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· Date :  August 20, 2007 

· Number of comments/messages received
- Messages received from August 13 to August 20: 3 contributions, of which one is an overall review of Draft 1.
Note: in addition, consultation statistics of the ALive website (on which the e-discussions are posted) show that, since August 13: 
- Webpages on the e-discussions have been consulted 101 times;
- Draft 1 on Trade and subsidies has been consulted 13 times;
- The list of participants in the e-discussion has been consulted 32 times.

· Reminder : Week 2 discussion topics
· Topics from discussion Week 2 to be further debated
· At the end of the first week of discussions, 2 additional topics were asked on Week 2 :: 

· According to you, what are the priority steps to achieve in terms of food safety (livestock products) to align food safety objectives with international standards ?

· Could livestock product food safety be regarded as an International Public Good? Why? What would be the consequences on international policies?
· K2 : WHICH STRATEGIES TO IMPROVE FOOD SAFETY IN SUB-SAHARAN AFRICA (Recommendations 4 to 9): 


Question 1: Should the whole supply-chains be controlled (from up to downstream) or only sanitary controls on final products are sufficient?
Question 2: If risk management all throughout the entire supply-chains is necessary to access specific markets, how to put in place such risk management (from animal feeding to distribution to the consumers)? Should specific supply-chains with specific control procedures be put in place to access demanding markets such as export markets?
Question 3: How to build on supply-chains able to comply with high sanitary standards to ‘drive’ all supply-chains towards a better sanitary level?
Question 4: What could be the role of the consumers and their associations to exert pressure towards the improvement of the products food safety?
· Main contributions
· Priority Steps in term of food safety (livestokc porductS) 

· (1) In Sub-Saharan Africa, in order for the standards to take into account some regional specificities, stress should be put (i) first, on training courses (notably risk analysis) and (ii) on active participation in Ad Hoc groups. On the basis of studies carried out in their own environment, African countries representatives could then actively contribute to ad hoc working groups in charge of the elaboration/revision of standards.
· Is food safety an international public good  (IPG)?
· (2) Since animal health is regarded as an IPG, and that animal health greatly warrants livestock product food safety, food safety can also be considered as an IPG. This militates in favor of the integrated approach ‘from stable to table’ as well as for Veterinary services and their mandate strengthening.
· Overall (throughout the processing chain) or downstream (on final product) control ?
· (3)  Only the supply-chain approach can ensure final product safety. Control on final products is a non sense which could hamper the Veterinary services structuration and in no way protects consumers. 2 examples regarding food poisoning: 30 000 fatal cases in USA; less than 400 in Europe!
· (4) The structuring effect of programs aiming at supporting this supply-chain approach should also been remembered.

· (5) If only final products controls are to be considered, many markets notably European markets, become inaccessible.

· How to put in place risk management throughout sdupply-chains (from animal feeding to distribution to the consumers)? Should specific supply-chains with specific control procedures be put in place to access demanding markets such as export markets?

· (6) Since risk management is always based on a scientific risk analysis, this analysis will target specific links weaknesses in the chain that are particularly to be addressed.
· How to build on supply-chains able to comply with high sanitary standards to ‘drive’ all supply-chains towards a better sanitary level?

· (7) Major success stories are recorded in case of supply-chains (fisheries and vegetal supply-chains) downstream structuration (demand driven). Such examples should serve as model to drive supply-chain towards better sanitary standards, with as a first step, the common elaboration of an incentive legislative framework involving all actors (complying and non-complying supply-chains actors). In no case, a 2-level legislation should be envisaged. 
· Roles of the consumers
· (8) This is of major stake in sub-Saharan Africa. Only consumers can persuade the policy-makers to evolve. Sanitary crises (much less dangerous than alcohol and tobacco in terms of public health) have been much more efficient  to restructure bovine supply-chains than years of veterinary services works (very useful by the way).
· (9) General quality (not only sanitary) of products are strongly influenced by consumers (ideally by their associations), even in sub-Saharan Africa, if they are informed and sensibilized. Concertation bodies for consumers should be put in place to encourage expression of structuring demands in term of quality of products. In Africa, communication on food safety issues is not necessary objective and probably influenced by sanitary crises that have occurred in developed countries, heavily and sensationally reported by Medias.

· Comment for the e-discussin animator :

· (2). The question of food safety to be considered as an International Public Good is actually complex.

· Many arguments support this concept: (i) the link between food safety and animal health, this last one being considered as an IPG; (ii) Circulation of food (and of people also) originating of a region can create food poisoning in another part of the planet(ex A hepatitis brought from holidays as a ‘souvenir’).
· The importance of such a concept is to militate in favor of a global solidarity (risk mutualization to better cope with it, from a global interest perspective). This would imply that solidarity funds should be allocated to food safety improvement in developing countries. This also means that when trade agreements are negotiated to develop exports, support should be brought to all supply-chains and not only to export supply-chains. In the case of Áccords de Partenariat Economique’, support to food safety reinforcement should not be considered only as a competitive factor for local supply-chains but most of all as a mean to prevent the emergence and diffusion of new sanitary risks. Food safety management has impact beyond the national context. 

· However, such a concept ignores the cultural dimension of food safety and cooking practices. Risks won’t be the same in countries where meat is overcooked as in countries where meat is eaten raw.

· If on one side, it militates in favor of a global support, on the other one, it requires from all States full accountability in food-borne crisis management, implying full efficiency from Control Services, and some countries could therefore be accused of laxity.
· Such a concept reinforces the necessity for international standards that state sanitary criteria common to all countries, and that should therefore commonly be managed among countries (as for what is done in the Terrestrial Code of OIE for epizootic diseases sorted out by severity) This would help defining common priorities at the global level, while all countries would align them according to their sociological and cultural context.
· Revision proposals for Draft 1
· Goals
· Consensus was reached on the fact that overall supply-chain approach is to be considered to ensure satisfactory food safety management.
· Supplements
· This concept of International Public Good will be introduced to the note.
· Week 3 proposed discussions topics :
· K3: SHOULD THE ELABORATION OF ‘GUIDE DE BONNES PRATIQUES D’HYGIÈNE’ (GBPH / BEST HYGIENIC PRACTICES) BE THE FOUNDING BASIS FOR THE FOOD SAFETY STRATEGY? (RECOMMENDATION 8)
 
Question 1: How to implement HACCP method in African supply-chains composed of many informal sector firms / factories?

 

Question 2: How to develop and circulate GBPP within livestock supply-chains?

 

Question 3: How to develop the training of supply-chains actors? How to modernize processing methods?

 


·  Knowledge sharing
· During this discussion, please remember to share success stories in food safety management (GBPH, HACCP plans, specific approaches carried out by some actors,…). Which could be referenced on the ALive website (internet link, scientific articles,..).
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