Review of the Delivery of Official Controls in Approved Meat Premises
In accordance with the provisions of Freedom of Information Act 2000/Environmental Information Regulations 2004, all information contained in your response may be subject to publication or disclosure. If you consider that some of the information provided in your response should not be disclosed, you should indicate the information concerned, request that it is not disclosed and explain what harm you consider would result from disclosure. The final decision on whether the information should be withheld rests with the FSA. However, we will take into account your views when making this decision.  

Q1
The production of meat (slaughtering and cutting) is much more heavily regulated than the production of other types of food. Do you think this is justified? What barriers might there be to making the food businesses operators more directly responsible for the safety of the meat they produce, as happens elsewhere in the food chain?

A1
     


Q2
What are the potential advantages and disadvantages of moving responsibility for the delivery of Official Controls from a government agency to a specialist, independent organisation in the private, public or voluntary sector?

A2
     


Q3
At present, the delivery of Official Controls for meat hygiene in approved meat premises is subsidised by the taxpayer by around £30m per year. Is there a case for continuing taxpayer subsidy for meat inspection charges or should businesses be expected to pay for the services they receive?

A3
     


Q4
The requirement to carry out Official Controls on meat is laid down in EU Regulations. Should there be a single, UK wide approach to delivering Official Controls or are there good reasons for England, Scotland, Wales and Northern Ireland to have flexibility in how the controls are delivered?

A4
     


Q5
How should the FSA, as the UK Competent Authority, audit approved meat plants, Official Veterinarians and Meat Inspectors to ensure high levels of regulatory compliance and consumer safety?

A5
     


Q6
What would a proportionate, targeted, consistent, risk-based system of inspection and audit look like in the meat industry? How might it operate to deliver both consumer protection and value for money?

A6
     


Q7
The objective of the Review is “To ensure that the delivery of Official Controls in approved meat premises is providing necessary consumer protection in a targeted, risk-based and proportionate way that represents value for money for operators, taxpayers, consumers and government”.

Please use the space below to tell us anything else you would like about the Review and how you think we might best achieve the objective set out above.

A7
     


Questions particularly for Consumers

Q8
What concerns do you have about the safety of meat? Why do you feel this way?

A8
     


Q9
Do you think that the government is doing enough to promote the safety of meat to consumers? What more would you like to see? 

A9
     


Q10
When considering the safety of the meat you buy, what reliance would you tend to put on assurances, including labels, of the major producers and retailers?


     


Thank you for completing this feedback form. 

The Review team may wish to contact you to talk about your response. If you do not object to this, please complete the following form:

Name of Organisation 

(if applicable)
     




Name
     




Email address
     




Postal Address
     





Telephone number
     

 FORMCHECKBOX 
   Where contact details have been provided, if you would like to be kept informed of developments on this or other related issues, please tick this box.

Please send your completed form by post or by email to:

Clare McLean

Food Standards Agency

Room 620

Aviation House

125, Kingsway

London WC2B 6NH

Email: clare.mclean@foodstandards.gsi.gov.uk

by 11 May 2007.
