
1

Food Safety and Market Access 

to International Business

Hala Romanos

Project Manager

Mefosa



2

Outlines

ÅFood safety

ÅMarket Access

ÅRetailing to Western Countries

ÅMEFOSA and Food Safety 
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What is Food Safety?

Å Food safety is the utilization of various 
resources and strategies to ensure that all 
types of foods are properly stored, prepared, 
and preserved so they are safe for 
consumption 

Å Conditions and practices that preserve the 
quality of food to prevent contamination and 
foodborne illnesses 

Å Safe Food: A product which when 
consumed orally either by a human or an 
animal does not cause health risk to 
consumer

Å Unsafe Food is a human Health problem
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Food Safety Hazards

ÅHazard: a biological, chemical, or physical property that 

may cause an unacceptable consumer health risk

- Chemical Hazards (detergents, pesticidesé)

- Physical Hazards (hair, glass, soil and metal piecesé)

- Microbiological Hazards (bacteria, viruses, protozoa, worms, 

fungi, toxinsé)

ÅImplementation of quality control systems to avoid food 

hazards
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Å Sources of Contamination:

- Some food products may already 

contain bacteria or parasites, chemical, 

or physical contaminants

- Contamination can occur during the 

receiving, production, and/or packaging 

process if the food is not handled 

properly (Cross-contamination)

What is Food Safety?
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What is Food Safety?

ÅMost common Food Safety Rejections

ïCompliance with importing country standards

ïMicrobial toxins

ïPesticide residues

ïResidues of veterinary medicinal products

ïFood additives

ïGMO / radiation

ïHeavy metals

ïComposition (ingredients)

ïLabeling

ïIncorrect packaging

ïMicrobial contaminationé
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Market Access
ÅUnderstand the standards and regulations of the importing country

ÅUnderstand the retailerôs specific standards: IFS, BRC

ÅUnderstand the specifications of each client or retail group

ÅTechnical specifications set by the retailers: 

- requirements of the regulations and the specifications of the retailer

- definition of the characteristics of the product

- pre-requisite for the retailer to optimize the selection of the supplier

- Followed by the signature of a technical file 

- Deal finalized with the reception of this file and all the annexes 

required (traceability procedure, control plans on finished product and 

raw materials, foodstuffs contact requirements of the packaging)
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Å Main problems retailers encounter with suppliers:

- Absence of certified laboratories for tests in the countries of origin: 

difference in results on the arrival of the goods

- Difference in the regulations with the country of origin (tolerance of 

the microbiological criterion, use of certain additives)

- Non conformity of the labeling (allergens, additives, nutritional 

factsé)

- Contact established with untrained personnel

Market Access
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New Drivers for the Food Industry

Å Environmental requirements for export :

- Energy footprint ex: Carbon Index

- Water footprint

- Sustainability

- Packaging reduction

Å Social and ethical requirements
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Retailing to Western Cultures

Å Not only targeting Ethnic Markets but also Specialty Market

Å Quality Cost : added value for the image of the brand

Å Ultimate goal: to assure safe food AND to increase selling by 
improving the branding

Quality and Safety not taxes but components of the 
marketing mix

Å 4 variables in the Food Risk: food quality, food safety, food fraud 
and food defense
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MEFOSAôs VISION:
MEFOSA sarl believes that safe food and feed are a prerequisite for sustainable development, and that the 
Arab Middle East should develop its own food safety prerequisites in full recognition with its own socio-

economic priorities, and in harmony with international standards and norms, while respecting the culture, 
family values and quality of life throughout the MENA region

MEFOSAôs Activities:

MEFOSA offers a range of services and consultancies 
aiming to ensure food safety and quality through the 
whole food supply chain (from farm to fork) by:

1.Training on hygiene monitoring and basic quality 
control programs

2. Apply proper labeling for food products

3. Empower Agro-food facilities to be able to meet 
safe food requirements and hygienic standards so 
that products are eligible for export

4. Implementation of software related to processing 
traceability and farm management and accounting 
solutions


