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Food Safety Survey and Its Background

üTo ensure smooth enactment of the control provisions of the 

Law of Georgia on Food Safety and Quality, government of 

Georgia asked IFC to study the situation in Georgian food 

sector, and conduct survey of food producers, importers and 

exporters

üStratified (by size and risk) random sampling design was used

üFace-to face survey was conducted in June -August, 2009

ü500 firms were surveyed, including 437 producers, 64 exporters, 

and 88 importers of food products (some firms are engaged in 

more than one of these activities - production, export and 

import)
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Major Findings

üFSQM Practices poor

üKnowledge of Georgian FS legislation and international FS 

standards is poor

üNeed for Training, Consulting, Information Awareness

üNeed for investments to improve FS practices

üExpected impact of the Law quite optimistic

üFew firms export to EU
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Distribution of Respondents by Region and by 

Legal Status

5

37.4%

13.4%

10.8%

9.6%

9.0%

6.6%

5.2%

3.0%

2.6%

2.0%

0.4%

Tbilisi

Imereti

Adjara

Shida Kartli

Samegrelo & Zemo Svaneti

Kvemo Kartli

Kakheti

Guria

Mtskheta-Mtianeti

Samtskhe-Javakheti

Racha-Lechkhumi & Kvemo  
Svaneti

0% 10% 20% 30% 40%

Distribution of Respondents by Region

59.2%

33.2%

5.8%

1.0%

0.8%

0% 20% 40% 60% 80%

Limited Liability Company 

Sole Proprietorship

Joint Stock Company 

General Partnership (Joint 
Liability Company)

Cooperative

Distribution of Respondents by Legal 
Status of an Enterprise



LOGO LOGO LOGO

üAccording to the Law of 

Georgia on Georgian National 

Investment Agency, 

V small firm is an enterprise with the 

number of employees not 

exceeding 20 and annual turnover 

not exceeding 500,000 GEL

V Medium firm is an enterprise with 

the number of employees not 

exceeding 100 and annual turnover 

not exceeding 1,500,000 GEL

V The rest of enterprises are 

classified as large firms

Distribution of Respondents by Firm Size
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Distribution of Respondents by Level of Risk

üThe companies were 

differentiated as high -risk and 

low-risk to reflect similar 

classification of food production 

activities by the Law of Georgia 

on Food Safety and Quality

V High risk firms are those that are 

engaged in production, sales, 

import or export of the animal 

product, low acidity canned food, 

baby food as well as production or 

packing of the animal feed

V The rest of the respondents are 

low-risk firms
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Distribution of Producers of Major Groups of Food 

Products by Firm Size 
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Training and Implementation of international 

FSQM systems are rare 

10

0% 10% 20% 30% 40% 50%

We comply with the food safety requirements of our 
buyers and distributors

We have developed our own food safety and/or 
quality  management system in our company

We rely on third party inspections upon our request

We have introduced international food safety and/or 
quality management system

We train our staff on good food safety practices

Other

40.0%

37.3%

26.1%

5.9%

4.7%

5.7%

Measures to Ensure Food Safety and Quality of Food Products



LOGO LOGO LOGO

Less than half of the firms Have Employees 

Assigned to Work on FSQM issues
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At most 20% have a Detailed or Basic knowledge of 

any given International FSQM Standard/Regulation
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Very few Firms have Implemented any 

Internationally Recognized FSQM system
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Organoleptic Examination upon Purchase is the Most 

Common Method to Ensure Safety and Quality of Raw 

Materials Purchased
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Less than 30% Have a Detailed or General Knowledge 

of the Law on Food Safety and Quality
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Positive Expectations from the Law are Much 

More Frequent than Negative Ones
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72% plan to invest in at least one of the investment categories

Upgrade of Production Facilities and Equipment/Machinery are 

Major Future Investment Categories to Meet the Law
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Investments Planned  in Major Categories due to the Law 

Exceed 2008 Investments in FSQM?
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Note: 2008 estimates are relatively more reliable given that they are 

based on responses from greater number of respondents 500 versus 185
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Considerable Share of Fimrs Plan to Assign Employees Working on Food Safety 

and Quality to Comply with the Law in Addition to Employees Already Assigned
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