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• Focuses on 

- Risk factors: points of the food chain or processes that pose 
highest risk 

- Hazards identification and characterization 

• Minimises costs to food operators by reducing unnecessary 
inspection and testing costs

• Promotes preventive rather than reactive approach to food 
control 

• Optimizes the efficiency of food control and use of inspection 
resources

Key features and benefits of risk-based food 
inspection
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What will change?

3Ukraine Dairy Project

• Everyone within the dairy value chain is responsible for the 
safety and quality of the milk / dairy product

- the milk producer
- the milk collector / transporter
- the dairy processor
- the retailer
- ...

• The governmental authorities 

1) control if the responsibility is taken over by the stakeholders 
and 

2) focus controls on hazards/points of the dairy value chain that 
pose highest risk (risk factors)



Risk based food inspection

FDA: 
http://www.fda.go
v/downloads/Food
/GuidanceRegulati
on/UCM188556.pd
f

ftp://ftp.fao.org/docrep/fao/010/i0096e/i0096e00.pdf

This Annex provides 
program managers and 
front-line inspection staff 
with guidance on 
planning, scheduling, 
conducting, and 
evaluating risk-based 
inspections.

http://www.fda.gov/downloads/Food/GuidanceRegulation/UCM188556.pdf
ftp://ftp.fao.org/docrep/fao/010/i0096e/i0096e00.pdf
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How to determine risk factors?

• To be able to focus inspection on risk factors for food 
borne disease it is first necessary to determine what 
these factors are

• Risk factors may be common to many countries and 
types of food and food processing operations, or might 
be specific for a single country, food or operation

• Usually, national food control systems rely on various 
techniques and programs:
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FAO: Risk based food inspection
Workshop on Improved Food Inspection Capacity Building Based on Risk Analysis (May 21-23, 2014; Seoul, Korea)

Lacking in many 
countries

Raw chicken meat harbour 
Campylobacter and
Salmonella



Quiz 1

• What is a food borne disease risk factors?

> Those factors that may cause food borne disease in 
consumers if left uncontrolled
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Quiz 2

• Can you list important general food borne disease risk factors?

• Cross contamination (from a raw to a ready-to-eat product)

• Inadeguate cooking

• Improper holding temperatures

• Contaminated equipment

• Poor personal hygiene

• Water quality 

• Presence of pests
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Prioritization for inspection based on 
establishment and product profiles

• When the number of establishment to be inspected is large enough to 
overwhelm the national or local food control system, some level of 
prioritization is necessary ....

• ....to ensure that products that pose greater risk to consumers and 
establishments that have a poor record of compliance are given special 
attention and inspected more frequently
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Establishment 
compliance profile

Product 
risk profile

Inspection
priority*

Low High 1

Low Low 2

High High 2

High Low 3

1=top priority
2=medium p.
3=low p.



United Kingdom

27.07.2016 11



Dairy hygiene inspection UK

• https://www.gov.uk/government/publications/farming-
inspections/facility-inspections#dairy-hygiene-inspection

• https://www.food.gov.uk/enforcement/monitoring/dhi#toc-3

• FSA dairy hygiene inspections aim to ensure a satisfactory 
standard of hygiene is maintained on all dairy farms by inspecting 
milking premises, equipment and milk-producing animals, and 
enforcing satisfactory standards. 

• Inspectors enforce parts of European Commission regulations 
852/2004, 853/2004, 854/2004 and the Food Hygiene (England) 
Regulations 2006 and Food Hygiene (Wales) Regulations 2006 as 
amended. 

https://www.gov.uk/government/publications/farming-inspections/facility-inspections#dairy-hygiene-inspection
https://www.food.gov.uk/enforcement/monitoring/dhi#toc-3
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1) Who gets inspected

• All dairy farms in the UK are inspected.



2) How to inspect:
guide to farm
inspections
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3) What gets inspected

The Food Standards Agency’s (FSA) routine inspections check:

• animals and their housing

• milking operations, equipment, cleaning methods, 
washrooms, milk storage and collection

• hygiene management

• the dairy diary

• veterinary medicines records (use and purchase)

• first purchaser milk quality test results and monthly milk 
statements

• confirmation of Red Tractor assurance certification

http://assurance.redtractor.org.uk/rtassurance/schemes.eb


Assured Dairy 
Farmer 
Scheme
-Red Tractor

http://assurance.redtractor.org.uk/contentfiles/Farmers-5614.pdf

http://assurance.redtractor.org.uk/contentfiles/Farmers-5614.pdf
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• If the inspection finds problems, the herd health plan 
and the milking plant test results may be inspected.

• You can be inspected by the FSA if they get a complaint 
about farm conditions by a purchaser or other third 
party. This inspection will happen within 3 working days 
of the complaint.



4) Time and length



Earned Recognition in Dairy Hygiene
• A baseline 24 months inspection frequency for farms supplying raw milk for 

pasteurisation

• Subject to the caveats, dairy farms with membership of the Red Tractor Assurance 

Dairy (RTAD) scheme will benefit from an extended official inspection frequency of 

10 years 

• Dairy farms producing raw drinking milk for human consumption will be subject to 

official inspection at a frequency of 6 months. 

• Ad hoc inspections will be carried out in response to adverse findings or notifications 

from official inspection, RTAD audit, third parties or first purchasers of raw milk. 

• RTAD farms known to supply raw milk to manufacturers of unpasteurised dairy product 

will not benefit from an extended official inspection frequency. 

• Those RTAD members subject to formal official action, or suspension from the RTAD 

scheme, will not benefit from an extended official inspection frequency. 

• In the first year of the amended controls official inspections will focus on those dairy 

farms judged as least compliant under the previous official controls regime. 

• The new arrangements will be reviewed after a period of three years 



Time and length (Red Tractor)

• Additional checks are carried out on farms that are members of the 
Assured Dairy Farmer scheme (a Red Tractor assurance scheme). In 
the UK, there are approximately 12,000 holdings that are audited 
every 18 months against the Assured Dairy Farm Scheme standards. 

• Your farm is usually inspected once every 10 years . 

• However, you’ll get inspected once every 2 years if you’re 
considered a higher risk site, for example:

o you’ve broken any dairy hygiene rules

o you sell raw milk, ie non-pasteurised

• Inspections take about 1.5 hours. You won’t get advance notice of 
an inspection.



5) What happens next

• Your farm is given 1 of 4 compliance levels:

• 1 - actively compliant 2 - broadly compliant 3 - weak compliance 4 - poor compliance

• Any follow-up action depends on the nature of your offence and your farm’s 
compliance history.

• You can show you’ve met minor non-compliances like paperwork errors by email or 
post.

• If you have a more significant compliance issue, like a structural or hygiene problem, 
then you’ll normally get a follow-up inspection.

• You must agree a timescale with the FSA to correct any problems.



Dairy farming and milk production constitute the most

important branch of agriculture in Switzerland. 

In 2011, some 590,000 cows 

on 32,000 farms produced 

over 4 million tonnes of milk.

Switzerland
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• FOAG (Federal Office for Agriculture)

• FSVO (Federal Food Safety and Veterinary Office)

• Braunvieh Schweiz

• swissherdbook

• Swiss Holstein Federation

• Suckler Cow Switzerland

• Swiss Breeding Association of Eringer

• Swiss Farmers’ Union

• Swiss cattle and beef producers

• Swiss Association for Animal Production

• Identitas

• Swissgenetics

• Select Star SA

• Swiss Cooperative of Cattle Traders

• Cattle export Switzerland

• Qualitas AG

• Suisselab AG

• Linear AG

Dairy sector stakeholders in 
Switzerland

25Milk Safety Project

http://www.blw.admin.ch/
http://www.blv.admin.ch/
http://www.braunvieh.ch/
http://www.swissherdbook.ch/
http://www.holstein.ch/
http://www.mutterkuh.ch/
http://www.raceherens.ch/
http://www.sbv-usp.ch/
http://www.srp-psbb.ch/
http://www.svt-asp.ch/
http://www.identitas.ch/
http://www.swissgenetics.ch/
http://www.selectstar.ch/
http://www.viehhandel-schweiz.ch/
http://www.viehexport.ch/
http://www.qualitasag.ch/
http://www.suisselab.ch/
http://www.linearsa.ch/
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Kontrolle angekündigt: 

Grundkontrolle  □ Nachkontrolle   □

Anzahl Tiere

Name

Vorname

Adresse

PLZ und Ort

Telefon

Betriebsstandort

TVD-Nr.

BUR-Nr.

Kantonale ID-Nr.

Produktionsart (ÖLN, 

Bio…)

Kontrolldatum

Kontrollpunkt
Behebung der 

Beanstandung bis: Rückmeldung des Tierhalters bis:

5) Empfehlung an Vollzugsstelle: Einreichen Strafanzeige bei folgenden Kontrollpunkten :

6) Empfehlung an Vollzugsstelle: Verfügung einer Sperre bei folgenden Kontrollpunkten :

2) Empfehlung an Vollzugsstelle: Nachkontrolle bei folgenden Kontrollpunkten:

3) Empfehlung an Vollzugsstelle: Verwarnung bei folgenden Kontrollpunkten :

4) Empfehlung an Vollzugsstelle: Erlass einer Verfügung  bei folgenden Kontrollpunkten :

Bienenhaltung (Anzahl Völker)

Empfehlung der Kontrollperson an zuständige Stelle 

1) Zusammenfassung der beanstandeten Punkte

Beschreibung

Neuweltkamelidenhaltung

In Gehegen gehaltenes Wild

Fischhaltung

Ziegenhaltung

Pferdehaltung

Gewerbliche Kaninchenhaltung

Schafhaltung

BETRIEBSBLATT

Betriebsdaten Tierhaltung

Rindviehhaltung mit Verkehrsmilchproduktion

Rindviehhaltung ohne Verkehrsmilchproduktion

Amtliche Kontrollperson: □ ja       □ nein

Zwischenkontrolle  □ andere Kontrolle □ 

KONTROLLBERICHT

Schweinehaltung

Geflügelhaltung

Nr. Kontrollpunkt
Befund 

Bemerkung

Befund

Bemerkung

Befund

Bemerkung

Befund

Bemerkung

Befund

Bemerkung

Befund

Bemerkung

Befund

Bemerkung

Befund

Bemerkung

Nr. Kontrollpunkt
Befund 

Bemerkung

MHy  

+
Weitere Aspekte Milchhygiene Bemerkung

erfüllt
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Mängelbe-

schreibung

Name / Vorname: TVD-Nr.: Datum:

MILCHHYGIENE MHy

Tierhaltungen
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MHy 

02

Die Voraussetzungen für die 

erforderliche Hygiene beim Melken 

sind getroffen 

MHy 

01

Die Euterkontrollen werden monatlich 

durchgeführt, dokumentiert und die 

Ergebnisse mindestens 3 Jahre 

aufbewahrt.

MHy 

03

Für die korrekte Wartung der 

Melkanlage wird gesorgt.

MHy 

04

Sauberkeit der Reinigungs- und 

Milchlagerräume, Tank- und milchfüh-

rende Anlagen; Trinkwasserqualität.

MHy 

06

Die Milch wird vorschriftsgemäss 

filtriert, gekühlt, gelagert und 

transportiert.

MHy 

05

Der Reinigungs- und Milchlagerraum 

sowie der Tank und die milchfüh-

renden Anlagen sind in korrektem 

Zustand.

Mangel

Tierhaltungen

MHy 

07

Das Ablieferungsverbot für Milch wird 

eingehalten.

Befund:  = erfüllt,  = Mangel (nicht erfüllt), ▬ = nicht kontrolliert, │ = nicht zutreffend (nicht anwendbar)

Mangel: g = geringfügig, w = wesentlich, s = schwerwiegend

Befund:  = erfüllt,  = Mangel (nicht erfüllt), ▬ = nicht kontrolliert, │ = nicht zutreffend (nicht anwendbar)

Mangel: g = geringfügig, w = wesentlich, s = schwerwiegend
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MHy 

00

Die Milch wird auf hygienische Art 

und Weise gewonnen und 

Vorkehrungen gegen Rückstände 

sind getroffen.
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Nr. Kontrollpunkt
Befund 

Bemerkung

Befund

Bemerkung

Befund

Bemerkung

Befund

Bemerkung

Befund

Bemerkung

Befund

Bemerkung

Befund

Bemerkung

Befund

Bemerkung

Nr. Kontrollpunkt
Befund 

Bemerkung

erfüllt

Mängelbe-

schreibung

schwerwiegend

Befund:  = erfüllt,  = Mangel (nicht erfüllt), ▬ = nicht kontrolliert, │ = nicht zutreffend (nicht anwendbar)

Mangel: g = geringfügig, w = wesentlich, s = schwerwiegend

PrP 

07

Die Art, Menge und Empfänger von 

tierischen Primärprodukten  sind 

dokumentiert.

PrP 

08

PrP 

00

Die Herstellung der tierischen 

Primärprodukte erfolgt so, dass die 

daraus gewonnenen Lebensmittel 

sicher und hygienisch sind.

Mangel
geringfügig wesentlich

PrP 

06

Die Personalhygiene im Betrieb ist 

genügend und angemessen.

PrP  

+

Weitere Aspekte Hygiene in der 

tierischen Primärproduktion
Bemerkung

Befund:  = erfüllt,  = Mangel (nicht erfüllt), ▬ = nicht kontrolliert, │ = nicht zutreffend (nicht anwendbar)

Mangel: g = geringfügig, w = wesentlich, s = schwerwiegend

Tierhaltungen

Eier werden sachgerecht gelagert.

PrP 

03

Futtermittel und tierische 

Primärprodukte werden von 

gefährlichen Stoffen und Abfällen 

getrennt gelagert.

PrP 

04

Die Art, Menge und Herkunft der 

zugekauften Futtermittel ist doku-

mentiert.

PrP 

01

Das Tränkewasser ist sauber und die 

Futtermittel sind unverdorben.

PrP 

02

Alle Einrichtungen, welche mit 

Futtermitteln und tierischen 

Primärprodukten in Kontakt kommen, 

sind einwandfrei.

Name / Vorname: TVD-Nr.: Datum:

HYGIENE TIERISCHE PRIMÄRPRODUKTION PrP

Tierhaltungen



Thank you for your attention

04/03/2016
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Thanks


