FOOD SAFETY IN UKRAINE:
OVERALL ASSESSMENT OF THE
CURRENT SITUATION
from international perspective




FOOD/WATER MUST BE OF THE
HIGHEST POSSIBLE LEVEL OF SAFETY

It is the second largest traded
group of goods

Fast and long distance
transport

High number of vulnerable
human groups

New emerging pathogens

New technologies in food
production

Terrorist actions

WTO 2007

Ag products exports- 1.127.667
million US

Food exports- 913.020 millions
UsS

Under reporting - 10% outbreaks
recorded

USA 100 million diseased/year

WHO:

1.8 million people /year die of
diarrhea diseases

Campylobacter, Shiga toxin-
producing E. coli (STEC) 0157,
Listeria monocytogenes,
Salmonella species, Shigella,
Vibrio, Yersinia enterocolitica.



Ukraine food trade

Majority of food exported to CIS countries, Asia and Africa (meat, milk)

Trade with EU - mostly import of food to Ukraine, export difficult due to
non-harmonized legislations and procedures

Food & Veterinary Office report 2008 (milk and raw meat)- crucial remarks
regarding collaboration among authorities in charge of food; hygiene and
safety of raw products; inspection; implementation of HACCP; animal health;
residues; codes of good practice

Major food scandals: 2002: milk powder and artificial milk replace made
from milk powder, intended for animal nutrition, and imported from Ukraine
containing chloramphenicol, 2008: Europe RASFF- sunflower oil possibly
contaminated with mineral oil



AUTHORITIES INVOLVED IN FOOD
SAFETY

State Committee of Veterinary Medicine - regulates and inspects
all facilities for production of animals, food products of animal
origin and circulation of agricultural produce, incl. export and
import

State Sanitary and Epidemiologic Service (under MoH) - regulates
and inspects all facilities (incl. meat&dairy farms etc.) and food
staffs, incl.import

DSSU - regulate standards for all food stuffs, certification for all
equipment and certain categories of products, inspects all food
premises and all imported food

Ministry of Environment and Natural Resources- regulates and
inspects ecological safety in food production facilities

Customs Services

Responsibilities and activities highly overlapping, low
level of coordination



Standards- overregulation does not
mean safety

UKRAINE
Exhaustive list of compulsory standards

Development of new products — any
deviation from prescribed requires
additional regulations: standard or
technical specification

Time and resources consuming for
producers

Norms based on outdated laws and
rules and not harmonized with EU

Risk assessment not used for
development of rules

EU

Codex- Standards for generic groups
of products

* Allow rapid development of new
products, diversification facilitated

 Time and resources spared

* Norms respecting major EC
regulations, can be stricter at the
national basis but with scientific
proof

e Based on risk assessment



Standards — Processed cheese

Correlation with
Codex standards

Major discrepancies

Ukraine

Codex and EU

Principle format is similar
to Codex but norms do
not comply with
international standards
and EU requirements

1. Food safety

2. Hyagiene rules

3. Caracteristics: no varietes, new

products development difficult

3. Raw milk quality- grades,
sampling

1.No reference to HACCP in
the standard or in regulations
to which standards is refering

Outdated rules, no GMP, GHP,
but fire rules, safety of
equipment...

20 % fat in dry matter

3 grades the highest <300.000
cfu/ml

Somatic cells
800,600,400.000/ml

CAC/RCP 57-2004

EC Reg 852, 853/2004 hygiene of
premises and HACCP, traceability

<10-65% fat in dry matter; 34-53%
min dry matter (in this case 38%)

Only <100.000 cfu/ml; for
pasteurized cheeses <300.000 cfu/ml;

Only <400.000/ml



Standards- processed cheese

Correlation
with Codex
standards

Principle format is
simillar to Codex but
norms do not comply
with international
standards and EU
requirements

Major discrepancies

5. Frequency of testing

6. Inhibitors

7. Water T norms differ from EU

Ukraine

Microbiology:

Raw milk: 1 in 10 days at
receiving

Processed cheese: 1 in a
month

Tetracyclin, penicilin,
Streptomycin MoH-RP
444-108-2004

Chloramphenicol?

Control : 1 in 6 months
in raw milk and same in
cheese

GOST methods

Microbiology :

coliforms 3/liter

Codex/ EU

Raw milk : geometric average
in 2 months, 2 samples/month
per producer or collecting point
or at the ramp

Antibiotics Reg 2377/90 and
CAC/MRL 02-2008

Permanent control in raw milk-
at collecting points

Rapid methods

Coliforms 0/100 ml
E coli 0/100ml

Enterococci 0/100ml



Fragmented regulations - HARD CHEESE

 Codex —one group of
products described in one

Organoleptic 3 standards
Microbiology 5 * Microbiology Codex
Texdiealem c standards: CAC/GL 21-
Radiology As per SANPIN 1997; Reg EC No 2073/2005
E— e Raw material-1
esticides 1
Raw materials 9 » Specific products (Gauda,
S —— 5 Emental, Tilsiter..) raw
YR material- stricter norms
Ecology protection 1 .
Labeli , * Labeling, transport- Reg
apeine 853/2004, Reg EC No
Transport 3

2073/2005
TOTAL 33



Microbiology- results cannot be compared

e Ukraine
Index denomination Norm
Number of mesophilic 5x 10

aerobic and facultatively
anaerobic
microorganisms
(MAFAM), CFU, in1g
of cheese, max.

Collibacilli group
bacteria (coliform
bacteria) in 0.01 g of
cheese

Not permitted

Pathogenic
microorganisms,
including Salmonella
genus bacteria, in 25 g of
cheese

Not permitted

Staphylococcus aureu
1 g of the product

Not permitted

EU

E.coli
Cheeses pasteurized/high heat

During manufacturing
100cfu/gr (m)

1000 cfu/gr(M)
Coagulase positive streptococci

Cheeses of raw milk

During manufacturing 104 cfu/gr(m)
10° cfu/gr(Mm)

Pasteurized or ripened

During manufacturing
100cfu/gr (m)
1000cfu/gr(M)

Un-ripened pasteurized/high heat
End-manufacturing process

10 cfu/gr (m)
100 cfu/gr (M)
Enteroxin- tests during 0in 25g
shelf life
Salmonella 0 in 25g during shelf life



Inspection control over microbiology - not risk based

Milk and Once a
pasteurized week
Ukraine MoH Recommended | cream
RP 4.4.4.-108 - 2004 Heat treated 2 times
The frc-':-quer_\cy of control milk per week
over microbiological
parameters in food
producing premises is Cheese, cheese |1-2 per
regulated and carried out cake, sour cream | week
in accordance with the
relevant fiocumentatlon Processed Once a
on the alimentary
product or agreed with cheese month
the put.JI.ic health service with/without
authorities on site ,
(2007 : 661,726 inspections of food premises) filler agents

EU: industry itself permanently controls according to HACCP plan on
CCPs



LABORATORIES NETWORK

e MoH - 770 laboratories NAAU accreditation
* MoAP (affiliate membership in ILAC)
- 453 + 1347 on agro markets - e 38 |abs accredited (1’5%)
veterinary

e DSSU accredited

- 27 plant quarantine

* DSSU
— 351labs

Extensive network, low level of specialization, lack of capacities in many
laboratories (space, equipment, trained personal, laboratory information
system), only 1,5% labs accredited according to ISO 17025, small number
of labs participating in proficiency testing, testing methods both ISO
standardized and GOST, results mostly not recognized internationally,
plant laboratories not accredited



WHY THE REFORM IS NEEDED?

Hygiene and safety of food should be strengthened
Responsibilities of authorities are not clearly defined
The system is costly but not effective

There are no guaranties for international buyers that
food is safe though Ukraine is obliged to provide all
these guaranties according to SPS agreement and
during trade negotiation with EU



WHAT SHOULD BE DONE

Major sub-law documents need to be revised: on additives, food microbiology,
drinking water, sampling, contaminants

Correct terminology- no confusion (Example: definition of hazard in food safety law)
Abandoning standardization of food
Coordination of activities among governmental bodies

Training and equipping inspection, guidelines for control based on HACCP, risk based
control plan, coordination of inspection activities or single inspection agency,
recognition of foreign certificates

Revision of laboratory network, specialization, training, accreditation, recognized
methods




