
 

FSI7: Inspections of  infrastructure, installations and hygiene in the sectors of  distribution, 
hotels & restaurants and community kitchens 
Description: The percentage of inspections with regard to infrastructure, installations, and hygiene in 
the hotel & restaurant sector, in community kitchens and in wholesale and retail businesses that 
turned out to be ‘OK’ or ‘OK, subject to remarks’. 
Results: 
Year Number of inspections 

concerning 
infrastructure, 
installations and 
hygiene 

% ‘OK’ and ‘OK, 
subject to remarks’ 

Limit 

2008 12492 56,01% Not applicable 
2007 14910 77,77% Not applicable 
Calculation of the indicator: Compared to 2007, there was a decrease of 27,98% in 2008. 
Interpretation: This indicator indicates if operators from horeca, community kitchens, milk kitchens, 
wholesale and retail businesses meet the legal requirements with regard to infrastructure, 
installations and hygiene. An increase of this indicator indicates an amelioration of food safety. 
Part of the chain to which the indicator applies: Distribution in particular: horeca, community 
kitchens, milk kitchens, wholesale and retail businesses. 
Matrix: Not applicable  
Category: Control 
Justification for the selection of this indicator: Good hygiene, appropriate infrastructure and 
installation are basic conditions to obtain safe food. In horeca, community kitchens, milk kitchens, 
wholesale and retail businesses, where meals are served directly to the consumer or were foodstuffs 
are sold directly or indirectly to the consumer, hygiene, infrastructure and installation are of crucial 
importance in striving for a high level of food safety.  
Additional information:  Food hygiene, or in short: ‘hygiene’, stands for all measures and 
prescriptions that are necessary for countering any dangers linked to specific foodstuffs and to 
guarantee their suitability for human consumption, thereby taking their intended use into account. 
Legal framework: 

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

2. Royal Decree of 22 December 2005 on food stuff hygiene. 
3. Regulation (EC) No 853/2004 of the European parliament and of the Council of 29 April 

2004 laying down specific hygiene rules for food of animal origin 
4. Royal Decree of 22 December 2005 on hygiene of food stuffs of animal origin modified by 

Royal Decree of 24 May 2006. 
5. Royal Decree of 10 November 2005 on retail businesses in certain food stuffs of animal 

origin.  
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: The result of an inspection is determined on basis of a checklist, whereby a fixed appraisal is 
given, under the form of a points score, for each item to be controlled, and in function of the relative 
importance thereof. As for the results of an inspection, there are 3 possibilities: either favorable, 
favorable with remarks, or unfavorable. The latter will result in taking further measures 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. This new evaluation method 



is more stringent and explains at least part of the differences between 2008 and 2007. Furthermore, 
these controls are focused on establishments for which non-conformities had already been reported 
(systematic re-inspection) which also is a part of the explanation. Considerable efforts are made by 
the sector as well as by the authorities to sensitize, inform and guide distribution companies.  
 


