
 

FSI6: Monitoring of self-checking throughout the food chain 
Description: The percentage of inspections with regard to self-checking that turned out to be ‘OK’ or 
‘OK, subject to remarks’. These inspections are done in primary vegetable production intended for 
human consumption, as well as in slaughterhouses, processing, dairy farms, egg packaging plants, 
hotels & restaurants, community  kitchens and wholesale and retail. This indicator does not include 
the phytosanitary inspections, because they are irrelevant to food safety. 
Results: 
Year Number of inspections 

on self-checking 
% of ‘OK’ or ‘OK, 
subject to remarks’ 

Limit 

2008 7068 62,16% Not applicable 
2007 5693 73,10% Not applicable 
Calculation of the indicator: Compared to 2007, there was a decrease of 14,97% in 2008. 
Interpretation: This indicator indicates if operators have a good functioning self-checking system. An 
increase of this indicator is accompanied by an amelioration of food safety. 
Part of the chain to which the indicator applies: Primary production, transformation and 
distribution. 
Matrix: Not applicable 
Category: Development of self-checking/control 
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.    
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. 
Legal framework: 

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:  Inspections with regard to self-checking have been conducted in the animal feed sector as 
well, however these inspections were done in combination with inspections regarding infrastructure, 
installations and hygiene. These inspections were not taken into account for this indicator. 
The result of an inspection is determined on basis of a checklist, by which a fixed appraisal, under the 



form of a points score, will made for each item to be controlled, and in function of its relative 
importance. As for the results of any inspection, there are 3 possibilities: either favorable, favorable 
with remarks or unfavorable. The latter will result in further measures to be taken or in the drawing up 
of an official report.   
Explanatory notes to the results: It is difficult to compare the results of 2008 with those of 2007, as 
the FASFC has been implementing a new evaluation system since September 2007. This system is  
based on the use of a checklist, by which a fixed appraisal is made, under the form of a points score, 
for each item to be controlled, and in function of its relative importance. Although this new evaluation 
method is more stringent and account for at least part of the differences, clearly there remains some 
room for improvement. Part of the explanation may also lie in the fact that inspections have been 
focusing on establishments where non-conformities had been found before (systematic re-
inspection).  For 2008 as well as for 2007, the percentage of favorable (incl. ‘favorable with remarks’) 
inspections showed the lowest results for the hotel & restaurant sector and the commercial kitchen 
sector (2007: 55,8% favorable and favorable with remarks; 2008: 35,5% favorable and favorable with 
remarks). Both sectors concerned and the authorities have been making considerable efforts into the 
sensitization, information and guidance of distribution companies. 
 


