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Presentation Outline
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International Context

• Governance - South 
African Food Control 
System

• Role of Health in Food 
Control 
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WHAT IS FOOD CONTROL (WHO)

“A mandatory regulatory activity with enforcement by 

national or local authorities to provide Consumer 

Protection and ensure that all foods during 

production, handling, storage, processing and 

distribution are Safe, Wholesome and Fit for Human 

Consumption; conform to Quality and Safety

requirements; and are honestly and accurately

Labelled as prescribed by law”



In Summary by DEFINITION, Food 
Control covers:

:

• Food Safety 

• Food Quality & Composition

• Food Labelling

• Nutrition (Regulatory) 



“Assurance that food will not 

cause harm to  the consumer 

when it is prepared and/or 

eaten according to its intended 

use”

(World Health Organization)

FOOD SAFETY (WHO):



International Context

• World Health Organization (WHO)- Geneva

▪ International Health Regulations, 2005 – Focal Point-NDoH

▪ International Food Safety Authorities Network (INFOSAN) –
Focal Point & Emergency Contact Point- NDoH

• Food & Agricultural Organization (FAO)- Rome

• Joint WHO/FAO CODEX ALIMENTARIUS COMMISSION (Risk Mgt 
- Standards, Guidelines, Texts ) Contact Point is within NDoH

• Joint WHO/FAO Expert Committees (Scientific Risk Assessment)
• Joint WHO/FAO Celebration of World Food Safety Day 

on 7 June annually



International Context .

• World Trade Origination (WTO)- Geneva

▪ Sanitary & Phyto-Sanitary (SPS) Agreement for ensuring 
Plant, Animal & Human Health when plants, animals or 
food is traded   -

▪ Sanitary Measures (Regulations) Science & Alignment to 
CODEX – Food Standards Setting Body NDoH – Food Control is 
Contact Point

▪ SPS Committee  - DALRRD is Contact Point

▪ Technical Barriers to Trade (TBT) Agreement

▪ Technical Regulations

▪ TBT Committee - DTIC is Contact Point 
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SAFE FOOD FOR ALL

Food Safety is Everyone’s Business
Food Legislation &
Law Enforcement

Educated &Knowledgeable
Public

GMP’s by Primary
Producers/Distribition

QA & Control of
Processed Food

Informative Labelling
& Consumer Education

Appropriate Processes
And Technology

Trained Managers &
Food Handlers

INDUSTRY/TRADERS

NATIONAL COMMITMENT TO FOOD SAFETY

WHO LEADERSHIP FOR INTERNATIONAL CONSENSUS
ON FOOD SAFETY ISSUES, POLICY & ACTIONS 

“2020 - WHA RESOLUTION 73”

Discriminating &
Selective Consumers

Safe Food Practices
in the Home

Community
Participation

Active Consumer
Groups

Advice For
Industry/Traders

Consumer
Education

Info Gathering &
Research

Providing Health-
Related Services

CONSUMERSGOVERNMENT

Nutritious
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Foodstuffs Cosmetics and Disinfectants Act, (Act 54 of 1972) 
(FCD,1972):

– To control the Sale, Manufacture, Importation and 
Exportation of Foodstuffs, Cosmetics and Disinfectants; 
and to provide for incidental matters

– Administered by the Directorate: Food Control at 
national level

– Control of imported foodstuffs by National (3 Regions)
– Enforcement of manufacturing, sale and export of

foodstuffs by 52 Metro/ District Municipalities
– Approximately 50 sets of Regulations 

HEALTH’S FOOD CONTROL LEGISLATION: 

DEPARTMENT OF HEALTH (NDOH)



FCD, 1972 IN SUMMARY

• Forbid sale of F, C & D that may be 
detrimental/harmful to health

• Endeavours to protect consumer from 
exploitation by false / misleading claims

• Attempts to provide consumer with information –
make INFORMED & HEALTHY choices



PHILOSOPHY  (1) REACTIVE

• Places RESPONSIBILITY on:

Manufacturer/Seller and Importer to Comply

• Law Enforcer to establish whether product 
complies (Enforcer reacts to particular situation)

• Provides for approval & stipulation of max levels 
of certain ingredients/additives to be used e.g. 
food additives, quality & compositional matters



PHILOSOPHY  (1) REACTIVE

• Places onus on:

Manufacturer/Seller and Importer to comply

• In particular Section 2 relates to Safety and 
places the onus on the 
Manufacturer/Seller/Importer/Exporter to 
ensure that a foodstuff is Safe irrespective of a 
Regulation being in place

• Law Enforcer to establish whether product 
complies (Enforcer reacts to particular situation)



PHILOSOPHY  (2) PROHIBITIVE

• TRADEMARKS

• False Description-
Nature, Origin, 
Contents etc



PHILOSOPHY  (2) PROHIBITIVE

• Nothing added/removed unless permitted  (E.g. 
Colourants)

• Substances allowed shall:
– Non injurious/harmful

– Present in minimum amounts

– Comply to standard of composition, strength, purity, 
quality

• Prohibitions can be specified



PHILOSOPHY  (3) PRESCRIPTIVE & 
RESTRICTIVE 

• Labelling-format, appearance, size etc.

• Exemptions

• Unavoidable presence of foreign substance: (e.g. 
Allergens, Residues, Melamine) 

• Standards   for composition, strength, purity, 
quality

• Standards for Foodstuffs & Containers/Contact 

• Standards for Premises

• Standards for Persons 



Regulations are published for :
• Food Safety -Foodstuffs/Contact & Premises
• Nutritional Composition & Labelling :

- Information for Decision Making/Misleading       
• Health/Nutrition (Wholesome) Outcomes :

- Levels e.g. Trans Fats/Na    
- Fortification & Iodation    
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LEGISLATION IS IN SUPPORT OF
GOOD HEALTH &  NUTRITION 

&  POSITIVE/OPTIMUM HEALTH OUTCOMES
“A Long and Healthy Life for All”

Foodstuffs Cosmetics & Disinfectants Act, 
1972 (Act No. 54 of 1972) 



FOOD SAFETY BASIC REQUIREMENTS
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Regulations Governing General Hygiene 
Requirements for Food Premises 

and the 
Transport of Food 

(R. 638 of  22 June 2018)

Replaces R962 of 2012 (R918 of 1999)
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• Applicable to all food premises except those 
controlled in terms of the Meat Safety Act, 2000

• Food Premises: building, structure, stall, vehicle

• Certificate of Acceptability to be issued by local 
authority- District & Metro Municipalities-
Environmental Health Practitioners of Municipal 
Health Services

• Should be Displayed, where feasible

Regulations Governing General Hygiene Requirements 
for  Food Premises and the Transport of Food 

(R. 638 of  2018)
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Hygiene Regulations (R. 638 of  2018) Specific 
Regulations for Persons

• Regulation 10: Duties of Person in Charge

- Accred. Training of Person in Charge/Owner

- Ensure that ALL Regs are adhered to, together     
with other critical requirements   

• Regulation 11: Duties of a Food Handler 

- Set out what a Food Handler is responsible to 
do including personal hygiene and disease 
reporting
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Reg 9: STANDARDS AND REQUIREMENTS FOR 
PROTECTIVE CLOTHING & Reg 11:PERSONAL 
HYGEINE
• Regulation 9: Personal Protective Clothing

CLEAN Protective Clothing & Personal Hygiene is to 
prevent FOOD from being contaminated 



INFOSAN

Emergency Network

National INFOSAN Emergency

Contact Point

(Dir: Food Control)

National Outbreak

Alert & Response

System

WHO Global Outbreak Alert & Response (GOARN) 

IHR Focal Point
(CD:CDC)

Communications Linkages: 

• Risk Assessment expertise/resources  

• Alert System/Team  (FSART)     

• Recall & tracing systems

• Agric/animal health alert systems

• Food import/export inspection & Intel

• Food Control laboratories

• Industry alert systems

• Food contaminant monitoring

• Other Intel & Response systems

• Other Competent Authorities

Foodborne Disease 

Surveillance, 

Investigation  &

Reporting

Rapid Intelligence e.g.

• Poison Control Centres 

• Media 

Communication Networks



Working Together to Assure

for South Africa & Africa
BECAUSE…….
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Ke ya leboga Thank You

Ke a leboha Ke a leboga

Ngiyabonga Ndiyabulela

Ngiyathokoza

Ndi khou livhuha

Inkomu

Dankie Asante

A Long and Healthy Life for All



SC THABETHE         S Y PARRING

012 3958790                       012  3958787  
0636800878                         0636802959                   

Sishingo.Thabethe@health.gov.za shirley.parring@health.gov.za

AA Madzivhandila                                                   YM TSIANE

012 395 012 395
0636802565 0636802976
Aluwani.Madzivhandila@health.gov.za Yvonne.Tsiane@health.gov.za

TECHNICAL SUPPORT

PT CAMPBELL MD MATLALA

012 395 8800 012 395 8879
0723736441 0796933632
Penny.Campbell@health.gov.za Malose.Matlala@health.gov.za

mailto:Sishingos.Thabethe@health.gov.za
mailto:shirley.parring@health.gov.za
mailto:Aluwani.Madzivhandila@health.gov.za
mailto:Yvonne.Tsiane@health.gov.za
mailto:Penny.Campbell@health.gov.za
mailto:Malose.Matlala@health.gov.za
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Functions of the Directorate:

• Administer, compile and publish legislation relating to 
food safety, food labelling, regulatory nutrition and 
related matters;

• Initiate, coordinate and evaluate food monitoring 
programmes/plans as well as data analysis and 
reporting;

• (Audit), support and guide port health, provinces and 
local authorities (municipalities) on food control 
matters such as food law enforcement, as well as the 
implementation of (norms & standards);
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Functions of the Directorate:

• Inform, educate and communicate (IEC) food 
control/safety and related matters to stakeholders such 
as industry, consumers and other departments, incl 
those dealing with certain aspects of food control;

• Serve as the national contact point(s) for the joint 
FAO/WHO Codex Alimentarius Commission, the WHO 
International Food Safety Authorities Network 
(INFOSAN) & European Union (EU) Rapid Alert System 
for Food & Feed (EU-RASFF) 
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Functions of the Directorate:

• Evaluate risk assessments of agricultural 
remedies/chemicals and foods produced by means 
of modern biotechnology (GMOs); 

• Facilitate and ensure that any food safety 
emergency is correctly identified and a response is 
rapidly coordinated; and

• Support the unit(s) dealing with foodborne illness 
investigation
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