepatitiS A are also commonly reported. There is also an increasing 
danger of contamination of food by agricultural chemicals. industrial 
pollutants. natural toxicants and hazardous food additives and colouring 
matter. 

Food H'lty administration 

Although differences exist in the level of economic development 
among the countries in the Region, the majority of countries already have 
some food laws and regulations and, in general. ministries or departments 
of health are responsible for national food safety programmes. while other 
agencies such as agriculture and trade have specific responsibilities for 
certain commodities and activities. Some systems suffer from lack of 
coordination among agencies and levels of government. However. it may 
be said that strengthening of infrastructure is needed in most countries. 
There is a general need for more and better trained food inspectors and 
specialized food analysts and many countries lack highly qualified 
scientific personnel. Although it may not be possible to immediately train 
a full complement of specialists in the food control service, there is a 
priority need for policy and technicai training of food control 
administrators in the planning, management and evaluation of food 
control programmes in the interest of programme development so that 
basiC programmes can be initiated. 
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In most developing countries, the number of full-time food 
inspectors is low. Food inspections are usually performed by public 
health inspectors who have completed secondary school and a course in 
public health inspection, but who lack specific training in food inspection. 
Some public health inspectors are at times given special courses in meat 
inspection and food inspection. Public health inspectors in some 
countries provide training for food handlers, while in other countries no 
training is provided because employment of such personnel is often short
term. The rapid turnover of food handlers is also cited as a problem when 
annual medical examinations are required. 

The quality of laboratory facilities, equipment and staff varies widely 
from country to country. Many of the less developed countries have only 
limited laboratory capabilities. Such laboratories are often poorly 
equipped and can analyze only a few types of food samples. Capabilities 
usually are lacking for analyzing pesticide residues, food additives or 
environmental contaminants. Administrative arrangements also vary such 
that, in some countries, the laboratories are not part of the food control 
service, but of some other agency. Staff qualifications and training in food 
analysis are generally weak in most countries and need considerable 
strengthening. 

Food legislation 

It is important for countries, which have not already done so, to 
enact food legislation to provide a legal framework for formulating 
appropriate policies and priorities and for developing infrastructure for 
implementing an effective food control system. 

In countries where food laws were enacted many years ago, revision 
may be necessary to deal with problems created by industrialization, 
urbanization and technological advances in the food industry. In a 
number of developing countries, the existing food laws are not 
comprehensive, and various legal provisions covering food can be found 
in a number of different laws and are often administered by various 
agencies such as health, agriculture, industry, commerce, environment, 
and tourism. In these cases, it is important to review the existing systems 
to identify gaps or overlap and then to clearly define the food safety 
responsibilities of the authorities involved. 
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Few countries in the Region have adequate food borne disease 
surveillance systems. Although a number of countries require notification, 
food borne diseases are suspected to be highly under-reported. 

Several countries in the Region still do not have food legislation 
pertaining to labelling, date-marking and advertising of food. Regulations 
covering compositional food standards of major foods, limits for additives 
and cQntaminants, and general rules covering good manufacturing 
practices, including new technologies such as irradiation, are also lacking 
in many countries. 

While most countries are members of the Codex Alimentarius 
Commission, cooperative agreements between governments for 
acceptability of food imports and exports generally do not exist. The 
quality of food products imported into most countries is not adequately 
monitored. Many countries are interested in developing their exports but 
are unable to enter the world market because of lack of quality control and 
inspection mechanisms for their products. 

Special Problems 

Open air food service stalls and markets are culturally and 
economically a part of life in many countries in the Region. In these 
temporary establishments, however, it is common to observe lack of 
proper water supply and sanitation facilities, inadequate storage and 
temperature control of food, poor personal hygiene and inadequate waste 
disposal which all contribute to contamination and rapid proliferation of 
microorganisms in food. In the future, greater regulatory efforts will need 
to be directed to improving conditions in these establishments as well as 
educational efforts to promote safe food handling practices. 

Another common problem in most countries in the Region is the 
inadequate control exercised over fish and marine products. There is 
little national legislation covering hygienic practices in fish handling, 
storage, transport and retail sale. Water quality standards and regulatory 
control systems for the protection of shellfish-growing estuarine waters 
are usually non-existent. 
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Although abattoir facilities and slaughter operations are regulated in 
most countries. unauthorized slaughtering in illegal and unhygienic 
facilities is common. Distribution of carcass meat is not satisfactorily 
controlled to protect against environmental contamination and microbial 
growth during transit and retail sale. In general. the monitoring of drug 
residues and contaminants in the animal-derived food is ineffective or non
existent. 
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AMERICAN SAMOA 

Food safety administration 

Food safety administration is the responsibility of the Public Health 
Division of the Department of Medical Services. It is the duty of the 
Director of Medical Services to prepare and to enforce, when directed by 
the Governor, public health regulations, including those pertaining to food 
safety. 

A United States Department of Agriculture (USDA) meat inspector is 
responsible for the inspection of meat, while inspectors of the United 
States Food and Drug Administration (USFDA) periodically inspect 
canneries, dairies, and other establishments. 

About 14 Health Inspectors and Public Health Sanitarians of the 
Public Health Division are involved in the sanitary inspection of food 
establishments and enforcement of food legislation, in addition to other 
public health duties. Inspectors are high school graduates or graduates of 
the Fiji School of Medicine's Health Inspection Diploma Course. 
Additional training for these personnel is provided by the USFDA locally, in 

. Hawaii and in the United States mainland. 

There is no routine food analysis programme to monitor food 
contaminants. If needed, food samples are sent to Honolulu or the United 
States mainland for analysis. 

Food legislation 

The principal food safety legislation is contained in Public Health 
Regulation No. 1 prepared by the Department of Medical Services. There 
are also regulations which apply to frozen foods (Regulation No.2), meat 
markets (Regulation No.4) and abattoirs (Regulation' No.5). The main 
provisions contained in Public Health Regulation No. 1 relate to inspection 
of food establishments, examination and condemnation of unwholesome 
or adulterated foods or drinks, sanitary requirements for food 
establishments and penalties for violations. Besides these local food laws, 
USDA and USFDA laws are also enforced. 

Food legislation may be proposed through the Territorial 
Legislature. Agencies directly involved in such legislation are called upon 
to review the legislation, which will then be passed by both houses of the 
legislature. The food safety aspects covered by the food legislation are 



indicated in Annex 1. Requirements regarding labelling, date-marking, 
irradiation, import/export and microbiological standards of food are 
contained in the USFDA legislation. 

Food premises must meet public health requirements prior to being 
granted a health permit and licence to operate by the Public Health 
Division. Continued violation of public health regulations may result in the 
closure of the food premises. The Public Health Division examines food 
handlers once a year and issues health certificates valid for a year. Any 
person who violates food-related public health regulations may be subject 
to imprisonment not exceeding one month or a fine of not more than 
US$100, or both. 

Physicians, nurses and sanitarians are required to notify the Public 
Health Division of the following food borne diseases: staphylococcus, 
salmonellosis, shigellosis, botulism and ciguatera poisoning. Food 
poisoning statistics are compiled annually. 
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AUSTRALIA 

Food safety administration 

Under the Australian Constitution, food law and its administration is 
the individual responsibility of Health Departments in each of the eight 
Australian States and Territories. In all the States and Territories, the 
Minister of Health is advised by a Food Advisory Committee compos,ed of 
representatives from the Department of Health, food scientists and food 
manufacturers and distributors. Recently, consumers have also been 
represented on these committees and are consulted through the 
Australian Federation of Consumer Organizations. The Bureau of 
Customs is responsible for the surveillance of a restricted range of 
imported foods at points of entry into Australia, and the Department of 
Primary Industries and Energy is responsible for ensuring the quality of 
foods exported from Australia. 

Australia has approximately 2200 health inspeGtors, including food 
inspectors, 200 veterinary officers, and 1800 assistant veterinary officers. 
Generally, health inspectors have undergone four years training on a part
time basis at a technical college or at an advanced college. Veterinary 
officers are degree holders who have completed a six-year university 
course, while assistant veterinary officers are diploma holders. 

laboratory personnel include approximately 150 chemists, 55 
technician chemists, 20 bacteriologists and 20 technician bacteriologists. 
Chemists and bacteriologists have spent a minimum of three years at the 
IIniversity, while technicians have spent two years at a technical college. 

Analyses of food samples are carried out at the government 
analytical laboratories, as well as at State and Territory health laboratories 
which are well equipped to perform most types of analyses. 

Institutions are available for training personnel involved in general 
food safety, food technology and food toxicology. Examples of these 
institutes are the School of Technology at the University of New South 
Wales, the Food School of the Royal Melbourne Institute of Technology 
and Hawkesbury Agricultural College which provides tertiary training for 
health inspectors. 

Routine food analysis is carried out in a national monitoring 
programme by the National Health and Medical Research Council 
(NH&MRC). In a "market basket" survey involving all the food eaten in a 
typical diet, ten food groups are analyzed: grain products, meat and 
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poultry, seafoods, eggs and offal, fats and oils, dairy foods, root 
vegetables, other vegetables, fruits and miscellaneous foods. The survey 
is designed to cover each of the Australian State and Territory capital 
cities. Food samples are analyzed for lead, cadmium, mercury, aflatoxins 
and the organochlorine compounds namely, dieldrin, DOD, DOE, DDT, 
aldrin, HCB, heptachlor, heptachlor epoxide and lindane. 

The Food Section of the Commonwealth Department of Community 
Services and Health (DCSH) has been participating in the Joint WHO/ 
FAO/UNEP Food Contamination Monitoring Programme since January 
1981. 

Food leaislation 

Each State or Territory is responsible for the administration and 
enforcement of food legislation. Each has its own Pure Food Act and 
enacts its own regulations covering the purity, the standard of identity and 
hygienic requirements for food. All states have now functionally adopted 
the Model Food Act endorsed bv Health Ministers in 1980. 

To ensure uniformity between food regulations, the DCSH funds the 
NH&MRC which provides a forum for all State and Territory health 
authorities to meet with food scientists and industry and consumer 
representatives to develop uniform food standards. Under a Federal 
State agreement, all States and Territories have agreed to adopt by 
reference or equivalent mechanism the food standards of the NH&MRC. 
Such standards must first be endorsed by Health Ministers meeting as the 
National Food Standards Council and then published in the 
Commonwealth of Australia Gazette. 

The main provisions contained in the Pure Food Act of each State or 
Territory deal with offenses in connection with the sale and preparation of 
food, labelling requirements, hygienic requirements and control of food 
premises and administration and enforcement of the Act and its 
regulations. Extensive food labelling requirements exist for packaged 
food intended for sale. These include the prescribed name of the food, 
the name and address of the manufacturer, the packer,the vendor or the 
importer and the list of ingredients. Food additives must be identified 
using the internationally agreed upon numbering system or the specific 
name of the additive. Other than specified exempt foods, all packaged 
foods have to conform to the standard for date-marking. Imported foods 
are subject to State and Territorial food regulations at the point of sale. 
Foods for export must comply with export standards and the requirements 
of the importing country as well as certain domestic requirements. 
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Regarding food packaging materials, standards have been developed by 
the Standards Association of Australia for plastics for food contact use 
and for food packaging. The NH&MRC has recommended limits for 
certain monomers, e.g. vinyl chloride, in plastics for food co~ct use, and 
these limits have been adopted in.state legislation. 

Conditions differ among the States and Territories regarding 
licensing and registration of food premises. Proprietors of unclean food 
premises are given a time period in which to restore hygienic conditions. 
Failing to do so, proprietors must close their premises until corrective 
action is completed. Where necessary, health examination of food 
handlers may be required, but normally no examination is needed prior to 
employment. 

Microbiological standards and guidelines have been formulated by 
the NH&MRC. Standards are established for foods which are considered 
to be potential health hazards, while guidelines serve to advise industry in 
cases where adequate microbiological data is lacking. 

A close working relationship exists among State, Territory and 
Commonwealth Governments with respect to detection of food 
microorganisms of public health significance. A coordinated approach is 
taken in the case of outbreaks on a national scale. Australia has an 
extensive list of notifiable diseases, of which seven are food-related. The 
major concerns are food poisoning due to Salmonella, Campylobacter, 
Staphylococcus aureus and Vibrio parahaemolyticus. However, there is 
variation among the States and Territories as to which diseases are 
notifiable and notifications are incomplete in all cases. A national 
compilation of communicable disease reports is published in the 
Communicable Diseases Intelligence Bulletin. A human salmonellosis 
surveillance programme is conducted by the University of Melbourne. 

Further details on the food control system in Australia are provided 
In Annexes 1 and 2. 
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BRUNEI DARUSSALAM 

Food safety administration and ,egis'ation 

Activities in the field of food safety administration in Brunei 
Darussalam are carried out by the local authority. There is presently no 
national food legislation in the country, but some food hygiene by-laws 
have been submitted for approval by the Government. Some of these by
laws are being used as guidelines and cover the handling, storage, 
transport and sale of food. 

The Municipal Board Enactment, enforced by the local authority, 
contains some provisions on food sanitation as indicated in Annex 1. The 
Municipal Board is .also responsible for the licensing and registration of 
food establishments and the health monitoring of food handlers. There 
are altogether four health inspectors carrying out inspection of food and 
food establishments, examination of food handlers, and promotion of 
health education among food handlers. The inspectors hold the diploma 
of the Royal Society of Health. 
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CHINA 

Food safety administration 

The Ministry of Public Health exercises overall responsibility for the 
implementation of national policies on food safety. Within the Bureau of 
Health and Epidemic Prevention of the Ministry, there is the Food and 
School Hygiene Division. Food safety administration is managed by two 
staff members under the director of the division. In each province or 
municipality, a Bureau of Public Health will have an epidemic prevention 
station which supervises and coordinates the activities of the district or 
county epidemic prevention stations. Responsibility for the enforcement 
of laws and regulations related to public health, including food safety, 
rests with the epidemic prevention stations, which were first established in 
1950 in all counties, districts, provinces and municipalities. The 
responsibilities of the food hygiene sections of the Epidemic Prevention 
Stations include sanitary inspection of food establishments, quality control 
of food, investigation of outbreaks of food borne diseases, surveys on the 
microbiological and chemical composition of food and health education 
for food handlers and some related research work. 

The Institute of Food Safety Control and Inspection, Ministry of 
Public Health, serves as a technical and scientific adviSOry body to the 
Ministry of Public Health and conducts applied research in the field of food 
safety. The Institute cooperates closely with the Ministry of Public Health 
in the preparation of food regulations and standards. 

In coordination with the Institute of Food Safety Control and 
Inspection, the Institute of Nutrition and Food Hygiene which is also within 
the Chinese Academy for Preventive Medicine (CAPM), is responsible for 
conducting some of the research work. The Institute of Nutrition and 
Food Hygiene has been participating in the Joint WHO/FAO/UNDP Food 
Contamination Monitoring Programme since January 1981. 

In addition to the Ministry of Public Health, other ministries with 
responsibilities for food and food safety are the ministries of agriculture, 
commerce, grains, light industry, communications, chemical industry, 
railways and foreign trade. To promote the exchange of information and 
to prevent unilateral decision-making by ministries, a national coordination 
committee for food safety has been set up and is composed of 
representatives from these ministries operl'ting under the chairmanship of 
the Vice-Minister for Public Health. 
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Training courses on food contaminant analysis, food toxicology and 
microbiology are regularly conducted for the benefit of food safety 
personnel. The courses are usually organized by the Institute of Food 
Safety Control and inspection in collaboration with epidemic prevention 
stations and medical colleges. 

Facilities for contamination monitoring are available at the Institute of 
Food Safety Control and Inspection, the Institute of Nutrition and Food 
Hygiene, and some provincial and municipal epidemic prevention stations. 

To promote food safety awareness, relevant health messages are 
relayed over the radio and television and posters and other written 
materials are distributed. 

Food legislation 

There were two stages in the development of food laws and 
regulations. During the first stage, the following regulations were issued: 

1950 - Food standards 
1953 Soft drinks, ice cream and cold drinks 
1957 Arsenic in soy bean sauce 
1959 Sanitary inspection of meat products 
1960 Control of synthetic food colours 
1964 - Administrative rules on food hygiene 

The second more systematic stage began in the mid-1970s with the 
introduction of national food hygiene standards for grains, oils, meats, 
seafoods, alcoholic and non-alcoholic beverages, eggs, food additives, 
etc. These standards are still preliminary and are undergoing further 
study. 

In 1979, the State Council promulgated the Chinese National 
Regulations on Food Safety which serve as the basic food legislation to 
protect human health by strengthening supervision and disease 
prevention measures. The regulations deal with general provisions, health 
standards for food, food safety requirements, inspection of food hygiene, 
inspection of exported or imported products, penalties and supplementary 
provisions. Imported foods are examined by the Port Health Services, 
while foods for import or export are examined by the State Administration 
of Commodity Inspection. Pesticides, radionuclides and other toxic 
substances affecting the quality of food are examined by the Health 
Department under these regulations. Depending on the violation, 
punishments for offenders range from fines or closure of premises to 
criminal prosecution. 

8 



Meat inspection follows the National Meat Hygiene Regulations 
promulgated by the Ministries of Public Health, Agriculture, Commerce 
and Foreign Trade and requires both ante- and post-mortem inspection. 

In principle, all food premises have to be licensed. One of the 
conditions for licensing a food establishment is the annual medical 
examination of its food handlers for the following diseases: dysentery, 
typhoid fever, hepatitis A, tuberculosis, suppurative and exudative 
dermatitis, and other diseases. 

Cases of food poisoning are notifiable. The reporting system for 
food poisoning outbreaks was suspended during the Cultural Revolution 
but is gradually being reestablished. Mainly cases of Vibrio 
parahaemolyticus infections and staphylococcal intoxications are 
reported. 

The Food Sanitation Law (Trial) of China was approved by the 
National People's Congress Standing Committee on 19 November 1982. 
The new law was acted on a interim basis on 1 July 1983, and the Chinese 
National Regulations on Food Safety were abolished on the same day. 
The law deals with general provisions for food safety, food additives, 
materials used in food containers and packaging, apparatus and 
equipment for food, health standards for food, establishment of inspection 
methods, control and inspection procedures, legal responsibility and 
supplementary provisions. Further details are given in Annex 1. 

9 



COOK ISLANDS 

Food pIety administration 

The Director of Health has the responsibility for the administration of 
the food safety programme. Food inspection is carried out by a small 
Health Inspectorate which enforces local legislation. 

Food safety education is carried out by the Health Department. 
There are limited facilities for food analysis but any major or complex 
sample is sent to New Zealand for analysis. 

Food legislation 

Food safety aspects covered are shown in Annex 1 *. The legislation 
only covers food establishment sa-nitation, food handler hygiene and 
general food safety. 

Ucensing and registration of food premises are carried out by a 
licensing authority on the approval of the Health Department. The Director 
of Health has the authority to close premises that do not meet health 
requirements. 

Foodborne diseases are notifiable and records are compiled by the 
Health Department. 

*Same elements covered as for Niue. 
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FIJI 

Food safety administration 

The Central Board of Health of the Ministry of Health has the basic 
authority for undertaking a national programme on food protection, but 
responsibility for food control is not well-defined. Both central and local 
(municipal) government health personnel are responsible for food safety 
surveillance. 

Under the provisions of the Pure Food Act, health inspectors are 
designated by the Central Board of Health as "pure food inspectors". 
Similarly, meat inspectors employed by the Ministry of Agriculture and 
Fisheries are also designated by the Central Board of Health. There are 
altogether about 27 pure food inspectors at the central and local levels, in 
addition to about 135 other health inspectorate personnel. 

Training of health inspectors and assistant health inspectors is 
undertaken at the Fiji School of Medicine. The duration of the training 
course for health inspectors is three years. Some health inspectors have 
been sent abroad for a one-year training course in order to qualify for the 
posts of meat and food inspectors. 

Education of food handlers is undertaken in collaboration with the 
Fiji National Training Centre. Food control services at the community level 
in Fiji operate within the framework of primary health care, which provides 
good communication with the local population concerning the need for 
personal hygiene and food safety. 

Currently, Fiji is not in a position to provide laboratory facilities 
exclusively for the purpose of food analysis and existing analytical facilities 
are limited. Chemical analysis of food samples is carried out at the 
Chemical Laboratory of the Koronivia Research Station, while 
microbiological analysis is done at the Central Pathology Laboratory and 
the Colonial War Memorial Hospital. If necessary, certain food samples 
are sent to institutions in Australia and New Zealand for analysis. 

The Ministry of Health recognizes the need to strengthen its 
epidemiology work concerning investigations of loodborne illnesses and 
to establish a more effective reporting system for food poisoning. 
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Food legislation 

The main food laws currently in force are the Pure Food Act and the 
Pure Food Regulations. Other food-related laws are the Public Health Act. 
the Public Health Regulations. the Market By-Laws and the Meat Industry 
Act. The Pure Food Act is being reviewed and new food safety regulations 
are being drafted by the Ministry of Health. The new food regulations will 
contain provisions extending the length of the food supply chain from 
production to consumption. Provisions governing the advertising and 
labelling of food commodities will be strengthened and the provision of 
expiry dates for processed foods will be included. Provisions relating to 
food additives and pesticide residues in food will also be included. The 
Pure Food Regulations (1964) already contain some provisions concerning 
prohibited additives such as colouring. flavouring and artificial sweetening 
substances. 
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FRENCH POLYNESIA 

Food MIsty administration 

The territorial agencies responsible for food control in French 
Polynesia are the Public Health Service Department (by delegation from 
the Direction for Public Health Service) and the Livestock Service Section 
of the Rural Economy Service. The Public Health Service controls all 
foodstuffs at the retail level. The Rural Economic Service inspects food of 
animal origin at the point of production, exportation or importation. Both 
services share the responsibility for the control and surveillance of 
wholesale food and all food processing plants. 

Food inspection services are conducted by nine inspectors who are 
responsible for: the sanitary inspection and control of foodstuffs; food 
premises and food handlers; the enforcement of food legislation; special 
investigations, including the collection of food samples. for analysis; and 
health education for professionals and consumers. There are also six 
polyvalent agents in decentralized locations (outlying islands or rural 
areas) with similar responsibilities. 

No routine food analytical services are performed, except for milk, 
and no specialized laboratory for food analysis exists. If required, 
chemical analysis of food is carried out at the Public Health Service 
Laboratory and bacterial analysis at the Microbiology Laboratory of the 
Louis Malard Institute for Medical Research. 

Food legislation 

The Public Health Service and the Rural Economy Service are the 
agencies responsible for the enforcement of legislation relating to foed 
safety contained in several basic deliberations and supplementary 
regulations enacted by the Territorial Government. The food safety 
elements covered by the local legislation are given in Annex 1 . 

Labelling and date-marking of foodstuffs are required for milk 
products, eggs, and imported animal products. Other import regulations 
apply to products of animal origin and frozen vegetables. 

Food handlers are required to undergo an annual medical 
examination, but a supplementary examination may be ordered by health 
officials if the food handler is suspected to be suffering from some 
communicable disease. 

Notification of food borne diseases is not legally required and no 
statistics are available on food poisoning. 
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GUAM 

Food Hlety administration 

The principal responsibility for food safety and control lies with the 
Division of Environmental Health within the Department of Public Health 
and Social Services (DPH and SS). A 1956 law established the DPH and 
SS with the authority to promulgate necessary regulations to assure a 
safe, wholesome and honestly presented food supply, 

The Division of Environmental Health, staffed with environmental 
health specialists and technicians, is responsible for providing training for 
people employed in food-related occupations, as well as for training its 
own enforcement personnel. The division's food hygiene programme 
concentrates mainly on regulations relating to eating and drinking 
establishments and retail food establishments. Periodically, inspectors 
from the United States Food and Drug Administration (USFDA) will 
provide technical advice in such areas as milk processing. 

In addition, the Guam Department of Agriculture regulates 
importation of agricultural commodities, The United States Department of 
Agriculture (USDA) has a full-time representative assigned to Guam to 
inspect meat and poultry imports, meat wholesalers/distributors and meat 
product manufacturers, 

Guam has limited the importation of shellfish to those countries 
which are participants in the United States National Shellfish Sanitation 
Programme, There is no food contamination monitoring programme 
within the DPH and SS because of the lack of personnel and facilities to 
conduct analytical services, If required, samples may be sent to the 
USFDA for analysis, Facilities for microbiological analysis are, however, 
available at the Guam Public Health Laboratory. 

The food safety inspection and enforcement programmes including 
training of food handlers, is implemented by 14 environmental health 
specialists and technicians of the Division of Environmental Health, The 
former are degree holders, while the latter have a high school diploma, 

Food legislation 

Legislation relating to food safety control is contained in two main 
laws, namely the Government Code of Guam Public Law (1956) and the 
Guam Food, Drug and Cosmetic Act In the former, the provisions relating 
to food hygiene are covered by Sub-Chapters A, B, C, D and E of Chapter 
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VI (Environmental Health Act). The Guam Food, Drug and Cosmetic Act 
was added as a new Sub-Chapter W to Chapter VI. This act is modelled 
after the United States Food, Drug and Cosmetic Act and provides the 
authority to regulate local manufacturing and distribution of food, drugs 
and cosmetics and also the importation of these items. Annex.1 indicates 
the food safety elements covered by the food safety legislation. 

Among others things, the Guam Food, Drug and Cosmetic Act 
prohibits the manufacture, sale or delivery, and hofding or offering for sale 
any food that is adulterated or misbranded. Irradiation of food is 
permitted in the Guam Food, Drug and Cosmetic Act, pursuant to Section 
9705.12 of the Act or Section 409 of the Federal Act. 

The Guam Food, Drug and Cosmetic Act requires that all labels of 
consumer commodities conform to the requirements in the Federal Fair 
Packaging and Labelling Act, and labels bearing a representation as to the 
number of servings should bear a statement of the net quantity of each 
serving. Food in package form must be labelled with the name and 
address of the manufacturer, packer or distributor and an accurate 
statement of the net quantity of the contents. All locally produced and/or 
processed foods are required to have an expiry date after which the 
product should not be sold. Imported foods must also meet all local 
requirements. False advertisement of food is also prohibited under the 
Guam Food, Drug and Cosmetic Act. 

Before a food establishment is allowed to operate, a permit must be 
issued by the Director of DPH and SS. Inspections of food premises are 
conducted regularly and demerit points are assigned for all requirements 
violated. When the demerit total exceeds 40, the permit is immediately 
suspended and the establishment is closed. Food safety regulations 
pertaining to food service establishments, food retail establishments and 
vending machines are currently being formulated. 

Under Public Law (1956), food handlers, depending on their 
occupations and the type of food, are required to have health certificates 
issued by the DPH and SS. The requirements for health certificates vary 
but may include a physical examination, a written and oral examination, 
and completion of required training courses. Operators of food 
establishments must not permit any person having a communicable 
disease to work, lodge or remain in the food establishment. 

Any person violating any of the provisions given in the Guam Food, 
Drug and Cosmetic Act may be liable to a conViction of imprisonment for 
not more than one year or to a fine of not more than US$1000, or both. 
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Physicians and medical institutions are required to report all known cases 
of food poisoning to the DPH and SS. The Territorial Epidemiologist for 
the DPH and SS has general responsibility for the investigation of 
epidemics. including foodborne disease outbreaks occurring in Guam. All 
morbidity reports are channeled through his office. National food 
poisoning statistics are compiled yearly. 
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HONG KONG 

Food safety administration 

The Municipal Services Branch of the Government Secretariat of 
Hong Kong, through its Hygiene Division which is headed by the Hygiene 
Adviser, is responsible for food safety administration throughout the 
territory. Coordinated by the Municipal Services Branch, parailei 
environmental hygiene services are provided by the Urban Services 
Department in the urban areas and the Regional Services Department in 
the New Territories. These departments are the executive arms of the 
Urban Council and the Regional Council respectively. Both councils have 
jurisdiction to provide public health and municipal services. 

Other agencies involved in food control through laboratory support, 
advice or enforcement are the Government Laboratory, where chemical 
analysis of food is carried out; the Institute of Pathology, which undertakes 
microbiological examination of food; the Radiation Health Unit of the 
Medical and Health Department, which measures food for radionuclide 
contamination; the University of Hong Kong, which conducts toxicity and 
mutagenicity tests on food; the Agriculture and Fisheries Department, 
which advises on all agricultural and veterinary matters, regulates the 
importation and quarantine of live animals and poultry for food and 
ensures the safe use of pesticides in agriculture; and the Medical and 
Health Department, which, with the assistance and cooperation of the staff 
of the Urban and Regional Services Departments, undertakes the 
prevention, control and investigation of food borne diseases. 

Hong Kong has about 550 Health Inspectors in the urban areas and 
215 in the New Territories who inspect licensed food premises, detect 
unlicensed food premises, inspect meat in the two abattoirs and the two 
slaughterhouses, investigate food poisoning cases and enforce legislation 
on environmental hygiene. In addition, providing a territory-wide service 
are 49 Health Inspectors who enforce legislation relating to food control, 
investigate food complaints, supervise disposal of unwholesome food and 
conduct surveys on food safety and quality; and 8 Health Inspectors who 
provide health education services. 

To be a Health Inspector in Hong Kong, one must obtain a Diploma 
In Public Health Inspection of the Royal Society of Health (England) by 
examination after undergoing a 2-1/2 year training programme. To be a 
meat and other foods inspector, a qualified Health Inspector must first 
undergo a 7-month full-time training course leading to the award of the 
Diploma for Inspectors of Meat and Other Foods of the SOCiety. 
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The activities of the Health Inspectors in the control of food hygiene and 
safety are coordinated by the Hygiene Division of the Municipal Services 
Branch which also disseminates information on food control to working 
inspectors. 

The Public Health Laboratories of the Institute of Pathology of the 
Medical and Health Department, headed by consultant pathologists, 
provide laboratory services in microbiological examination of food while 
the Food Science Section of the Government Laboratory, staffed by 
chartered chemists, provides analytical and advisory services that are 
related to chemical constituents. 

A health education unit, staffed by Health Inspectors under the 
control of the Hygiene Adviser, organizes food hygiene education courses 
throughout the year for the different sectors of the community, particularly 
for people involved in the food business and the student population. An 
annual food safety campaign in the form of a seminar is held during the 
summer months and representatives of food establishments are invited to 
participate to promote greater food safety awareness. 

The Municipal Services Branch provides food advisory services 
based on the Codex Standards, the Codes of Hygiene Practice and the 
Good Manufacturing Practices recommended by the Codex Alimentarius 
Commission and other organizations. It also advises and replies to 
enquiries from local and overseas food traders and manufacturers on 
matters relating to food safety and quality. 

Routine analysis of food samples is carried out for antibiotics, colour 
and other food additives, hormones, mycotoxins, pesticide residues, 
pollutants (metals and PCBs) and, whenever necessary, for toxicity and 
mutagenicity. Samples are collected from beverages, dairy products, 
meat and marine products, edible oils, cereals, sauces, etc. As a broad 
general indicator of desirable levels of inspection, the Municipal Services 
Branch is seeking to achieve a general level of sampling of 3 samples per 
1,000 of the population per year. 

Food legislation 

The Basic Food Law is contained in Part V (Food and Drugs) of the 
Public Health and Municipal Services Ordinance, Chapter 132. The main 
provisions cover general protection for food purchasers, offences in 
connection with the sale of unfit food, composition and labelling of food, 
food hygiene, seizure and destruction of unfit food and false labelling and 
advertisement of food. 
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The following food laws and subsidiary regulations and by-laws are 
presently in force at the territory-wide and local levels: 

1. TerritO!Y-wide level: 

Part V of the Public Health and Municipal Services Ordinance 
Colouring Matter in Food Regulations 
Dried Milk Regulations 
Food Adulteration (Artificial Sweeteners) Regulations 
Food Adulteration (Metallic Contamination) Regulations 
Food and Drugs (Composition and Labelling) Regulations 
Harmful Substances in Food Regulations 
Imported Meat and Poultry Regulations 
Mineral Oil in Food Regulations 
Preservatives in Food Regulations 
Smokeless Tobacco Products (Prohibition) Regulations 

2. Local level: 

Urbinareas 

Abattoirs (Urban Council) By-Laws 
Food Business (Urban Council) By-Laws 
Frozen Confections (Urban Council) By-Laws 
Milk (Urban Gouncil) By-Laws 

New Territories 

Slaughter-houses (Regional Council) By-Laws 
Food Business (Regional Council) By-Laws 
Frozen Confections (Regional Council) By-Laws 
Milk (Regional Council) By-L-aws 

Annex 1 indicates the food safety aspects covered by the food 
legislation. 

The labelling of food, including its composition, is controlled by 
Section 61 of the Public Health and Municipal Services Ordinance, the 
Food and Drugs (Composition and Labelling) Regulations, the Colouring 
Matter in Food Regulations, the Dried Milk Regulations and the 
Preservatives in Food Regulations. The Food and Drugs (Composition 
and Labelling) Regulations, in particular, impose detailed requirements for 
the marking and labelling of prepackaged food. 
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The import of food is regulated by the Colouring Matter in Food 
Regulations, the Food Adulteration (Artificial Sweeteners) Regulations, the 
Food Adulteration (Metallic Contamination) Regulations, the Frozen 
Confections By-Laws, the Harmful Substances in Food Regulations, the 
Imported Meat and Poultry Regulations, the Milk By-laws and the 
Preservatives in Food Regulations. The import of smokeless tobacco 
products is prohibited by the Smokeless Tobacco Products (Prohibition) 
Regulations. 

The Frozen Confections By-Laws and the Milk By-Laws, which 
specify microbiological standards for frozen confections, milk and milk 
beverages, require that the processing, manufacture and sale of these 
food items be carried out under licence. 

Under the Food Business By-LaWS, all food premises are required to 
be licensed. The sale of 'restricted' foods also requires permission in 
writing of the authority. 'Restricted' foods include, but are not limited to, 
milk, frozen confections, Chinese herbal teas, non-bottled drinks and food 
sold by means of a vending machine. 

The monitoring of the health of food handlers is also provided for by 
the Food Business By-Laws, the Frozen Confections By-laws and the Milk 
By-laws which, among other requirements, specify that any food handler 
must submit to medical examination if so required by the health authority. 

The collection of shellfish in certain places for sale for human 
consumption is prohibited by the Food Business By-Laws. 

The incidence of food poisoning has been notifiable since 1974. 
Medical practitioners are required to notify the Director of Medical and 
Health Services of the occurrence of dysentery, enteric fever, viral 
hepatitiS and food poisoning. Statistics on food poisoning are compiled 
annually. 
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JAPAN 

Food safety administration 

Food safety activities are administered at the central and local 
government levels. At the central level, the Ministry of Health and Welfare 
prepares and enforces regulations, standards, specifications and 
modifications related to food sanitation; studies food hygiene problems; 
supervises food safety administration at the local level; and inspects 
imported foods at 19 ports/airports. The organization of food safety 
administration at the central level includes the following: 

Ministry of Health and Welfare 
Environmental Health Bureau 
Food Sanitation Division 
Office of Port Health Administration 
Veterinary Sanitation Division 
Food Chemistry Division 
Central Council 
Food Sanitation Investigation Council 
Central Institutes 
National Institute of Hygienic Sciences 
National Institute of Health 
National I nstitute of Public Health 

The Food Sanitation Division is responsible for the sanitary 
inspection of food while the Veterinary Sanitation DiviSion is primarily 
engaged in the inspection of dairy and meat products. The Food 
Chemistry Division is primarily concerned with food additives and 
pesticide residues. The Office of Port Health Administration under the 
Food Sanitation Division is responsible for the sanitary inspection of 
imported foods. There are 15 food inspection divisions and 4 branches or 
detached offices serving as port quarantine stations. 

The Food Sanitation Investigation Council, provided for under the 
Food Sanitation Law, is an advisory committee to the Minister of Health 
and Welfare and is composed of experts on food sanitation who review 
food safety problems and cases of food poisoning. 

Establishment of food standards and studies on official analytical 
methods are carried out at the National Institute of Hygienic Sciences, 
which is primarily responsible for the chemical analysis of food and 
biological and toxicological studies concerning food safety, and at the 
National Institute of Health, which is responsible for the microbiological 
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analysis of food. The National Institute of Public Health is responsible for 
the training of food sanitation inspectors. 

The National Institute of Hygienic Sciences has been collaborating in 
the Joint WHO/FAO/UNEP food contamination monitoring programme 
since August 1977. 

At the local government level, health authorities exist at 47 
prefectures and 31 cities and about 850 health centres. Each health 
authority has assigned food sanitation inspectors who inspect 
establishments which manufacture, process, sell or serve food. Local 
governments are also responsible for ordinances under the Food 
Sanitation Law and for the establishment of standards for business 
facilities, food handling and licensing. 

Administrative guidance is given by the central government for the 
observance of gUidelines for the handling, manufacture, storage and 
transport ot various foods, including those from vending machines and 
box lunches, and for the observance of provisional standards for PCB 
residues in fish and shellfish, milk and milk products, meat, eggs and 
packaging materials. A local government food safety organization usually 
includes: 

Local (Prefectural) Government 
Department of Public Health 
Food Sanitation Division 
Health Centres 
Public Health Laboratories 
Meat Inspection Centres 

Several measures are taken to promote satisfactory standards of 
food safety. Prefectural governments provide food sanitation training 
courses for food handlers. In addition, a food sanitation week is observed 
annually. 

Adequate management of abattoir facilities and of the slaughter of 
animals is controlled by the Slaughter-House Law. National codes of 
practice have been established for the handling, storage, transport and 
sale of red meat, poultry, fish and crustacea; safety of food in national and 
international trade; and food service hygiene in travel catering. A Shellfish 
Agreement exists between the United States Public Health Service and the 
Japanese Government on the acceptability of such foods. 

National food contamination monitoring programmes are routinely 
performed. About 80 000 food samples, comprising rice, fruits, 
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vegetables, meat, poultry, milk, eggs, fish, etc., are analyzed each year. 
Large food processing plants maintain their own laboratories to ensure the 
safety and quality of their products. Other plants may make use of 
laboratories designated by the Ministry of Health and Welfare. 

There are about 80 food sanitation inspectors at the central level and 
6700 at the local level. Some 2500 veterinary inspectors of the local 
government inspect and examine animals in 470 public and private 
abattoirs. 

Food sanitation inspectors are graduates of medicine, pharmacy, 
veterinary science, animal husbandry. agricultural/fishery science, or 
nutrition, with more than two years experience in food sanitation 
administrative work, or graduates of training institutes for food sanitation 
Inspectors authorized by the Ministry of Health and Welfare. 

At the central level, food analysis is conducted by the laboratories of 
the National Institute of Health and the National Institute of Hygienic 
Sciences. Laboratories of the health centres and the public health 
laboratories in local governments also cooperate to perform food analysis; 
the former carry out simple bacteriological and chemical examinations. 
while more complicated analysis is done by the latter. Tests on imported 
foods are carried out at the National Institute of Hygienic Sciences in 
cooperation with the laboratories of the food inspection divisions of the 
port quarantine station at ports/airports. Many standard laboratory 
methods have been prOVided in ministry regulations, in notices from the 
Ministry of Health and Welfare, and in official publications to ensure 
consistent results among food control laboratories. 

Personnel training facilities in food hygiene and safety. food 
technology and food toxicology are available at the Institute of Public 
Health in the Ministry of Health and Welfare. 

Food leaislation 

Both central and local governments are empowered to enact food 
safety legislation. The legislation presently in force includes the Food 
Sanitation Law 0947). Slaughter-House Law (1953) and ordinances based 
on these national laws. 

The main provisions contained in the Food Sanitation Law relate to 
the folloWing: 
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a) Food and food add hives: 

Cleanliness and sanitation in the manufacture, storage and sale of 
food; prohibition of the sale of unsafe food or food additives; 
prohibition of the sale of meat of animals suffering from diseases; 
restriction on the sale of synthetic chemicals; and establishment of 
standards and criteria for food and food additives; 

b) Containers and packaging: 

Cleanliness and safety, establishment of standards and criteria and 
prohibition of the sale of deleterious containers and packaging; 

c) labelling and advertisement' 

Establishment of standards for labels of food, food additives and 
prohibition of false labelling statements and advertisements; 

d) Inspection: 

Inspection of food, additives, containers and packaging before 
distribution or on import; 

e) Busineu: 

Requirement of a full-time food sanitation administrator for each 
business manufacturing or processing food including additives, and 
establishment of construction standards for business facilities; 

f) Notification of food poisoning cases; 

g) Control of newly developed food; 

h) Penal provisions for offences against the provisions of the Food 
Sanitation law. 

Annex 1 indicates the food safety elements covered by the food 
legislation. 

labelling requirements for foods include: the name of the food, 
additives used, the name and address of the manufacturer or importer, the 
method of preservation, and pH and water activity in the case of certain 
meat products. The manufacturing or processing date is also required for 
certain foods. For irradiated foods, a declaration is necessary to indicate 
that the food has been irradiated. The Ministry of Agriculture, Forestry and 
Fisheries regulates food quality labelling. 
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Notification must be sent to the Minister of Health and Welfare for the 
import of food, additives, utensils and packaging. Food sanitation 
inspectors are stationed at ports to approve the importation of safe food 
or to order the disposal or return of unsafe foods. The responsibility for 
the examination of imported animal-derived foods lies with the Ministry of 
Agriculture, Forestry and Fisheries. 

The sanitary control of food for export is similar to food produced 
and sold in the country. There are, of course, exceptional cases, e.g. a 
food additive which is not permitted for use in Japan but permitted in the 
country to which the food is exported, can be used in foods for export 
with the consent of the Ministry of Health and Welfare, if the use of the 
additive is shown to be necessary. 

Food standards are prescribed in the Food Sanitation Law' 
Enforcement Regulations. Standards and requirements for food and food 
additives have been determined by the Ministry of Health and Welfare after 
consideration of their safety. Microbiological standards and irradiation 
standards also exist for certain foods. Standards have also been 
established for residues of more than 20 pesticides in more than 50 kinds 
of food, including fruits, vegetables, cereals, green tea and milk. 

The permission of the Prefectural Governor is needed for the 
licensing and registration of food premises which must conform with 
established standards. Conditions may also be attached to the licence 
such as a limitation on the term of validity. The Minister of Health and 
Welfare or the Prefectural Governor may order the closure of the premises 
if a violation occurs. Persons violating the food legislation may be subject 
to imprisonment or fines. 

The Food Sanitation Law requires notification of food borne 
infections and intoxications. Physicians are required to report suspected 
or confirmed cases of illness and death caused by food poisoning to the 
head of the nearest health centre who investigates the case as prescribed 
by the Cabinet Order and submits reports to higher levels. A natio~1 
compilation of food poisoning statistics is carried out annUally. When a 
food poisoning outbreak occurs, food sanitation inspectors in the health 
centres will conduct an epidemiological investigation of sources and 
cases. The most common foodborne disease in Japan is due to Vibrio 
parahaemolytlcus, from raw fish and shellfish. 
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REPUBLIC OF KOREA 

Food safety administration 

The Republic of Korea is administratively divided into nine provinces, 
one special city and two direct cities. The speCial city and direct cities lie 
between the Central Government and the Provincial Government and are 
referred to as the Local Government. The food safety administration is 
organized as follows: 

Central Government 

Special City 
(Local Government) 

Direct Cities 
(Local Government) 

Provincial Government 

County Government 
(Local Government) 

Agencies 

Division of Food Sanitation 
Bureau of Drug and Food Affairs, 
Ministry of Health and Social Affairs 

Division of Health Administration, 
Special City of Seoul 

Division of Environmental Sanitation, 
Direct Cities of Pusan, Inchon and 
Taegu 

Division of Environmental Sanitation, 
Bureau of Health and Social 
Affairs, Provincial Government 

Social Affairs Section, County 

The Ministry of Health and Social Affairs is responsible for: 
enforcing food safety legislation at the national level including licenSing of 
food, food additives, containers and packages; establishment' of 
specifications and standards; training sanitarians and food sanitation 
personnel of government agencies and workers of licensed food 
premises; inspection and control of imported foods; inspection of food 
manufacturing premises and other products; and other functions related 
to the planning, supervision and coordination of the national food safety 
administration. 

From the standpoint of national health, the Ministry of Health and 
Social Affairs, through the advice of the Food Sanitation Council, has 
established a total of 87 kinds of food, based on specifications and 
standards set by the Food Sanitation Law. The Food Sanitation Council is 
an advisory body under the Central Government. 
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Local governments implement various activities at the local level in 
accordance with the directives of the central government, including 
licensing and inspection of food premises; health examination of, and 
training for, food handlers; and sanitary insP.9ction and control of food 
manufacturers and vendors. 

Altogether, about 246 health inspectors and 584 food inspectors 
throughout the country are involved in the enforcement of legislation and 
inspection of food and food premises. In addition, about 292 veterinary 
officers inspect meat and poultry and control abattoir hygiene. 

The Department of Hygiene of the National Institute of Health carries 
out analysis of food and food additives and conducts research on food 
standards. The Department of Safety Research of the National Institute of 
Health carries out evaluation of the safety of food and drugs. The 
laboratories of health in provinces and special and direct cities also 
cooperate in performing simple bacteriological and chemical examination 
of imported foods. Quarantine stations at ports/airports monitor the entry 
of imported foods under the provisions of the Food Sanitation Law. 

The Training Department of the National Institute of Health and other 
university research institutes have training facilities for food safety, food 
technology and food toxicology. 

Training courses for food handlers are held twice a year under the 
sponsorship of government agencies in cooperation with various food 
establishments. Health education of the public is also periodically carried 
out through the media. 

Food leg illation 

Presently, the legislation in force at the central level is the Food 
Sanitation Law, while its by-laws are in force at the local level. The main 
provisions contained in the Food Sanitation Law Include prohibitions 
against poisonous, harmful or contaminated foods, food additives and 
food packaging material, uncertified chemical substances in food, and 
sale of infected animals for consumption. The Food Sanitation Law 
requires manufacture and expiry dates to be marked on certain foodstuffs. 
False labels, overstatements, exaggerated packages and labels, which are 
apt to be confused with medicines, are prohibited. The food safety 
aspects covered by the food legislation are indicated in Annex 1. 

The Minister of Health and Social Affairs is authorized to establish 
criteria for manufacturing and processing of food and additives and 
specifications for food and food additives. Imported food additives are 
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regulated by the Korean Food Additive Standards and Specifications. 
Food commodities for export are subject to the regulatory control of 
importing countries. 

Large companies involved in manufacturing or processing of food 
products and additives are requested to employ a full-time food sanitation 
administrator. Persons distributing, manufacturing, processing, storing or 
selling food must undergo health examinations and training in sanitation. 

Foodborne diseases caused by Salmonella, Shigella, Clostridium 
and Vibrio parahaemolyticus need to be reported to local health 
departments. Food poisoning statistics for the country are compiled 
annually. 
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LAO PEOPLE'S DEMOCRATIC REPUBLIC 

Food Hflty administration 

The development of a food safety programme in the Lao P.D.A. is 
currently underway. The Department of Hygiene within the Ministry of 
Health has undertaken the initial training of hygiene technicians who will 
be responsible for promoting safe food practices and other environmental 
health measures. 

The National Institute of Hygiene, Epidemiology and Microbiology 
conducts microbiological analyses of food and water and carries out 
research into the causes of diarrhoeal diseases in children which provides 
most of the available information on foodborne diseases in the country. 
The Institute also conducts research to determine the extent of aflatoxin 
contamination and provides certifications for export shipments of coffee 
and spices. 

Food legislation 

No legislation exists although a draft food law has been prepared. 
Food inspections are not conducted by national health authorities. Food 
processing facilities have only limited quality control programmes. Local 
markets and restaurants are not routinely inspected. 
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MACAO 

Foot! Hilly administration and legislation 

The organization of the food safety administration in Macao and its 
activities are incorporated into the existing services performed by the 
Public Health Department of the two municipalities of "Leal Senada Da 
Cmara de Macao" and ·Cmara Municipal das llhas-Taipa-Macao· at the 
local level. 

National tood legislation is being drafted for enactment. Present 
requirements for food sanitation at the local level are contained in the 
municipal by-laws ·Codigo de Postura MuniCipal". The food safety 
aspects covered by these by-laws are indicated in Annex 1 . 

Inspections of restaurants and food establisments are carried out by 
seven health inspectors who have undergone a one-year course at the 
Health Services School. A health services consultant and two municipal 
veterinary officers are also involved in food safety activities, the latter 
being responsible for the inspection of imported animals and frozen meat. 
There is no food contamination monitoring programme as laboratory 
facilities for analysis of food samples are limited. 

Reporting of foodborne infections is required. 
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MALAYSIA 

Food Hfety administration 

Food safety responsibilities throughout Malaysia are executed 
through a system of administration including the central, state, district and 
local authority levels. Within the Ministry of Health. the Food Quality 
Control Unit, which was established in 1974, is responsible for: the overall 
technical supervision of food safety activities; formulation of legisilltion, 
codes of practice and guidelines; determination of food safety policies; 
adoption of food sampling and food premises inspection strategies; and 
coordination of activities at the state and district levels. 

At the state level, plans for sampling and inspection programmes are 
drawn up for the whole state. Liaison and coordination with local 
authorities within the state are made through the state government, while 
liaison with other relevant government departments is made through the 
State Food Quality Control Committee. This committee was set up in all 
states in 1975 to coordinate enforcement activities: Members of the 
committee include officers from various government departments, local 
authorities and consumer organizations. 

District level personnel are responsible for the enforcement of food 
hygiene and safety. They are involved in prosecution work, collection of 
food samples, inspection of food premises and promotion of health 
education. District level personnel liaise with local authorities in the district 
regarding distribution of work and frequentlv assist local authorities in the 
performance of their duties. 

Local authorities vary in size and number of personnel. The larger 
local authorities have their own medical officer of health and health 
inspectors. Smaller local authorities employ only health inspectors with 
the district Medical Officer of Health acting as adviser. 

Various guidelines and circulars are issued to food safety 
enforcement officers to ensure effectiveness and uniformity in food safety 
administration activities. To stimulate public awareness of food hygiene, 
posters and pamphlets are prepared and distributed, and health education 
programmes are occasionally relayed through the mass media. 

The Standards and Industrial Research Institute of Malaysia (SIRIM) 
lays down standards for various food products. It also provides an 
opportunity for food manufacturers to subject their products voluntarily to 
testing. If products satisfy the standards, they may use the SIRIM mark as 
an indicator of quality on their products. 
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The Fourth Plan, adopted by the Malaysian Government in 1974, 
assigns the responsibility for food hygiene and safety to the Food Quality 
Control Unit and independent implementation of the Sale of Food and 
Drugs Ordinance and Regulation of 1952 to the State Health Department. 
Food quality control services were reviewed in 1978 to strengthen the 
infrastructure and plan the various programmes and activities connected 
with the Fourth Plan. In 1982, the Food Quality Control Unit introduced 
furiher improvements in food quality control services. 

Targets set for routine sampling in 1982 were 15 samples per health 
district per month, of which 19% were microbiological samples. The 
national targets for Peninsular Malaysia totaled 11 520 samples in 1982. 

Monitoring of foods for export is done ior the purpose of issuing 
health certificates for export items like frozen prawns, edible oils, fish and 
fish products. Imported foods are randomly sampled. 

At the central level, there are 4 health officers and 4 health 
inspectors, while at the state level, there are about 62 health officers and 
80 health inspectors responsible for food safety enforcement activities 
Health officers generally supervise health inspectors in the seizure of food 
and closure of food premises. Health inspectors are responsible for food 
sampling, inspection of food establishments, health education, seizure of 
food and prosecution cases. 

Health inspectors are secondary school graduates who have 
undergone three years of formal Royal Society 01 Health training at the 
Public Health Institute. The training includes sections on food technology, 
food hygiene, law and legal procedures, health education, environmental 
health, epidemiology, communicable disease control and statistics. 

Food quaiity control laboratories were established in conformity with 
the Food Act and its regulations as an integrated effort to strengthen food 
quali!y control services in Malaysia. Government laboratories for lood 
quality control services consist of the Chemistry Department, the Food 
Quality Control Laboratory (Ministry 01 Health), the Malaysian Agricultural 
Research and Development Institute and the Institute of Medical 
Research. Accredited private laboratories also provide food analytical 
services. 

These laboratories provide analytical support for food sampling 
activities and certification of food products for export. A Laboratory 
Procedural Manual for Food Quality Control provides the microbiological 
and chemical methods which are considered acceptable. 
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Each state health department compiles monthly reports on food 
quality control activities from the districts and submits them to the Ministry 
of Health at the central level. The data are compiled and analyzed In 
evaluate programme performance. 

In Malaysia. training facilities in general food safety are available at 
the Public Health Institute. while the University of Science and the 
University of Agriculture offer degree courses in food technology The 
University of Agriculture and the Institute of Technology also offer diploma 
courses in food technology. 

Food legislation 

The Food Act 1983 (Act 281 of the Laws of Malaysia) and its 
regulations are the primary legislative documents for food safety activities 
in Malaysia. The regulations deal with such subjects as food hygiene. 
labelling. import and export. advertising and laboratories. and also contain 
numerous and detailed food standards. A draft Food Inspection manual. 
which is linked to the Food Act 1983 and its subsidiary is being developed. 
Annex 1 indicates the food safety aspects covered by the food legislation. 

The Code of Practice for Food Hygiene. which covers the 
registration and inspection of all food establishments was approved in 
May 1980. In the same year. the Gode of Practice for the Export of Frozen 
Cooked Prawns was introduced, and, in 1982, the Gode of Practice 
Applying to School Canteens was adopted. A final draft of the Gode of 
Practice for Processing and Refining Edible Palm Oil and Palm Stearin is 
nearing final approval. . 

The health inspection activities in Kuala Lumpur are determined by 
its own by-laws, which, in their main points. are similar to the codes of 
practice and regulations of the Ministry of Health. Among the most useful 
of these by-laws is the Hawkers' (Federal Territory) By-law 1978 
established under the Local Government Act 1976. Although it applies to 
street sellers of any goods. it is mainly used to regulate food stalls. The 
By-Law, which is enforced by the Hawkers Division of the municipal Health 
Department, provides a useful instrument for controlling food stalls 
through licensing and inspection, 

Medical personnel are required to notify the Ministry of Health (either 
at the district, state or central levels) of all cases of food poisoning. 
National statistics on outbreaks of foudbm,,,,- diseases are compiled 
annually. but such statistics are not complete. and, in many instances, the 
outbreaks are not fully investigated. In the past. no laboratory in the 
country was capable of testing the presence of microorganisms or toxins 
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in incriminated food&. Efforts have been made to develop the capabilities 
of the Bacteriology Division of the Institute of Medical Research. 

Most of the reported incidences of food poisoning are due to 
Staphylococcus and Salmonella. Notifiable food borne diseases are 
botulism. unspecified food poisoning and Ulness due to Staphylococcus 
aureus, Salmonella, Vibrio parahaemolyticus, Clostridium perfringens and 
Bacillus cereus. 
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NEW CALEDONIA 

Food safety administration 

Matters relating to food safety are the responsibilities of the Public 
Health Services. Livestock Services. Municipal Health Services for 
Noumea and the Chief Medical Officers of Health in the districts outside 
Noumea. 

One veterinary officer and four assistant veterinary officers at the 
central level. together with four veterinary officers at the provincial level. 
conduct inspections of food of animal origin. The control of foodstuffs for 
sale in Noumea is carried out by three health officials. while another six 
health officials control the import of foodstuffs. Outside Noumea, the 
control of the sale of foodstuffs comes under the Chief Medical Officers of 
Health. 

There are no laboratory facilities for chemical analysis of food. 
Microbiological analytical facilities are, however. available at the Pasteur 
Institute of Noumea. 

Food legislation 

There is no law specifically for food safety. Present food legislation 
is contained in the Territorial Regulations relating to Municipal Hygiene 
(1958) and the accompanying texts on milk, meat. fish, eggs, honey, and 
other commodities. 

The regulations regarding food safety relate mainly to the sale of 
foodstuffs and the conditions of food premises. They also contain 
requirements for safe handling of food, licensing and registration of food 
premises and medical examination of food handlers. 
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NEW ZEALAND 

Food safety administration 

Food administration and surveillance is t.he joint responsibility of the 
Department of Health, the Ministry of Agriculture and Fisheries and the 
Territorial Local Authorities, The Department of Health is the main 
controlling body where the sale of food is concerned, 

The Department of Health is responsible for administering the Food 
and Drug Regulations (1973), inspecting manufacturing premises and 
testing food for compli2nce with the regulations, The regulations apply to 
all food sold in New Zealand, including imported foods. The department 
also liaises with the Agricultural Chemicals Board and the Animal 
Remedies Board in matters relating to pesticide residues or animal drug 
residues in food, 

Dairy products and meat and fish produced primarily for export are 
controlled by the Ministry of Agriculture and Fisheries which inspect and 
register the manufacturing premises and the food produced, Memoranda 
of Understanding, one for dairy products and another for shellfish, with the 
United States Government govern the acceptability of these food exports. 

The local authorities administer the Food Hygiene Regulations 
(1974). They inspect and register all food premises, Where food is 
manufactured, packed or stored other than for retail sale, the Department 
')f Health must approve the registration, 

National food contamination monitoring programmes provide for the 
routine analysis of food, Food composition is analyzed, in addition to 
other parameters such as metals, pesticides, food additives and 
mycotoxins, Total diet surveys are an ongoing programme, The Food 
Branch, Division of Public Health, Department of Health has been 
collaborating in the Joint WHO/FAO/UNEP food contamination 
monitoring programme since March 1978, 

Under the new Food Act, food processing plants will be required to 
maintain records of food analysis, and all low acid canned food 
establishments will be required to be under the supervision of registered 
operators. 

The WHO publication, "Guide to Hygiene and Sanitation in Aviation", 
is used as a code of practice for food service hygiene in air travel catering, 
Codes of practice for the use of safe food packaging materials have been 
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formulated by the Meat Industry Research Institute of New Zealand and 
the Dairy Division of the Ministry of Agriculture and Fisheries. In addition, 
the guidelines developed by the Council of Europe ("Substances used in 
plastic materials coming into contact with food, 1974") and the BIBRA and 
British Plastics Federation ("Plastics for food contact applications") are 
followed. 

Among other functions, health inspectors are involved in the 
enforcement of food legislation and inspection of food and food premises. 
There are altogether 5 health inspectors at the central level, 112 at the 
provincial level and 350 at the local level. 

A total of 130 veterinary officers, who are univerSity graduates with 
in-service training, supervise meat, game and fish export establishments. 
In addition, 1600 meat inspectors, with 2 years' in-service training, 
conduct ante- and post-mortem inspection of animals, inCluding sanitation 
and process controls. 

Food analYSis is carried out at one central and two regional 
laboratories. There are also six laboratories that monitor animal health. 
The WARC Meat Monitoring Laboratory conducts routine residue 
monitoring. There are about 23 chemists, 120 technician chemists, 21 
bacteriologists, 83 technician bacteriologists, 38 veterinarians and 3 
parasitologists involved in analytical services at the central and regional 
levels. 

Training facilities in food safety and food technology are avaiiable at 
the Central Institute of Technology, the Wellington Polytechnic and the 
Faculty of Food SCience and Technology of Massey University. Training 
courses and national examinations in food safety for food handlers have 
been established and are available through technical institutes and 
community colleges. Most food trade training courses, including 
apprenticeship training, have food safety modules incorporated into the 
syllabi. 

Food legislation 

The most important food laws presently in force are the Food and 
Drug Act (1969), the Food and Drug Regulations (1973) and the Food 
Hygiene Regulations (1974). A new act to consolidate and amend the law 
relating to the sale of food, namely the Food Act (1981), has been 
prepared and will come into force on a date to be announced by the 
Governor-General. Under this act, new food regulations will be formulated 
based on recommendations of the Joint FAa/WHO Codex Alimentarius 
Commission. Other food-related legislation includes the Meat Act (1981), 
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Meat Reguiations (1969), Game Regulations (1975), Fish (Packaging for 
Export) Regulations (1977), Dairy Industry Act (Reprinted) (11977), Dairy 
Industry Regulations (1977), Dairy Board Act (Reprinted) (1977), Butter 
and Cheese Marketing Regulations (1948). Milk Act (1967), Margarine Act 
and Ministry of Agriculture and Fisheries Act (Reprinted) (1973). 

The Food Standards Committee made up of experts from industry, 
government and academia advises the Minister on all matters related to 
food legislation. 

The Food and Drug Act (1969) consolidates and amends laws 
relating to the sale of food and drugs and medical devices and medical 
advertisements. Its main provisions cover sales, advertisements, 
administration, and enforcement and legal proceedings. 

Part I of the Food and Drug Regulations (1973) pertains to general 
labelling requirements, food additives, protection of food and drugs and' 
the use of packages and containers; Part II contains standards and 
particular labelling requirements for various foods; and Part III contains 
miscellaneous provisions. 

The Food Hygiene Regulations (1974) contain provisions relating to 
the registration of food premises, the maintenance of food premises, the 
conduct of workers and provisions relating to food establishments, as well 
as the preparation, manufacture, storage, sale and transport of various 
foods. 

Annex 
iegislation. 

gives the food safety aspects covered by the food 

The Food and Drug Regulations (1973) contain extensive 
requirements for labelling of food. The label should include the common 
name of the food or a description sufficient to indicate the true nature of 
the food, the net weight or the volume or the number of the contents of 
the package and the name and address of the manufacturer or seller. 
Listing of ingredients, date-marking of short shelf-life food. a consumer 
information panel and a principal display panel are all required by 
legislation. No label shall state that the contents provide a number of 
servings unless the quantity of each serving, by weight or volume when 
ready for consumption. is included with equal prominence to the other 
words in the statement. The form and manner of labelling, as well as the 
size and colour of letters, are also specified. 

General restrictions on advertisements are given in the Food and 
Drug Act (1969), while the Food and Drug Regulations (1973) 
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prohibit misleading statements appearing on, attached to, or supplied or 
displayed with any food. 

'Regulation 39 of the Food and Drug Regulations (1973) prohibits the 
sale of foods that have been treated by ionizing radiation or ultraviolet rays 
unless the treatment t:Jas been approved by the Minister of Health. 

Importation and exportation of food requires certification by the 
Department of Health and the Ministry of Agriculture and Fisheries, while 
that of animal-derived foods requires certification by the latter alone. 

Microbiological standards for food are governed by microbiological 
regulations, specifications and guidelines. 

Licensing and registration of food premises are governed by the 
Health Act (1956), Health (Registration of Premises) Regulations (1966), 
Food Hygiene Regulations (1974). Meat Act - Processing of Meat and the 
Food and Drug Act - Food Processing and Retail Outlets. According to 
Regulation 4 of the Food Hygiene Regulations (1974), no person shall use 
any unregistered premises for the manufacture. preparation, packing or 
storage of any food for sale. Conditions for registration of premises are 
given in the First Schedule to the Food Hygiene Regulations (1974). 

Closure of unhygienic food premises is provided for in the Health 
Act (1956) and the Food Hygiene Regulations (1974). In the latter 
regulations, a Medical Officer of Health may serve a notice in writing to the 
occupier of the premises requiring him to clean, reconstruct or repair the 
premises in a manner specified in the notice, and to cease operation until 
the cleaning, reconstruction or repair has been completed to the 
satisfaction of a Medical Officer of Health 

Under the Food and Drug Regulations (1973), food handlers are 
prohibited from handling food if they are infected, or are in contact with 
infected persons. Managers of food establishments are responsible for 
assuring that handlers are not contagious when working. The Food 
Hygiene Regulations (1974) also prescribe, among other conditions, the 
clothing and proper behaviour of workers. 

Medical practitioners and hospital superintendents are required to 
notify the Department of Health of all food poisoning cases, including 
cholera, dysentery, enteric fever, hepatitis, brucellosis, leptospirosis and 
salmonellosis. Foodborne diseases statistics are compiled yearly. 
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NIUE 

Food safety administration 

The Director of Health is responsible for the island's food safety 
administration. A Health Inspector and an Assistant Health Inspector 
carry out enforcement of the local pure food ordinances of the health 
authority. 

To promote satisfactory food safety measures, local food hygiene 
education programmes and territorial training courses are arranged 
through the South Pacific Commission. There is no food analysis 
programme to monitor food contaminants on a regular basis. Any food 
that is in need of urgent analysis is forwarded to New Zealand. 

Food legislation 

The food safety aspects covered by the food legislation are shown in 
Annex 1. The legislation has only basic proviskms covering food safety, 
food premises and medical examination and cleanliness of food handlers. 

Licensing and registration of food premises are done by a licensing 
authority after clearance by the Health Department. The Director of 
Health, under Section 27 of the food legislation, has the power to order 
the closure of food premises which do not comply with relevant 
requirements. 

Notification of food borne diseases is made monlhly by the Health 
Department to the central authol'ity, and food poisoning statistics are 
compiled annually. 
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PAPUA NEW GUINEA 

Food safety administration 

Food safety is primarily the responsibility of the national Health 
Department under the control of the Minister of Health. Within the 
Department of Health, the Environmental Health Division is headed by a 
coordinator and staffed by four senior health inspectors, one of whom is 
responsible for food sanitation and quarantine. The health inspectors 
throughout the country are technically assisted by these officers. 
Implementation of food safety activities is carried out at the local and 
provincial levels by field staff who provide food inspection services. 
Besides the Department of Health, the Department of Primary Industry 
assumes responsibility over the production, preservation and marketing of 
meat and certain food commodities. 

Papua New Guinea has a limited food sampling programme 
because laboratory analytical facilities and trained personnel are lacking. 
The Central Public Health Laboratory is equipped to carry out only limited 
food analysis. Hospital laboratories conduct bacteriological tests, but 
mainly to meet their own needs. 

Training in food sanitation and food technology is available at the 
College of Allied Health Sciences at Madang and the University of 
Technology at Lae. Upon recruitment, health inspectors receive some 
form of basic training in food safety and control. 

Food legislation 

Controls over food are set down in the Pure Food Act, Public Health 
Act, Restaurant Licensing Act, Sale of Meat Act, Slaughtering Act, Bread 
Act, Baby Feed Supplies Act and regulations made under these acts. 
Most qf the food laws of Papua New Guinea are adopted from the 
Australian food laws. Only the central authorities are empowered to enact 
food safety legislation, but the provincial government may enact certain 
laws which are not inconsistent with the national laws. 

The main provisions contained in the Pure Food Act relate to food 
adulteration, administration and power to make regUlations, food 
standards, food inspection, specific offences in relation to the purity of 
food, food labelling and legal proceedings for offences against the Act. 
Regulations mainly regulate the sanitation of food, handlers, premises, 
utensils and food packaging. Annex 1 indicates the food safety aspects 
covered by the food legislation. 
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The Pure Food Act also contains requirements for food labelling. These 
include the trade name or description of the food, net weight. measure or 
volume of the contents and the name and address of the manufacturer or 
vendor. However. date-marking of food is not mandatory. 

Together with the Pure Food Act and its regulation. the food 
standards have been formulated to apply to all the various categories of 
foodstuffs. The food standards prohibit the sale for human consumption of 
any food that has been irradiated unless the Secretary for Health certifies 
that the irradiation does not make the food unfit for human consumption. 

To monitor the health of food handlers. the Pure Food Act provides 
for the Secretary of Health to order, if so required, a food handler to 
undergo a medical examination to ascertain if he is likely to transmit 
infection. 

Notification of foodborne diseases is not legally required, and there 
is no reporting system to keep records of food borne infections. 

The Depa.rtment of Health has reviewed the Pure Food Act, its 
regulations, and other subsidiary food legislation and is considering 
enacting legislation more appropriate to the current situation. 
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PHILIPPINES . 
Food safety administration 

The ministries involved in the food control system in the Philippines 
are the Ministries of Health. Agriculture and Natural Resources. The 
Bureau of Food and Drugs under the Ministry of Health and the National 
Meat Inspection Commission under the Ministry of Agriculture are the two 
agencies most responsible for ensuring the safety of the country's food 
supply. Supportive activities are rendered by the Environmental Sanitation 
Division of the Bureau of Health and Medical Services. 

The Bureau of Food and Drugs oversees the controi of the 
manufacture and sale of processed foods, where the major concerns are 
adulteration and mis/abelling of food products. It is responsible for the 
surveillance of imported food products at legal ports of entry. The 
National Meat Inspection Commission supervises the operations of 
abattoirs and meat establishments and conducts ante- and post-mortem 
inspections of meat. Sanitary operation of establishments engaged in the 
sale and preparation of food in public markets, restaurants and other food 
premises is the responsibility of the Environmental Sanitation Division. 

For purposes of public administration of various government 
programmes, the country IS divided into 12 regional units in addition to the 
National Capital Region which is Metro Manila. All ministries have regional 
offices. Food hygiene control is, therefore, administered at the national, 
regional and local (provincial/mulllicipal) levels. The national level is 
responsible for the overall food safety policy which includes planning of 
regulatory and monitoring programmes at regional and local levels. 

In order to reduce the incidence of food borne diseases, the Ministry 
of Health has a food sanitation programme aimed at ameliorating food 
sanitation conditions through improved . training and supervision of 
personnel responsible for food sanitation and more effective 
implementation of the Code on Sanitation. Food sanitation seminars, 
espeCially for food handlers, are conducted at the national, provincial and 
municipal levels. 

Health education of the public, including the basic concepts of food 
sanitation and nutrition. is incorporated in the programme. Other than 
Chapter III of the Code on Sanitation, which applies to food service 
hygiene aboard common carriers, there are no national codes of practice 
on other aspects of food hygiene. In most cases, Codex recommended 
intemational codes of practice are adopted as guidelines. A technical 
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advisory committee on food standarqs has been created to establish 
quality standards for various food products and to draft national codes of 
practice. 

The Environmental Sanitation Section. of the Environmental Health 
Division, has about 2250 sanitary inspectors at the regional level and 750 
at the local level who are responsible for implementing the Ministry of 
Health's Code on Sanitation. The code includes water supply. sanitation, 
sanitation in food service establishments, sewage collection and waste 
disposal. 

Sanitary inspectors are high school or college graduates, or have 
attended some years of college. In addition. they have undergone three 
weeks of training in environmental sanitation. 

The Bureau of Food and Drugs has 30 food inspectors at the central 
level and 77 at the regional level to inspect food processing 
establishments and food products and to ensure compliance with the 
regulations enforced by the Bureau of Food and Drugs. 

Food inspectors, usually Bachelor of Science degree holders, 
undergo one month of training in chemical and microbiological analysis of 
food and two months of training in food inspection procedures. 

Under the National Meat Inspection Commission, meat inspection 
and supervision of meat hygiene during preservation are conducted by 30 
meat control officers at the central level and 28 at the regional level. 
These officers. who hold a doctorate in veterinary medicine, delegate 
duties to meat inspectors who number 71 at the central level and 18 at the 
regional level. Meat inspectors hold degrees in agricultural science or 
animal husbandry. 

The Bureau of Food and Drugs employs 27 chemists, 7 
bacteriologists and 33 technician bacteriologists at its Alabang laboratory. 
The chemical laboratory conducts proximate food analysis, analysiS of 
preservatives. aflatoxin and heavy metal contaminants, while the 
microbiological laboratory tests food for molds and yeast counts, total 
plate count, coliform count and enteropathogens, like Salmonella, 
Shigella, Vibrio parahaemolyticus and E. coli. Microbiological 
laboratories, which come under the jurisdiction of the Ministry of Health, 
are also available to public health authorities for use in disease 
surveillance. 

Training courses in general food safety and food technology are 
available at the Institute of Public Health, University of the Philippines-
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Manila, Food Science and Nutrition Department, University of the 
Philippines - Diliman in Quezon City, and Food Science Department, 
University of the Philippines - Los Banos in Laguna. 

Fooc:llegislatioo 

Basic food laws are embodied in the following legislative acts and 
presidential decrees: 

1. Food, Drug and Cosmetic Act (R.A. 3720) generally provides for the 
adoption of measures to ensure a pure and safe supply of food, to 
protect the health of the people and for the promulgation of food 
standards. The Bureau of Food and Drugs is the implementing 
agency. 

2. Presidential Decree No. 4 authorizes the National Grains Authority to 
supervise the marketing and distribution of grain products. 

3. Presidential Decree No. 7 authorizes the National Meat Inspection 
Commission to promulgate policies and procedures goveming 
livestock, marketing of animal products and animal feed and meat 
hygiene inspection. 

4. Presidential Decree No. 704 gives the Bureau of Fisheries and 
Aquatic Resources the administrative responsibility to control fish 
and other marine products. 

5. Presidential Decree No. 856 or the Code on Sanitation covers the 
sanitation of food service establishments. 

6. Presidental Decree No. 930 authorizes the Ministry of Agriculture to 
exercise inspection and certification and/or treatment activities on 
imported and exported plant products such as fruits, vegetables and 
spices. 

Annex 1 indicates the food safety aspects covered by food 
legislation. 

Food labelling is mandatory and information needs to be given on 
the name of the product, ingredients and food additives, and nutrition 
information, when necessary, the net weight and the name and address of 
the manufacturer or distributor. The Bureau of Food and Drugs has 
prepared updated labelling requirements which will be released officially 
in due time. For certain foods, additional information such as 
recommended storage conditions and date-marking may be required. 
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Food products intended for import or export are subject to mandatory 
registration with the Bureau of Food and Drugs. In addition, Presidential 
Decree No. 1593 requires centralization of the import of animals for 
breeding or for slaughter. 

National microbiological standards for food have not yet been 
established. The United States, Canadian and other recommended 
international standards, such as the Codex Alimentarius Standards, are 
presently adopted as guidelines. The Code of Practice for Thermal 
Processing of Low Acid Foods will soon be ready for release officially by 
the Bureau of Food and Drugs. 

All food establishments are required to obtain a licence to operate, 
which is renewable annually. Food establishments, when found operating 
under unhygienic conditions or not in accordance with the guidelines of 
Good Manufacturing Practices (GMP), are required to stop their operation, 
and the licence is suspended. If the management fails to institute 
corrective measures, the licence to operate may be permanently revoked. 
To monitor the health of food handlers, such persons are required to 
obtain a health certificate before they are employed. 

Foodborne Infections such as gastroenteritis and all forms of 
dysentery are notifiable diseases. Every physician, director, 
superintendent or person-in-charge of a hospital, educational institution, 
residential building or industrial establishment shall notify the nearest 
health station of the occurrence of the disease, indicating the name and 
address of the affected person. This information is transmitted to the 
Disease Intelligence Center of the Ministry of Health. 
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SAMOA 

Food safety administration 

The responsibility for food safety administration lies with the 
Director-General of Health through the Chief, Division of Public Health and 
Chief Health I nspector. There are 9 Health I nspectors and 1 7 Assistant 
Health Inspectors, who, in addition to other public health functions, 
conduct inspection of food premises. The Health Inspectors are holders 
of the Royal Society of Health Public Health Inspectors' Diploma and the 
Assistant Health Inspectors are holders of a Certificate of Health 
Inspection. Both courses contain a large food safety component. 
Approximately 30% of a Health Inspector's time in the field is utilized on 
food safety activities. 

Meat inspection at the point of slaughter is carried out by 
Department of Agriculture inspectors. The majority of these inspectors 
are trained on the job and under the supervision of a veterinarian. 

Food handlers' courses are run from time to time by the Health 
Department for food handlers in private industry. These courses are free 
and cover basic safe food handling procedures, cleanliness of premises 
and personal hygiene. 

Food legislation 

The food laws currently in force are the Food and Drugs Act (without 
regulations) and the Health Ordinance with supplementary regulations 
applying to food premises. Proposals have been made for updating of the 
food legislation. Food safety aspects covered by the legislation are 
indicated in Annex 1. 

Food premises are licensed by the Inland Revenue Department 
upon approval of the Health Department and any food premises 
constituting a danger to health may be closed by the Director-General of 
Health upon the receipt of an adverse report from a Health Inspector. 

The legislation sets down labelling requirement as to statement of 
content and additives in food for sale. Advertising is also regulated under 
Section II of the Food and Drugs Act. 

Specific regulations under the Health Ordinance relate to the 
running of restaurants and eating houses but contain outdated technical 
requirements. 
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Both Government and private medical practitioners are required by law to 
notify the Director-General of Health of any cases of food borne disease or 
food poisoning. 
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SINGAPORE 

Food safety administration 

The general administrative responsibility for the implementation of 
food control lies with the Food Control Department of the Ministry of the 
Environment, which ensures that food manufactured or imported is 
wholesome and safe. Importation of fish, meat and derived products is 
controlled by the Primary Production Department of the Ministry of 
National Development at the wholesale level or at the processing plant. 

Generally, food control inspections are conducted on manufacturing 
facilities, warehouses, and points of sale. Certain imported food items are 
checked at points of entry. Licensing and inspection of food premises is 
carried out to ensure compliance with the Environmental Public Health Act 
and the Environmental Public Health Regulations. Export plant approval 
based on veterinary public health requirements govern the acceptability of 
meat imported into Singapore. 

Control is supported by food sampling and analysis to ensure 
compliance with the Sale of Food Act and food regulations. The routine 
monitoring schedule for food samples is based on the potential health risk 
posed by the food. 

Food suspected of being unwholesome is placed under seal and 
samples are taken for analysis. If confirmed to be unwholesome, the food 
is seized and destroyed. Offenders are given written advice on how they 
can achieve the desired' standard of food hygiene and quality. Food 
handlers involved in certain types of food production and food handlers 
implicated during an epidemiological investigation of typhoid, cholera and 
bacterial food borne diseases are screened for infection. 

The Training and Education Department of the Ministry of the 
Environment and the Primary Production Department of the Ministry .. of 
National Development periodically hold seminars, talks, film shows, and 
exhibitions to advise the public on food safety. Pamphlets on personal 
hygiene and food safety are also distributed to food handlers. 

A total of 20 food inspectors are involved in the sampling of food, 
inspection of food factories and investigation of food comp/aints. These 
inspectors have undergone a 36-week full-time diploma course, 
conducted by the Training and Education Department, in conjunction with 
the Royal Society of Health, covering various aspects of public health, 
including food hygiene and food legislation. Health inspectors having 
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similar qualifications inspect hawker centres and food service 
establishments. 

Some 26 veterinary officers and lTIeat inspectors supported by the 
Veterinary Public Health Laboratory are responsible for veterinary 
inspection and plant visits. Food analytical services are carried out by 27 
chemists, bacteriologists and technicians. The investigations of 
foodbome diseases are carried out by the Quarantine and Epidemiology 
Department of the Ministry of the Environment. There are two 
epidemiologists and four public health inspectors for this purpose. 

Training courses on general food hygiene and safety and on food 
technology are available. The former is provided by the Training and 
Education Department of the Ministry of the Environment, while the latter 
is a diploma course offered by the Singapore Polytechnic. Final year 
students at the Singapore Polytechnic could either major in food 

. technology or polymedical technology for the Diploma in Chemical 
Process Technology. 

Food legislation 

In Singapore, the control of food hygiene and safety is centrally 
administered by the Ministry of the Environment under the Environmental 
Public Health Act (1970) and the Sale of Food Act (1973). The 
Environmental Public Health Act (1970) deals with the hygienic practices 
in handling, preparation, or manufacturing of food, and includes the 
following regulations: 

1. The Environmental Public Health (Markets) Regulations (1969); 

2. The Environmental Public Health (Hawkers) Regulations (1969); 

3. The Environmental Public Health (Food Handlers) Regulations 
(1973); 

4. The Environmental Public Health (Food Establishments) Regulations 
(1973); and 

5. The Environmental Public Health (Manufacture and Sale of Ice 
Cream) Regulations (1974). 

The Sale of Food Act (1973) serves to ensure the wholesomeness 
and purity 01 food. It prohibits the sale of foods which are contaminated 
or unfit for human consumption and the use of articles which are 
dangerous or injurious to health. The Food Regulations (1974) 
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enacted under this act contain definitions and standards for variolJs food 
items, stipulate the permitted food additives and specify their permissible 
limits and list the tolerable levels of chemical residues. 

In addition, food provisions are contained in the Destruction of 
Disease-Bearing Insects Act and the Infectious Diseases Act. 

There are also specific acts and regulations that govem meat and 
meat products and fish and fish products. The following laws are relevant: 

1. The Animals and Birds Ordinance (1965) 
- The Animals and Birds (Importation) Order (1966) 

2. The Slaughter-House and Meat Processing Act (1965) 
The Slaughter-House Rules (1972) 
The Meat Processing Factories (Control and Licensing Rules) 
(1974) 

3. The Fisheries Act (1966) 
The Fisheries (Import, Export and Marketing) Rules (1969) 
The Fish ProcessinQ Establishments (Control and Licensing) 
Rules (1971) 

The food saiety aspects covered by the food legislation are 
indicated in Annex 1. 

Labelling requirements include the trade name or description, weight 
or volume, quality, strength, purity, composition and proportion of the 
contents and the name and address of the importer, manufacturer or 
packer. Food may not be labelled or advertised in a manner that is false, 
misleading or deceptive. Certain prescribed prepacked foods must be 
labelied with expiry dates and information on proper storage. 

Food which is ready for consumption should not be contaminated 
with any pathogenic microorganisms. The Food Regulations (1974) 
specify the bacteriological standards for prescribed foods. 

The Environmental Public Health Act requires the licensing and 
registration of food premises. Persons suffering from infectious diseases 
are disallowed from working in food establishments. Immunization 
against any infectious disease may be required. 

Cholera, enteric fever and infectious hepatitiS are foodbome 
infections notifiable by law to the Quarantine and Epidemiology 
Department of the Ministry of the Environment. Notifications come from 
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various sources. such as government and private hospitals. outpatient 
departments and general practitioners. Statistics on food borne diseases 
are compiled annually. 
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TOKELAU 

Food safety administration 

The Director of Health is responsible for the safety of food on the 
three atolls. There are no specific food safety staff in Tokelau and the 
practical administration of food safety procedures is under the direct 
supervision of the Medical Officer on each atoll. Each atoll has a hospital 
staffed with a Medical Officer and several nurses. Owing to the size of the 
atolls and the population (total country population is 1600), the resident 
health workers have many roles that they undertake and food inspection is 
one of them. 

Food hygiene education is part of the Primary Health Care service 
on the atolls and is totally integrated into the health service. There is no 
analytical service available and it is only with difficulty that samples can be 
sent to New Zealand in an emergency situation. Shipping to the atolls is 
the only means of transport and on an average of at least six weeks pass 
between each boat's arrival. 

Food legislation 

There is no specific food legislation but controls may be exercised 
under the Health Regulations. 

Currently there are no premises that sell prepared food. Canned 
and pre-packed food is sold in limited supplies through three Government 
owned stores. With shipped goods arriving only every six weeks or so, 
most food items are purchased from the stores within days of arrival. 

Foodborne diseases are reportable to the Medical Officer and 
annual disease statistics are available from the office of the Director of 
Health. 
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TUVALU 

Food safety administration 

Food safety administration in Tuvalu is the responsibility of the 
Health Division of the Ministry of Social Services. The work is carried out 
by one health inspector who is assisted by the senior medical officer. The 
health inspector is responsible for the regular inspection of food 
establishments and for monitoring the quality of food. 

Food legislation 

The food legislation is contained in Chapter 39 of the Laws of Tuvalu 
(1973), namely the Pure Food Ordinance. The main provision is to ensure 
the wholesomeness and purity of food. Annex 1 indicates the food safety 
elements covered by the Pure Food Ordinance. 

Except for exempted foods, every package of food must be labelled 
with the trade name and description of the food, net weight, measure or 
volume thereof, and name and address of the vendor or manufacturer. 

Approval for the licensing of food premises is granted when the 
health inspector is satisfied that the premises conform to the sanitary 
requirements. The local authority's public health by-laws provide for the 
closure of unhygienic food establishments. 

The one health inspector in Tuvalu deals with aU aspects of 
community health, including food hygiene. The Pure Food Ordinance 
empowers the inspector to enter and inspect any food premises, examine 
food articles and take food samples for analysis. 
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VANUATU 

Food "'ely administration 

Food control services in Vanuatu are administered by the Ministry of 
Health and the Ministry of Agriculture. The enforcement of food salety 
legislation is carried out by health inspectors and veterinary officers. 

Two health inspectors at the urban level and two at the provincial 
level are responsible for the enlorcement of food safety legislation. in 
addition to other duties related to enVironmental and occupational health 
and disease control. They are diploma holders of the Royal Society of 
Health. Meat inspection services are carried out by three veterinary 
officers and three meat inspectors. About 17 village sanitarians and 3 
assistant health inspectors are involved in public health sanitation services 
which include food sanitation. 

Food analytical services are limited in the country. There is no food 
contamination monitoring programme. Laboratory facilities are available 
only at the hospital laboratory which may perform microbiological food 
analysis if requested. However. chemical food analysis is available. 

Institutes for training personnel involved in food sanitation and food 
sciences are not available. 

Food legislation 

The Food (Control) Act of 1981 is the basic food law in the country 
and was the first food legislation to be formulated. The purpose of this act 
is to prevent the sale of food unfit for human consumption. It allows a 
health inspector to enter premises where food is displayed for sala. sold or 
stored in order to inspect the food and conditions. The Health Inspector is 
empowered to take samples for analysis and place an embargo on the 
further sale of the food. The Director of Health may. after reviewing an 
analyst's report. declare the food to be unfit for human consumption. and 
direct it to be sold for animal consumption or destroyed. 

Annex 1 indicates the food safety aspects covered by the Food 
(Control) Act. Other than provisions relating to the sale of food. this act 
does not cover aspects such as food labelling. date-marking. food 
imports. food advertising and health control of food handlers. 

The Abattoir Regulation and Joint Regulation No. 19 (Butcheries 
Regulation) of 1977 were legislated to control the supply and inspection of 
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meat in the urban areas. The Chief Veterinary Officer is responsible for the 
enforcement of the Butcheries Regulation which requires an annual 
medical examination for those involved in the butchery trade. Other 
provisions of this regulation relate to the storage, inspection and transport 
of meat and fines and penalties for offences against the regulalion. 

Notification of food borne disease is not mandatory under the 
present food legislation, and no national statistics on food borne disease 
are compiled. 
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VIET NAM 

Food safety administration 

The ministries involved in the food control system in Viet Nam are 
the Ministries of Health, Agricultwe, Food Industry, Staple Food, Home 
Trade and Foreign Trade. The Department of Hygiene and Epidemiology, 
Ministry of Health is the government agency directly involved in ensuring 
the sail.lv Of the r.ountry's food safety services. 

There are three sections under the Department of Hygiene and 
Epidemiology, Ministry of Health. These are the Hygiene Section, the 
Epidemiology Section and the Administration Section. The Hygiene 
Section is in charge of food safety, occupational health, school hygiene 
and environmental health. The Epidemiology Section is in charge of 
statistics, immunization, epidemiology, and epidemiological surveillance, 
except food and pesticide pOisoning. The Administration Section is in 
charge of the provincial and district stations, the disease reporting system 
including food poisoning statistics, planning, training, the supervision of 
national and regional institutions, and the preparation of legislation. 

Forty provincial stations of hygiene and epidemiology are 
responsible for all hygiene and epidemiology activities in the country. The 
stations operate under the supervision of the Department of Hygiene and 
Epidemiology and the advice of the National Institute of Hygiene and 
Epidemiology. To facilitate management and administrative activities, four 
regional institutes have also been established, the Nhatrang Pasteur, the 
Tay Nguyen Institute of Hygiene and Epidemiology, the Ho Chi Minh City 
Pasteur Institute and the Ho Chi Minh City Institute of Hygiene. 

Provincial stations report cases of outbreaks of food poisoning to 
the Institute of Hygiene and Epidemiology, the Ministry of Health and the 
regional institute. Serious food poisoning cases, which cannot be 
resolved at the provincial level, are referred to the regional institute. 

The National Institute of Nutrition has three departments. The 
Department of Food Analysis analyses components of food, studies new 
foods, and carries out chemical quality control of food. The Department 
of Food Toxicology evaluates health effects of toxins, food additives and 
environmental contaminants in food. The Department of Food 
Microbiology conducts microbiological quality control of food and applied 
microbiology. A variety of equipment and instruments are available for 
food analysis but some are outdated. 
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Food legislation 

The basic provisions for food safety are contained in the Law for 
Hygiene and Health Care which includes sections on administration, 
hygiene and infectious diseases, hygiene of products, food safety, 
including water, hygiene in schools, hygiene in houses, and environmental 
hygiene. 

In regard to food standards, the National Standards and Methods for 
Chemical Components has prepared recommendations for the 
percentage of moisture, protein, fat, glucoside, carbohydrates, Vitamins, 
and other components in various foods including cereals, cassava, beans, 
vegetables, fruits, meat, fish, shellfish, milk, and other products. 
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ANNEX 3 

ADDRESSES OF MAIN AGENCIES 
RESPONSIBLE FOR FOOD SAFETY ADMINISTRATION 

AUSTRALIA 

BRUNEI DARUSSALAM 

CHINA 

DEMOCRATIC KAMPUCHEA 

FIJI 

Food Administration Section 
Commonwealth Department of Health 
Canberra 
P.O. Box 100 
Woden, A.C.T. 2600 

Medical and Health Department 
Bandar Seri Begawan 

Food Safety Division 
Bureau of Health and Epidemic 

Prevention 
Ministry of Public Health 
Beijing 

Monsieur Ie Vice-Premier Ministre 
charge des Affaires etrangeres 
du Kampuchea democratique 
aux bons soins de la Mission 
permanente du Kampuchea 
democratique aupres del'ESCAP 
United Nations Building 
Rajadamnern Avenue 
Bangkok 2 

Central Board of Health 
Ministry of Health and Social Welfare 
Government Buildings 
Suva 
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FRANCE: 

FRENCH POLYNESIA 

NEW CALEDONIA 

WALLIS AND 
FUTUNA ISLANDS 

JAPAN 

KIRIBATI 

LAO PEOPLE'S 
DEMOCRATIC REPUBUC 

Directeur de la Direction de 
la Sant~ pubUque 
B.P.611 
Papeete (Tahiti) 

Chef de Service 
Le Service de l'Economie rurale 
B.P.loo 
Papeete (Tahiti) 

Directeur des Services de Sant~ 
Noumea 

Monsieur Ie Haut-Commissaire 
de la Republique francaise 
dans Ie Pacifique 
Noumea 
Nouvelle-Caledonie 

Director 
Food Sanitation DMsion 
Environmental Health Bureau 
Ministry of Health and Welfare 
Japanese Government 
1-2-2, Kasumigaseki 1-chome 
Chiyoda-ku 
Tokyo 100 
Telephone No : 3-503-1711 

The Secretary for Health 
and FamUy Planning 

Ministry of Health and Family Planning 
P.O. Box 268 
Bikenibeu 
Tarawa 
Kiribati 

Son Excellence 
Monsieur Phoune Sipraseuth 
Vice-President du Conseil des Ministres 
Ministre des Affaires ~rangeres 
Vientiane 
Republique democratique populaire lao 
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MALAYSIA 

NAURU 

NEW ZEALAND: 

COOK ISLANDS 

NIUE 

TOKELAU 

PAPUA NEW GUINEA 

PHIUPPINES 

Director of Health Services 
Ministry of Health 
Jalan Cenderasari 
Kuala Lumpur 
Malaysia 
Telephone No: 291-90-40 

The Secretary for Health and Education 
Republic of Nauru 
Central Pacific 

Department of Health 
P.O. Box 5013 
Wellington 

The Secretary for Health 
Ministry of Health 
P.O. Box 109 
Rarotonga 
Cook Islands 

Health Department 
P.O.Box 33 
Niue Island 
South Pacific 

The Official Secretary for Tokelau 
P.O. Box 865 
Apia 
Western Samoa 

Acting Coordinator for Division and 
Concurrently Senior Health Inspector 

Environmental Division 
Department of Health 
P.O. Box 84 
Konedobu 
Telephone No 211 700 

Director 
Bureau of Food and Drugs 
Ministry of Health 
San Lazaro Compound 
Rizal Avenue 
Manila 
Telephone No: 7116775 
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PORTUGAL: 

MACAO 

REPUBLIC OF KOREA 

SAMOA 

SINGAPORE 

SOLOMON ISLANDS 

TONGA 

TUVALU 

Chief, Technical Division 
Directorate of Health Services 
(Oireccao dos Servios de Saude) 
P.O. Box 473 
Macao 

Director 
Division of Food Sanitation 
Bureau of Drug and Food Affairs 
Ministry of Health and Social Affairs 
Seoul 

Ministry of Health 
Apia 

Head 
Food Section 
Ministry of the Environment 
Princess House 
Alexandra Road 
Singapore 0315 

The Permanent Secretary 
Ministry of Health and Medical Services 
P.O. Box 349 
Honiara 

The Director of Health 
Ministry of Health 
Nuku'alofa 
Tonga 

Health Division 
Ministry of Social Services 
Funafuti 
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UNITED KINGDOM: 

HONG KONG 

UNITED STATES OF AMERICA: 

AMERICAN SAMOA 

GUAM 

VANUATU 

VIET NAM 

The Hygiene Adviser 
Hygiene Division 
Municipal Services Branch 
Government Secretariat 
Harbour Centre. 10th Floor 
25 Harbour Road 
WanChai 
Hong Kong 

Department of Health Services 
Pago-pago 
Tutuila 

Department of Public Health and Social 
Services 

P.O. Box 2816 
Agana 

Ministry of Health 
P.O. Box 102 
Vila 

Monsieur Ie Ministre de la Sante 

Hanoi 

de la Republique socialiste du 
Viet Nam 

The Director 
Department of Hygiene and 

Epidemiology 
Ministry of Health 
Hanoi 
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ANNEX 4 

ADDRESSES OF AGENCIES RESPONSIBLE AS CODEX 
CONTACT POINTS 

AUSTRALIA 

CHINA 

DEMOCRATIC KAMPUCHEA 

FIJI 

JAPAN 

Assistant Secretary 
Food Services Branch 
Department of Primary Industry 
Canberra, AC.T. 2600 

Director 
Department of Science and Technology 
Ministry of Agriculture, Animal 

Husbandry and Fishery 
Beijing 

Relations exterieures 
Direction generale de la Sante 
Ministre de la Sante publique 
c/o Mission perrnanente du 

Kampuchea democratique 
aupres de I'ESCAP 

United Nations Building 
Rajadamnern Avenue 
Bangkok 
Thailand 

The Permanent Secretary 
Ministry of Agriculture and Fisheries 
P.O. Box 358 
Suva 

Director, Resources Division 
Planning Bureau 
Science and Technology Agency 
2-2-1, Kasumigaseki 
Chiyoda-ku 
Tokyo 100 
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MALAYSIA 

NEW ZEALAND 

PHILIPPINES 

REPUBLIC OF KOREA 

SAMOA 

SINGAPORE 

The Controller 
Standards and Industrial Research 
Institute of Malaysia 
P.O. Box 35 
ShahAlam 
Selangor 

The Codex Officer 
Ministry of Agriculture and Fisheries 
P.O. Box 2298 
Wellington 

Office of the United Nations 
International Organization 
Ministry of Foreign Affairs 
Padre Faura 
Manila 

I nternational Affairs Officer 
Office of Planning and Coordination 
Ministry of Health and Social Affairs 
Seoul 

Chief, Public Health Division 
P.O. Box 192 
Apia 

Singapore Institute of Standards and 
Industrial Research 
Maxwell P.O. Box 2611 
Singapore 9046 
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