
 

FSI5: Self-checking systems in the community kitchen sector 
Description: The percentage of performed key activities (cfr annex 5) using a validated self-checking 
system in the community kitchen sector, on an annual basis. 
Results: 
Year Number of performed 

key activities 
% performed key 
activities with a 
validated self-checking 
system 

Limit 

2008 21653 0,11% Not applicable 
2007 20972 0,01% Not applicable 
Calculation of the indicator: Compared to 2007, there was increase of 643,17% in 2008. Because 
in 2007 and 2008 the percentage of performed key activities with a validated self-checking system 
was lower then 1% and as a consequence a minor impact has on food safety, this indicator is 
neutralized in the barometer. 
Interpretation: This indicator serves as a criterion for the percentage of key activities for which a 
validated ‘ACS’ (‘Auto Control System’ or self-checking system) is available. A validated ACS is an 
ACS that has been declared to be in conformity with the set requirements after investigation by a third 
party. Independent validation of an ACS enhances its surplus value and makes it more trustworthy 
with regard to its foundations and functioning. An increase in the number of key activities with a 
validated ACS will thus indirectly result in a greater confidence level as to the safeguarding of 
prevention within the food safety process.   
Part of the chain to which the indicator applies: Distribution: community kitchens 
Matrix: Not applicable 
Category: development of self-checking 
Justification for the selection of this indicator: Self-checking is a crucial policy instrument for 
achieving/maintaining of a high level of preventive guaranteeing of food safety. During validation of an 
ACS it is verified if the system is conform with the set conditions. The percentage of key activities with 
a validated ACS is an indication for the presence of a good functioning ACS.  In community kitchens 
a good functioning ACS is essential, because ready-to-eat foodstuffs are delivered directly to great 
consumer groups. 
Additional information: Self-checking stands for the entire set of measures that are taken by the 
operators in order to ensure that all products falling under their responsibility, and for all production, 
processing and distribution phases, are capable of:   

• meeting the legal requirements regarding food safety; 
• meeting the legal requirements regarding product or produce quality, which belongs to the 

competence of the FASFC; 
• meeting the requirements regarding traceability and surveillance of effective compliance of 

these requirements. 
On the basis of a sector guide, companies can have their ACS validated by a certification or 
inspection body (OCI) that has been recognized as such by the FASFC. In case there is no approved 
guide available for a certain sector, or if no OCI has been recognized by the FASFC, the operator 
may resort to the FASFC for conducting the validation. 
Legal framework: 
The validation of the ACS does not represent a legal requirement. The legal framework regarding 
self-checking and the use of sector guides can be found in the legislation texts as listed below:  

1. Regulation (EC) No 178/2002 of the European parliament and of the Council of 28 
January 2002 laying down the general principles and requirements of food law, 
establishing the European Food Safety Authority and laying down procedures in matters 
of food safety 

2. Regulation (EC) No 852/2004 of the European parliament and of the Council of 29 April 
2004 on hygiene of foodstuffs. 

3. Royal Decree of 14 November 2003 on self-checking, mandatory notification, and 
traceability in the food chain. 

4. Ministerial decree 24 October 2005 on the alleviation of  application modalities for self-
checking and traceability for particular enterprises in the food sector.  

5. Royal decree  of 27 April  2007 on the amendment of the Royal decree of 14 November 
2003 on self-checking, mandatory notification and traceability within the food chain. 

Does the indicator meet the set criteria?: 



      Measurable (availability of quantitative data) 
      Independent (no overlap between the respective indicators) 
      Reliable (bias sensitivity) 
     □ Availability of information contained in existing reports or documents 
      Relevancy with respect to food safety 
      Crisp and clear interpretation 
      Durable 
      Must clearly reflect the chain approach 
      The body of indicators must be representative of the entire food chain 
Notes: Operators may freely decide whether or not to have their self-checking system validated. A 
key activity for which no validated self-checking system is available, does not mean that the self-
checking system is absent or that it does not function properly.  However validation by a third party is 
a surplus and is more credible as it is done independently. 
Explanatory notes to the results: / 
Key activities: In annex 5 the activities are listed that have been selected as key activity of the 
‘activity tree’ structure.  In the activity tree 100% of the activities in the community kitchen sector were 
selected as key activity. This signifies that 100% of the performed activities in the community kitchen 
sector were selected as key activities. 
 


