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Initial Guidance : 
Robust Food Control Systems

Discussion Points
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FOOD CONTROL SYSTEMS ARE BASED ON ROBUST FOUNDATIONS: 

CXG82-2013: PRINCIPLES AND GUIDELINES FOR 
NATIONAL FOOD CONTROL SYSTEMS

REVIEWING KEY PRE-REQUISITES 
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EFFECTIVE FOOD CONTROL SYSTEMS (FCS) 
ARE GUIDED BY CODEX DIRECTION…
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Clear Roles and Responsibilities 

qClear Requirements Associated with the Operation of Food Business Operators 

§ Food Composition: 

o Additives, Contaminants, Indirectly Added/Present Substances

§ Food Labelling 

§ Conditions of Production 

§ Marketing / Claims

ILLUSTRATION OF REQUIREMENTS

Requirements Derived from Risk Analysis and Aligned with Codex.



5

KEY PRE-REQUISITES

Guidance on Requirements: 
Clear and Transparent 

Scientific and Food Regulatory 
Capacity Able to Address 
Safety Assessment of Food 
Products and Processes 

Functioning Institutions 
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