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On 18 December 2008, the Food Standards Agency launched a 14-week consultation on proposals
to reform the charging system for official controls, known as inspections, in meat businesses in the
UK. If adopted, the new charging regime will restructure the present system. At the same time the
proposals will reduce the Government subsidy that currently gives significant support to meat

businesses across England, Scotland, Wales and Northern Ireland.

There are two main strands to the consultation. The first is to introduce a new
system of calculating charges based on the time-cost of the inspection
process. This would replace the current system based on number of animals
slaughtered or weight of meat that is cut up. The second aspect of the
proposals will aim to recover a greater share of the costs of the official
controls by increasing the charges by up to 9%. These proposals are outlined
in more detail below:

to introduce a new system of calculating charges based on the time cost
of the inspection process at meat businesses in GB;

to increase charges by one of the following amounts: i) 4%; ii) 6%; or iii)
9%, all inclusive of inflation. This takes into account the increase that will
take place in January 2009 to comply with EC minimum charge rates.
These include an increase of 18% to the charge rate for adult cattle and
20% for turkeys?;

to introduce a charge for the official controls of the removal of Specified
Risk Materials and additional BSE controls which are carried out to
combat vCJD. If adopted, the new charge would recover 5% of the total
cost of carrying out these controls from the industry across the UK.

There are further proposals on which the FSA is consulting. One of these
relates to Business Agreements to ensure that the relationships between the
MHS and the operators of approved meat businesses are put on a more
collaborative footing. This would enable the inspection process to be carried
out more efficiently which, under the proposed time-based charging system,
should therefore limit the costs to taxpayers and charges that would otherwise
be payable. Any changes to the current system would be expected to come into force on 29 June

2009.

Tim Smith, FSA Chief Executive, said:

“The FSA is committed to ensuring that consumers are protected,
businesses are able to operate effectively and the interests of taxpayers are
taken into account. The MHS is already making significant progress in
reducing its own operating costs and now these proposals, if implemented,
would encourage much more efficient use of resources by both the MHS and
businesses”.
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Charging consultation (continued)

“The MHS and meat business operators are already working together to ensure that official controls
are effective and efficient. The proposed introduction of time-cost charges would further encourage
this collaborative working.

Moreover, this will reduce the subsidy that the industry receives from the taxpayer which is
currently inappropriate and unfair. But at the same time, we are committed to continuing to support
those businesses in need of a helping hand and these proposals will not undermine the industry, no
matter the size of the operator or where the business is located”.

As required by EC law, meat businesses are currently charged for meat hygiene controls. Since
2001, businesses have been charged the lower of either the time-costs or a standard charge per
animal slaughtered or per tonne of meat cut up. This is known as the Maclean formula which was
introduced to protect small and medium-sized red meat slaughterhouses that were in financial
difficulty following the introduction of increased veterinary supervision required by EC legislation.
However, the Maclean formula is unable to be targeted effectively and as a result the vast majority
of meat businesses have benefited from the Government subsidy it supplied — this was over £200m
in the UK for the last seven years. In future, the proposed time-cost charging would enable any
continuing support to be targeted to businesses most in need, such as those with low throughput, or
that are situated in remote regions.

In July 2008, the FSA Board decided that the MHS should make significant reductions to its
operating expenditure and that industry should make a greater contribution to the overall cost of the
inspection process. The MHS is already driving to reduce costs: they were down by £4m in
2007/08; it is on target to realise savings of £9m in 2008/09 and aims for a further £5m saving in
2009/10.

The current annual cost of the inspection process is £54m and industry’s present contribution to this
cost is £25m. If the FSA’s preferred charge increases come into force, industry’s contribution would
increase by less than £4m and most businesses would continue to benefit from heavily discounted
charges. The total charge to the industry would remain less, as a proportion of the overall cost, than
the amount in 2001.

The consultation will close on Wednesday 25 March 2009. Responses will then be considered by
the FSA Board before a final recommendation is made to Ministers in all four nations.

1 This applies to all turkeys except those which are adult and weigh over 5kg.

Optimisation report published

On 8 October, the FSA published the Optimisation Report of the joint working group representing the
FSA, the MHS and the meat industry on the efficient deployment of MHS resources in abattoirs.

The working group concluded that there could be more efficient use of MHS staff across many sites
and that this could be achieved by making improvements to the working practices of either the MHS,
the individual FBO, a combination of both or changes to the policy of the FSA and of rural affairs
departments across the UK.

The Optimisation Report contains a number of recommendations which have been transformed into
action plans drawn up by the MHS, FSA and Defra, and representatives of the meat industry in order
to focus on how to implement these recommendations in practice. A joint Project Board chaired by
the MHS will oversee the delivery of all the report’'s recommendations.

To access the final report of the joint working group please go to the following web address:
http://www.food.gov.uk/multimedia/pdfs/optimisationmhsresources.pdf




Business Director team complete

In the last edition of Link we profiled Peter Styler, the first of our Business Directors, who has been
appointed to lead operational delivery in England and Wales. We are now pleased to report that
Geoff Ogle joined the MHS on 1 December as Business Director covering northern England and
Scotland. The two appointments form the final links in the transformed operational management
structure. The Directors will lead the operational delivery of MHS core business and drive
continuous business improvement.

Geoff Ogle joins the MHS from the Department of Work and Pensions where he held the position of
Pension Centre Manager in the Department’s International Pension Centre. His responsibilities
included operational delivery as well as working closely with policy

colleagues to ensure an effective service for 1.1million clients

worldwide. His post involved considerable negotiation with foreign

authorities, closer working with other Government Departments,

including the Department of Health and the Foreign and

Commonwealth Office, and managing the implementation of a large ‘
change programme. His experience of the latter will be of particular ' \ .
benefit to the MHS as we follow through on the implementation of

our Transformation Programme and look to the future as ‘one

agency’ with the Food Standards Agency. Geoff Ogle

Geoff will also oversee the work of the Delivery Planning Unit (DPU) MHS Business Director (North)

based in York HQ which focuses on information management and
operations planning and delivery.

Both Business Directors are members of the MHS Senior Management Team, reporting directly to
the Chief Executive. However, both stress that they will be working close to the “front line” to really
understand the needs and concerns of FBOs. Both Directors will visit as many FBOs and industry
representatives as possible in 2009.

Business Agreement update

Preparation for the new Business Agreement is going well. The MHS has held a series of regular
meetings with industry representatives and their members through September to December, with
others planned for the New Year. The meetings have discussed the roll-out of the new Business
Agreement, which extends the provisions of the Operational Hours Agreement and creates a
framework through which individual Food Business Operators can agree the level of attendance by
the MHS. The MHS appreciates that this is a busy period for the industry and are grateful that
industry representatives and their members have given up their time to contribute.

If you have any
guestions regarding the
new Business
Agreement, please
contact your local
Business Manager or
David Lowe, BA Project
Lead:

Attendees at one of the Business Agreement roll-out meetings




New MHS contracting arrangements

The tender process for the supply of contract OVs and MHIs was completed in October. The
contract Working Group, comprised of MHS and FSA staff, has driven this change project since
early 2008 with the aim of improving quality of supply, rationalisation of the supplier base and

ultimately reducing cost to industry.

As reported previously in Link, the first phase of the open tender process was carried out in May
when potential suppliers were assessed on the basis of a comprehensive pre-qualification
guestionnaire. 27 approved suppliers were invited to submit tenders. To ensure rigorous
competition, at least three tenders were sought and received for each of the 37 clusters that cover

the UK.

The Tender Evaluation Panel is pictured above.

Front row, seated left to right, Jesus Gallego
(Scottish Government); Robert Huey (Observer on
behalf of BVA); Linda Barnes (National Contract
Manager and Chair); Andy Cooke (DEFRA) and
Kenneth Clark (FSA).

Second row, standing left to right, Steve Lomas and
Archie Drummond (MHS Business Managers); Craig
Kirby (Veterinary and Technical Department); Nicola
Tomlinson (HR) and Matthew Walker (Finance). Not
pictured is Jill Nute, President of RCVS who also
attended as an observer.

At the present time, the MHS is managing the
smooth integration of contractors across the
clusters to ensure that FBOs are not unduly
disrupted. Full deployment of the 7 successful
contractors will commence early in February
2009. Local provision will be maintained in
some of the Scottish islands.

Linda Barnes, National Contract Manager
says “We are looking forward to working
closely with our contracting partners to deliver
a cost-effective and efficient service to
industry and the public. | will be writing to all
FBOs in the New Year with details of how the
new arrangements may affect you.”

For the second phase of the process, key
stakeholders joined the in-house Working Group to
form the Tender Evaluation Panel. Representatives
from Defra, FSA and the Scottish Government were
joined by observers from the BVA and RCVS to
examine the price and quality of each bid, market
share and viability of contractors’ continuing
competition.

The panel’'s recommendations for contract award
went to the MHS’s Senior Management Team on 20
October 2008. Provision of contract services across
the 37 clusters is shown below.




Review of Corporate Services

Over recent months, the Food Standards Agency and the MHS have
been working towards becoming one Agency. This has involved
working more collaboratively and efficiently with colleagues across
both organisations so we can truly become one organisation and
deliver the best possible outcomes for stakeholders.

Our vision is that we will operate in future as a single Agency, although
we will maintain the MHS identity and ‘brand’ in relation to the delivery
of official controls to the meat industry and other Government customers.

To make this happen we are planning a number of organisational changes.

At present, we deliver corporate services separately for the FSA and the MHS. Bearing in mind
the scale of our organisation, this does not represent the most effective or efficient way of
operating. As part of its Transformation Programme, the MHS has always planned to review its
corporate service functions to ensure that they deliver services which meet the needs of its new
field management structure.

The FSA has also been reviewing its provision of corporate services. The one agency initiative
gives us the opportunity to extend this work and to take a broader strategic look at corporate
services provision across the Agency as a whole.

We have a clear objective: to develop a single Corporate Services Group which delivers
affordable high quality services that meet the business needs of the whole Agency.

This is not about shifting all the work to London or York - we will retain a corporate service
presence in both locations, locating policy and transactional processing work where it makes best
sense in business terms. However it does have the benefit of bringing all our corporate service
staff together into a single management structure.

We are aiming to develop proposed new structures for our IT, Human Resources and Finance
Departments by the new financial year. We will keep FBOs
updated on progress in future editions of Link.

2009 Food Safety Management Diary

Please note that the Food Safety Management Diary inserts for 2009 will be sent before
Christmas to operators who were sent a 2008 diary. Other requests

for 2009 diaries should be made by email to:

meatindustryguide @foodstandards.gsi.gov.uk

You may also call 0207 276 8335 to order diaries.

The full diary can also be downloaded from the FSA website:
http://www.food.gov.uk/foodindustry/meat/haccpmeatplants/

Go to the section ‘related links’ at the foot of the web page.




Christmas and New Year Sampling Arrangements

LGC and VLA (Veterinary Laboratories Agency) and SAC (the Scottish Agriculture College) in
Scotland will be operating restricted hours over the Christmas and New Year period and these
arrangements may affect you.

Cattle TSE and Suspect Animals (Residues in Meat) — LGC

Results for samples received by the laboratory on Wednesday 24 December will be available
within normal timescales.

Samples will not be accepted between Thursday 25 and Sunday 28 August. The laboratory
will not be open for testing until Monday 29 December.

Results for samples received by the laboratory between Monday 29 & Wednesday 31 Decem-
ber will be available within normal timescales.

Samples will not be accepted on Thursday 1 January 2009. The laboratory will not be open
for testing until Friday 2 January.

Sheep TSE (Brain Stems and Dead on Arrival/Dead in  Lairage) — VLA/SAC

+ Results for samples received by the laboratory on Friday 19 December will be available within
normal timescales.

« Samples will not be accepted on Monday 22 December. The laboratory will not be open for
testing until Tuesday 6 January 2009.

Trichinella - VLA

Sample submission and reporting arrangements remain unchanged up to and including
Wednesday 24 December (before noon).

The laboratory will be closed on Thursday 25 December and normal service resumes on the
Monday 29 December until Wednesday 31 December (before noon).

The laboratory will be closed on Thursday 1 January 2009 and normal service resumes on the
Friday 2 January.

Campylobacter - VLA
. Testing services continue as normal.

If you have any queries about these arrangements, please contact your SMHI or Business
Manager.

Information correct at 19 December.

Seasons Greetings to all our readers

2008 has been an extremely busy year for the Meat Hygiene Service and the meat industry. We wish
all of our readers a very Merry Christmas and all the best for 2009.

Please continue to write to the Communications Team with suggestions for the future content of Link.
You can contact us at link@mhs.gov.uk or call 01904 455558. This is your opportunity to tell us about
the issues most important to you. We look forward to hearing from you.

MHS Communications.




