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Ladies and Gentlemen, Dear Colleagues, 

On behalf of the World Health Organization, I have the pleasure of welcoming you to 

this Joint FAO/WHO Workshop on Food Control Systems, Modern Approaches in the Near 

East Region.  

In recent years, the discipline of food safety has been the focus of increased attention 

by WHO. Food safety is now recognized worldwide as an essential public health function. 

The prevention of illness caused by food is a general guideline for food safety activities, at 

the international as well as the national level. Although this general scope remains the same, 
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new developments in foodborne disease, and in food technologies, will result in a re-direction 

of food safety efforts. 

Food safety as a subject area has seen some dramatic developments over the past few 

years, with food scares such as those caused by dioxin contamination and BSE (so-called 

mad cow disease) -as visible examples of failing or weak food safety systems. Consumer and 

political interests have become important factors in the work of food scientists, and food 

quality and food safety management systems have been revolutionized. The application of 

new and more efficient approaches, based on risk analysis and the application of quality 

assurance systems, have been advanced by international bodies such as FAO, WHO and the 

FAO/WHO Codex Alimentarius Commission. The work of the Codex Alimentarius 

Commission is regarded as a benchmark for national food safety legislation and is referred to 

in relation to both the protection of human health and the promotion of international trade. 

Therefore compliance with these requirements is important, not only in relation to food 

safety, but also for international trade and the economic development of developing 

countries. 

Most of the new developments in food control systems have so far been achieved in 

the industrialized world. A number of countries, in particular emerging new economies and 

developing countries, have not yet benefited from these developments to the same degree. It 

is clear that the present situation is damaging to the economic development of these 

countries, but more importantly, to the health of their populations. Unless efforts are made to 

assist these countries in the development of their food control systems, foodborne diseases 

will continue to plague their populations and hamper the development of their economies. 

To protect human populations from foodborne diseases and contribute to sustainable 

development in developing countries, WHO needs to increase its technical cooperation with 

Member States in a number of areas, including the development of a formal national food 

safety policy and programme; the upgrading of food control systems (including food 

legislation and its enforcement); improving the laboratory infrastructure; improving food 

safety educational programmes; strengthening programmes for surveillance, investigation 
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and control of foodborne diseases; and training and education of human resources, within all 

those specific areas. 

To ensure sustainable and long-term developments in the food safety infrastructure of 

Member States, WHO will give specific emphasis to the development of human resources in 

various areas of food safety including: food control, promotion of quality assurance systems 

such as Hazard Analysis and Critical Control Point (HACCP), healthy market places, 

integration of food safety in the primary health care system, risk assessment, surveillance and 

investigation of foodborne disease outbreaks.  

FAO and WHO have been working on a joint publication ‘Assuring Food Quality and 

Safety: Guidelines for Strengthening National Food Control Systems’, the report which this 

workshop is structured upon. The launch of this report, here today, will be of extreme 

importance for our Member States. Today we will be presented with the outline of this 

document, which will serve as a basis for the discussion at the end of the afternoon as well. In 

addition, we will be presented with some real life experiences in the improvement of food 

control systems, through presentations on the development of a national strategy for food 

control in Tunisia, on modern approaches in food inspection in the United Arab Emirates, on 

risk-based approaches for the inspection of imported foods in Jordan, and on the common 

policy on food import control in the member states of the Gulf Cooperation Council. A study 

will also be presented on the potential role of food-borne disease surveillance in the exercise 

of priority-setting in food control programmes, and some risk communication issues about 

acrylamide will complete the lecture, or theoretical, session. 

I hope that the content of this workshop, and your deliberations during the workshop, 

will lead to more examples of concrete action in your countries in the improvement of the 

food control systems, with as the ultimate aim the achievement of the goal of SAFE FOOD 

FOR ALL. 

I would like to thank our colleagues from FAO for their continuous collaboration. Not 

only in the global joint committees, but also in joint regional workshops are we promoting 
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food safety for our respective Member States. Hopefully this can be extended to the national 

level, where we will require strong support from you… 

Finally it remains only for me to wish you a successful workshop, and a pleasant stay 

in Cairo. I sincerely hope that you will all be able to attend the second session of the Codex 

Coordinating Committee for the Near East, which will start here in our office tomorrow.  

Good luck! 


