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FOLLOWING GREEN PAPER 1997  
THESE PRINCIPLES ARE :

Å incorporation the three components of risk analysis -

assessment, management and communicationïwhich allow 

risk avoidance or prevention at source;

Å institutional separation of science-based risk assessment 

from risk managementïwhich is the regulation and control of 

risk. 

Å a prudent approach to risk assessment and management should 

also be adopted;

Å traceability and use of tracing and trucking appropriate 

technologies from the primary producer, post-harvest, food 

processing and distribution to the consumer;

Å harmonization of food safety scientifically-based standards, 

equivalence in food safety systems ïachieving similar levels of 

protection;

Å and effective food control and private certification bodies.



WHITE PAPER ON FOOD SAFETY

ò The White paper on Food Safety presents the outline of a new approach that 
has to enable food safety to be organised in a more coordinated and 

integrated way.

ò The overall objective of the White Paper - to outline a 

actions needed to modernise existing EU food legislation in 

order to make it more 

ò coherent, understandable and flexible,

ò to promote better enforcement and 

ò greater transparency

òhigh level of food safety

ò to improving quality standards and reinforcing systems 

of checks throughout the food chain from farm to table.
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ÅRisk-based approach to food safety is a 

crucial for effective management of food 

safety hazards.

ÅRisk based strategies demand careful follow-

up  and adoption of good agriculture 

practices (GAP), good hygiene 

practices (GHP) and good 

manufacture practices (GMP) ïwhich 

are food safety execution means and sound 

basis for hazard analysis critical control 

point - food safety management systems ï

HACCP.
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