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Overview

Appropriations sought for Vote Food Safety in 2002/03 total $72.094 million (GST
inclusive). This is intended to be spent as follows:

$1.645 million (2.3% of the Vote) on providing policy advice.

$31.007 million (43% of the Vote) on the setting of regulatory standards for food and
food related products.

$0.112 million (0.2% of the Vote) on responses to food safety emergencies.
$4.464 million (6% of the Vote) on systems audit and enforcement.
$1.062 million (1.5% of the Vote) on consultation and food safety information

$33.804 million (47% of the Vote) on the delivery of regulatory programmes.

Departmental appropriations totalling $72.094 million are funded by $20.886 million
(29%) of Revenue Crown and $51.208 million (71%) of Revenue Other.

Details of how the appropriations are to be applied appear in Parts B1 and C of this
Vote.
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Terms and Definitions Used

ANZFA Australia New Zealand Food Authority

Codex International Food Standards Setting Body

CRI Crown Research Institute

NZFSA New Zealand Food Safety Authority

OIE Office International des Epizooties (World Organisation for Animal Health)
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Food Safety

VOTE MINISTER: Minister for Food Safety
ADMINISTERING DEPARTMENT: Ministry of Agriculture and Forestry
The Minister of Agriculture is the Responsible Minister for the Ministry of Agriculture and Forestry

Part A - Statement of Objectives and Trends

Part A1 - Objectives for Vote Food Safety

The New Zealand Food Safety Authority (NZFSA) exists to ensure consumers have
access to safe and suitable food and to provide food exports with Government to
Government assurances as required.

Related Government Goals
NZFSA'’s roles are to:

» Protect and promote public health and safety in relation to food and food-related
products, and

» Facilitate access to markets for food and food-related products.

The Government in February 2000 published a set of key goals to guide the public
sector. While NZFSA will make a contribution to a number of these goals, the outcome of
our work will primarily contribute to the two government goals quoted below:

Grow an Inclusive, Innovative Economy for the Benefit of all: Develop an economy that
adapts to change, provides opportunities and increases employment, and while
reducing inequality, increases incomes for all New Zealanders.

Protect and Enhance the Environment: Treasure and nurture our environment with
protection for eco-systems so that New Zealand maintains a clean, green environment
and rebuilds our reputation as a world leader in environmental issues.

Output Classes

Outputs purchased from the NZFSA will contribute to the Government’s key goals in
varying degrees.

NZFSA has categorised its work into a number of areas, with ongoing work
programmes designed to achieve long-term goals over a ten-year period. Each of the
areas is listed below, with the major initiatives planned for 2002/03.

Strategic Issues

The work programme for the Minister for Food Safety for 2002/03 will cover the
following strategic issues:
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Policy Framework

The maintenance and enhancement of a coherent policy framework that will facilitate
overarching government food regulatory goals will be an area of strategic focus for
NZFSA in 2002/03. This policy framework should underpin a legislative base for food
regulation that is comprehensive, robust and can accommodate future innovation and
practice with minimal amendment. Implementation of this legislative base should be
subject to on-going performance measurement.

Communication and Consultation

All relevant stakeholder groups must be involved to the maximum extent possible in
each regulatory process. Additional consultative fora need to be set up as future
stakeholder needs and expectations are better identified.

Communication with stakeholders on all regulatory and other relevant matters will be
necessary to underpin the work of the NZFSA. Provision of general information on a
wide range of food regulatory issues will better inform consumers and will help build

confidence in the programme.

Regulatory Standards

Clear, consistent and effective standards are the core of a successful food regulatory
programme. In a contemporary food regulatory environment, standards must be
applied at points in the food chain where implementation is most practical and where
there is the most significant impact on reducing food-borne risks to consumers.

Standards need to be based on sound science and risk assessment, with due regard to
uncertainties in scientific information. Wherever possible, standards should be
focussed on achieving verifiable outcomes, attain the desired result with minimal
regulatory intervention and ensure that the production of safe food, suitable for human
consumption is primarily the responsibility of industry.

Standards set by bilateral trading partners and imposed on industry as a condition of
market access will be challenged by the NZFSA if the standards add to compliance
costs and are not scientifically supportable under New Zealand conditions. A particular
strategic focus of the NZFSA will be to influence international standards set under the
auspices of Codex and OIE, to achieve standards that are soundly based on science
and are not prejudicial to the needs of New Zealand consumers and industry. The
same approach will be taken to standards set under the joint food standard setting
arrangements with Australia

Standards need to be set in full consultation with stakeholders and actively enforced.
Performance of the Regulatory Programme

Monitoring the effectiveness of food policies and standards and reviewing them as
necessary is a key feature of operating under a risk management framework. Similarly,
the effectiveness of overarching legislation needs to be reviewed and evaluated on an
on-going basis. These core activities include on-going evaluation of the performance
of industry in implementing food standards and meeting required food safety outcomes,
and carrying out regulatory enforcement activities where necessary. Development of
objective parameters for measuring performance and including them in both advisory
and mandatory food standards will be a strategic focus for the NZFSA, particularly for
the domestic food sector where this has not been a priority.
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Strategic Alliances and Networks

NZFSA must have appropriate technical and scientific expertise in food safety to
ensure effective and consistent regulation on an on-going basis. Establishment of
strategic alliances with external science providers and other bodies capable of high-
quality inputs to the regulatory standard-setting process, (e.g. CRI's and universities) is
essential in this respect. These strategic alliances will most likely include contractual
arrangements for provision of risk assessment data and other technical information.
Further, a core external scientific capacity that allows a robust and rapid response to
food emergencies must be maintained and enhanced.

International strategic alliances will involve trading partners in formal multi-lateral fora
such as the Quadrilateral Group and also on a bilateral basis such as with ANZFA.
The strategic focus of the NZFSA will include allocation of resources to networking with
food regulators, technical specialists and science providers in other countries.

Developing an Appropriate Culture for the NZFSA

As a new organisation, the NZFSA will need to develop a culture that brings together
the existing groups and produces a team of committed and results-oriented people with
an emphasis on technical expertise, teamwork, professional ethics and consultation. A
“can do”, solution orientated culture will be fostered. Historic and reactive ways of
operating will be questioned and innovative approaches to achieving regulatory goals
will be actively promoted.

Vote Structure

The chart below displays the structure of Vote Food Safety in terms of the proportion of
each output class to the total appropriation of $72.094 million.

Figure 1 - Departmental output classes in percentage terms for 2002/03

2%
O Food Safety Policy Advice

B Regulatory Standards

43% O Systems Audit and
Enforcement

O Consultation & Food Safety
Information

48%

B Regulatory Programmes

1% 6%

NOTE: Output class “Response to Food Safety Emergencies” is not shown, as the total is less than 1%.

Source:  Ministry of Agriculture and Forestry
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Part A2 - Trends in Vote Food Safety

This is a new Vote formed with effect from 1 July 2002.
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Part C - Explanation of Appropriations for Output
Classes

Part C1 - Departmental Output Classes

Output Class D1 -Food Safety Policy Advice

This output class includes purchasing policy advice and decision support for the
Minister and Government on food safety and related issues. It includes analysis and
advice on legislation and policy to be applied to all aspects of food administration to
ensure a robust, modern, comprehensive legislative base, implementation tools, and
mechanisms to measure its effectiveness. Services to assist the Minister are also
included.

Output Class D2 -Regulatory Standards

Food and food related products must be produced in accordance with New Zealand
legislation and, where appropriate meet the requirements negotiated with countries
importing New Zealand products to enable official assurances necessary for market
access. This class of outputs covers the setting of technical standards to achieve this
and to otherwise meet “agreed levels of consumer protection”. Standards for ancillary
legislation associated with controls on inputs into the food production continuum is
included. The output class covers the setting of operational standards associated with
implementation and those that enable monitoring and review mechanisms necessary to
measure performance and so support reports to the Minister, parliament and in
providing official assurances.

Many technical and operational standards may be generic to all food and food related
areas. International standards are also relevant in this context. At the same time
different sectors and/or components within the food production/processing continuum,
may be subject to specific legislation that is not harmonised, or have features that
require standards that are unique or appropriate to that sector/component. There is
also variation in the controls needed to provide the necessary performance reporting or
official assurances.

Food safety emergencies are expected and need to be handled in a systematic manner
and the setting of standards for this purpose is covered in this class of outputs.

Outputs in this class of outputs include:

» Regulatory Standards : Generic Programme

* Regulatory Standards : Processed Foods and Retail Sale
* Regulatory Standards : Composition and Labelling

* Regulatory Standards : Food Imports

» Regulatory Standards : Primary Processing and Exports of Dairy, Wine and Plant
Products

» Regulatory Standards : Primary Processing and Exports of Animal Products

» Regulatory Standards : Agricultural Compounds, Veterinary Medicines and
Chemical Contaminants
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Output Class D3 - Response to "Food Safety" Emergencies

This class of outputs covers food safety emergencies where there is a need to be
prepared for emergencies and to handle events in a systematic manner to reduce
threats to human health and /or impacts on the integrity of the programme.

Outputs in this class of outputs include:
* Response Preparedness

 Food Recalls

* Emergency Responses

Output Class D4 - Systems Audit and Enforcement

This class of outputs covers the audit of component systems and specific areas within
the regulatory programme, as well as investigations of problems and complaints and

suspected breaches of legislation. It covers obtaining the necessary evidence that the

programme is effective in meeting policy objectives and that it is being enforced.

Outputs in this class of outputs include:

* Monitoring and Surveillance for Compliance with Standards
e Consumer Complaints and Food Borne lliness

+ Enforcement - Investigation of Suspected lllegal Activity

» Enforcement - Prosecutions

Output Class D5 - Consultation and Food Safety Information

This output class covers consultation with stakeholders (including the public) and
includes the Food Safety Advisory Board, the Consumers Forum and the Officials
Committee on Food Safety. It covers communication of food safety information
including all regulatory and other relevant matters to stakeholders and managing
issues from a communication perspective.

Output Class D6 - Regulatory Programmes

This output class covers primary components of the regulatory programme where
arrangements exist to contract regulatory services to give effect to the regulatory
programme.

District Health Boards are jointly contracted with the Ministry of Health to provide a
range of functions across the public health continuum. District Health Boards provide
the NZFSA with oversight of parts of the programme at a local level, investigate
possible cases of food borne iliness and provide a linkage to wider public health.

The MAF Verification Agency provides verification functions to the meat and seafood
industries.
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Part G — Statement of Reconciliations

Part G1 — Change in Appropriations
The following table illustrates the financial impacts of the establishment of the new Vote

Food Safety. These appropriations have been drawn from Vote Agriculture and
Forestry and Vote Health plus some new funding approved in the 2002 Budget.

12 0O B.5Vol.l



FOOD SAFETY

VOTE

08'c€ 08'€€ sewweiboid Aiojeinbay 9q 8+9'LE sewwelboid Aiojeinbay 9q 0L  8¥9'LE S80IAI8S UONBOLIBA 97
uolewJoju|
290} €6l K8jeS P00 pue uoneynsuo) GJ
uoneysiba Ansalo pue
vov'y 6G'E Juswiaolojug pue Jipny swaysAs ¥ | 96/ Juswaolojug pue Jipny swajsAg y( 0L | 95/ P00+ ‘[eanynouby Jo Juswisdioul ¥q
solouablawg
AN 9 Ai8jes poo, 0} asuodsay £q
uonewJoju|
L5 f18JeS POOH pUB UONEBYNSUOD GO O]
mmm.w Juswisdiojug pue Jipny mEQm\nw g ol
11502 spJepuels Alojeinbay zq oL SpIEpUEIS
1001 89687 spiepue)s Aiojeinbay za | Gy 80IApY Aoljod Ajejes poo L 0L | 2G9'eC 80UBINSSY PO04 JO UoNe.SIUILPY Za
80IAPY
Gy9‘l 0z¢e'l 80IApy Aoljod Aejes pood 1La | L€ 80IApy foljod Ajejes poo4 1L.q oL | L€8 foijod Ansaiod pue ainynouby 1.Q
Kyayeg poo4 ajon Kyayeg poo4 ajop o) Aiysalo4 pue ainynouby 9joA
sasse|) IndinQ [ejuswiiedaq sasse|) IndinQ |ejuswiedaq
000$ 000$ ainjonis | 000$ sabueyg ainjonis  000$ ainjonus (20/1002)
€0/200Z | 20/1L00Z (£0/200Z) maN u1 Kjojes poo 8joA PIO u1 Kjojeg poo4 8JoA Z0/L002

suoneldoiddy ul sabueyd - Lo Jed

0 13

B.5 Vol l



FOOD SAFETY

VOTE

¥60°C. 08%°29 0829 0829 [ejol
160C spJepuejg Aiojeinbey g o1 | /602 SpJepuelS poo4 Uo 89IApY 20
961z sawwelboid Alojeinbay 9q o]
eeL'y spJepuels Aiojeinbey zq oL 688°9 Buiseyoind 821A18G UjleaH diand €20
U3|eaH 3JOA
sasse|) IndinQ [eluswuedsq-uoN
UOIRWIOU|
9% Aya4eS P00 pUE UOE)NSUO) 6 O
e JUBWIBVIOJUT PUB JIPNY SWaISAS Q 01
solouablawg
9 AyejeS o0 0) 8suodsay £q 01
L2t} spaepuejg Aiojeinbey g oL
144 aaIApY Aaljod Aieyes pood L@ oL | 209} UiesH 2lland d
Kyayeg poo4 ajop o) Y}|edH dj0oA
Sasse[) JndinQ [eyuswjiedaq Sasse[9) JndjnQ [ejusawiedaq
000% 000$ ainjonag | 000$ sabuey9 ainjonug | 000$ pJuod - ainyonag (20/1002)
€0/200Z 1 20/100Z (€0/2002) MaN ul Ajases pood ajoA PIO u! Ayajes poo4 a3oA Z0/1002

(panunuod) suoneudoiddy ul sabuey) - Lo Hed

14 0O B.5Voll



