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About Us

We’re the public sector food body for Scotland. Our remit covers all
aspects of the food chain in Scotland that can impact public health.
We’re here to protect consumers in Scotland from food safety risks
and promote healthy eating.

We work across the entire food chain

to the food
we eat

We continue to adapt and keep pace in a
changing food environment. Prioritising public
health protection and promoting sustainability.
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Role and Vision

Our Vision

A safe, healthy and
sustainable food
environment that benefits
and protects the health
and well-being of
everyone in Scotland

Mission
Statement

To be Scotland’s leading
authority on food safety,
standards and healthy

eating; using date and
evidence to provide
assurance and advices that
inspires consumer
confidence and improves
public health

Evidence

Independent {

Inclusive
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Strategic Focus 2021 - 26

Adapt to
Use Data and changing Work with

Evidence ‘
environment partners

Monitor the Scottish Diet » Safeguarding Develop our strategic
Tackle Eoodb i Scotland’s food chain engagement
ackie Foodborne iness post EU Exit Work with Government,

Improve compliance Managing the Impacts industry and Academia
by tailoring of COVID 19

regulatory Understanding what

h
apprc.)a(.: eS. matters to the people
Identifying risks to the of Scotland

food chain

Learn from others

Develop our international
relationships

Maintaining
Organisational
Excellence
through:

Effective Efficient

. Accountability
Governance Resourcing
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The Executive

Leadership
Team

Executive

Provides FSS with Manages the Supports the CEO and

organisation and wider team to deliver
delivers on the Strategy on the FSS Strategy.
agreed by the Board.

strategic direction,
oversight and

governance. c

omprises of two
Led bytogrbCEtr?& , Deputy CEOs & our
slfplplalnizoiahy inis senl) Chief Scientific Adviser
leadership team

Chair and seven
members.
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Governance

lan McWatt

Deputy CEO &
Director of Policy,
Science &
Operations

Julie
Hesketh- Laird

Deputy CEO &
Director of Strategy,
Comms &
Programmes

Ross Finnie

Chairman

Geoff Ogle

Chief Executive

Professor
David Gally

Chief Scientific
Adviser
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FSS at a glance

Our head

office is in 284 total

Aberdeen em ployees Meat
e oee Hygiene
"m Inspectors

+ 6 Trainee
150 head 134 field
office based based V

Around 24,000 In 2019 — 20 FSS
feed businesses delivered official controls 66,521 food

! 22 5 m regulated by in 92 fully approved businesses

: operating in
FSS. meat premises Scotland that

Resource budget are regulated by
for 2021-22 52 Local

Authorities.
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FSS outcomes for 2021-2026

E Food is Safe and Authentic

e @

Consumers Have Healthier Diets

Responsible Food Businesses

are enabled to thrive

Consumers are empowered to make

positive choices about food

FSS is trusted and influential
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Understanding the challenges

Our Enablers

Our
expertise

Adaptability
tochange

Our ways
of working

Key Risks to Delivery
COVID-19

New risks to
the food chain
and diversion of
regulatory resources
tosupport public
health response

EUEXT
Constitutional
affairs - trade

agreements and
future relationships

withthe EU and

UK Government

EMERGING
TECHNOLOGY
AND
E-COMMERCE
Ensuring regulation
and assurance
keeps pace with
new products and
the expansion of
online food markets

Dataand

MISINFORMATION
Promoting FSS as the
expert voiceand gaining
thetrustof consumers
over unreliable
sources of information
on diet and health,
recognising theparticular
challenges associated
withsocial media

Evidence and
Digitalisation |Understanding

Sustainable
delivery
models

PUBLICSECTOR
RESOURCING
Increasing pressures
on Local Authorities
and FSS resultin
a delivery model
which lacks the
resilience needed
to meet future
challenges
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Our Strategic Goals

GOAL 1 GOAL 2

GOAL 3 GOAL 4

GOAL 6

A food safety and
standards assurance
system that
commands
international respect
and consumer
confidence,
supporting the
Scottish economy
beyond EU Exit

o

A regulatory system
that engages with
businesses to
educate and enable
compliance, rewards
best practice and
applies appropriate
sanctions when laws
are broken

\_

O

A research and data
science capability
which enables us to
detect risks, monitor
public health trends
and consumer
behaviours and
translate evidence
into action

Be respected as an
authority on food
protection and public
health nutrition,
promoting change
through impactful
relationships within
and beyond Scotland
that enable us to
influence, learn and
collaborate

A food environment
which empowers
consumers to make
safe, healthy, and
sustainable choices

I —

COLLABORATION
IS KEY!

~

Engage with all parts
of society in Scotland
understanding the
issues that matter to

consumers and

providing information
that is tailored to their

needs

J

11
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Our 3 key priorities m

1. Strengthen our influence over policy aimed at improving
Scotland’s diet

2. Build capacity & capability in Scotland to maintain high standards
of regulatory assurance as we adapt to the dynamic political
landscape post EU Exit

3. Strengthen the impact of the information and advice we provide
to ministers and consumers through effective use of science and
risk communication

12
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For safe food and
healthy eating
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Science and evidence strategy

GOAL 3:

A research and Risk Assessment Horizon scanning
data science

capability which
enables us to

2 CSE 186 ALL OF FSS’S WORK IS UNDERPINNED BY ROBUST

monitor public
health trends SCIENCE AND EVIDENCE

and consumer
behaviours, and
translate
evidence into
action.

Research, Surveillance and .
Monitoring Data/Digital

14
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Using data and evidence

We use social sciences to understand how
the changing food environment affects
attitudes and behaviours and ensure UK
policies take full account of consumer

Our evidence-based healthy interests in Scotland.
eating advice helps consumers
eat well and supports healthier
living. Helping us eat a healthy
and balanced diet with more
fibre fruit and vegetables.

We make use of epidemiological and genomic sequencing data to identify where we
can make the greatest impact in reducing the burden of foodborne illness: targeting

interventions which control transmission and protect the population groups that are
most vulnerable.

15
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Risk Analysis

This process flowchart shows the UK's risk analysis process which is one of the ways we will ensure that the high
standard of food safety and consumer protection we enjoy in the UK is maintained after the Transition Period.

5

Production of
risk as
and analysis of
other legitimate
factors

1 2 3 4
Preliminary Problem formulation Identification of
:ol:n" ”‘"""": activities to to agree scope of approaches to
a range o determine risk assessment gather, analyse,
different sources appropriate and and other evidence assure and deliver
timely action required the evidence
6 7 8 9 10
Risk assessment Analysis of risk Ris}
Quality assurance and evidence on otfier mmloumt:opuon e consult FSS
"an ;’wldence legitim ate factors based on risk d"b..l::q mou ek
package presented to risk assessment and S RIS,
integration w other legitimate

Our RISK ANALY SIS PROCESS is open and transparent. We publish the advice
we provide to others and the analysis and evidence on which that advice is based
The process is underpinned by collaborative working across FSA, FSS and other
government departments as well as consultation with interested parties.

Qur independent risk, sci and evidence-based advice and recommendations are
presented to Ministers and others for decision. Decisions are then implemented and
reviewed as needed. This process operates on a four-country model and can deliver,
where appropriate, unified food and feed safety risk management recommendations
for the UK. It will form the basis of all risk analysis activities but individual stages are
flexible and can be adapted on a case-by-case basis

RISK COMMUNICATION

We will embed effective risk communication mechanisms,
ensuring interactive exchange of opinions and options throughout
the process

We will provide clear explanations of the findings of risk
assessments and the analysis of other legitimate factors, and the
basis of risk management decisions, using effective evidence-based
and outcome-focused methods to communicate with consumers,
industry stakeholders and other interested parties.

This diagram is for ilustrative purposes.

KEY
Risk management

Risk assessment and analysis
of other legihmate factors

16
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nderstanding the Risks - Horizon Scanning and Surveillance

W e s Food Horizon Scanning Activities Newsletter
Standards e Standards
Scotiand March 2021 % . Scotiand March 2021
For safe food and
heaithy eating
Bidh Alba ot st Scoton » g rr Pon scomeg st 1 ey curet + Samonat: Presence of Saimonca n bk pepperram Bk b b g e
rgis an creaaing ssuss and s atn o oo salety ot siancarcs and o3 cens. o scomolmenis row, Wi Gvo 40 opext 0 i U oo s e et 13 g N

reports have orignated from the UK but the product is now listed as a high risk import on
FSA' fisk likellnood dashboard. investigations are ongoing 1o assess prevaience of this
product on the Scottish market

UK Food Imports - Emerging Issuos Logged issues from FSS's herizon scanning
activ

Rttty the tlowing Jssues wersrecorded wina + Home based busiwsses: The ik posed by incrseshg rambers of urwgatard fame

A Food Surveillance Strategy f RAG stalus of Amber/Red or businesses has been flagged again this month. A privale UK survey commissioned by
gy for e b P, Sl Kchen sugpesied rdr o o uvegaarad bsnesses was Commorace
roqured fobe
ronment. provsion bt endo il bl i e for purchasing food
Scotland| SR I s e s, oot 1 7% o s y ke v 1
numbers of unregstered business are hard to anccdotal evidence suggests tis a
acamal Wtorcal average) and Tereiors 0 of concam which can cause 8 modersk growing problem in the UK and beyond ({or exampe, he Food Safety Authory of land
may require extra attenton: X Teportad that twice as many Unvegilerad businesses were investgaied n 2020 Compared 1o
2019).
Lower risk issues of interest:
i +ror forign bodies have the
i1 v Rl o T Gommodity as i has occured across a wide range of food types. Unknown faciors may be
to cause problems, wi ter product recals during . or
Nrch. As noted ast month, Publc Anaiysts in Scotand At inoresssd teefing and raporiing
are al testing of these products
A model for the collection, recording, analysis and interpretation of Saimonella has been detected in 2 of the samples A SR A S 6 O L S A 4 B
information and intelligence relating to the safety and authenticity of the “""‘”f:wm';:;‘;m =, ﬂ"g:;"" o hgioglos refleebirbont bl d gl e bialgeles
Scottish food chain lnked 1o the outbreak srain. Cross agency incident evidence of other counties including the UK being aflected by s oulbreak.
e s e Bk atmiao oy « Seafood fraud: An article published in The Guardian in March generated a lot of interest
e e ko s s rckim regarding potentially high rates of raudmisiabeling in sealood ide. (Reveak
Scafood fraud happening on a vast globel scale | Fish | The Guardian). Previous authentcity
e —— iesiing by FSS and FSA has not indcaled widespread issues n the UK. for the most
Sl A e o P e ke B abh s Gomimony eaten species. The authors of he report 8150 maks the cavea thal many studes
el ki {argel apecies thal are Known 1 be at hgh risk of misiabeling S0 the reporied rates may not

and antimicrobial but & classed as a carcinogen after be representative of all seafood

india_with recalishithdrawals in Europe for ginger.
turmeric and okra

Issued 14 Aprl2021 sued 1+ Aprl 2021

FSS Sampling priorities 2020-2021
Total samples Jul 20 — Feb 21 AMPHnE PrIDATES

Dairy free meals - Caesin

800
700
600
500
400
300
200
100

Dairy free plant based milks - Caesin

Allergen

Gluten free cereal products - Gluten

Fish dishes - Speciation

Sub.

Lamb dishes - Speciation

Spices - Aflatoxins
Nut-based 'milks' - Aflatoxins

Grain-based 'milks' - Fusarium mycotoxins

Chemical

Oat products - Fusarium mycotoxins /

RTE Meals - Hygeine indicamm

Eggs - Salmonella

Whole chicken - Campylobacter enumeration
Chemical Microbiological  Substitution .
Leafy greens - Salmonella, E.coli

m Unsatisfactory samples mSatisfactory samples RTE Meats - Salmonella, Listeria

Spices - Salmoneliy

o
Microbiology
/ﬁ /ﬁ e

50 60

o

10 20

w
S
2
S

m Satisfactory  ® Unsatisfactory
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Using SND to understand compliance

# Percentage Food Law Non-Compliant

Food Hygiene Food Law 0.16

Restaurant/Café/Canteen -
Restaurants and Caterers - other
Small retailer 1
armq_ Premfses T

a ke-awa

ub/Clu
Manufacturers & Packers i
Hotel/Guest House
School/College

Mobile Food Unit

Primary Producers 1
Retailer - ather 1
Retailers -
Restaurants and Caterers -
Supermarket/ ermarket 1
DsstrsbutorsiT nsporters
Not assr ned -
Importers/Exporters
Fishing Vessels

0.12

0.08

0.04

0.00

# Percentage Food Hygiene Non-Compliant
. 0.15

. Compliant
Unrated | .
- Non-compliant

Unrated

(o]
Q
(=%
0
o
()
(=
Q2
[}
e
2
0

Restaurant/Café/Canteen -
Restaurants and Caterers - other
Small retailer 1
Carfnq_ Premtses =t

ake-awa

Pub/Clu
Manufacturers & Packers -
Hotel/Guest House -
School/College -
Mobile Food Uhit 1
Primary Producers -
Retailer - ather 1
Retailers -
Restaurants and Caterers -
Supermarket/Hypermarket -
Distributors/Transporters -
Not assigned -
Imparters/Exporters
Fishing Vessels -

-||||II|||IIIII| L -|II|II|IIIII|||

2000 4000 0 2000 4000 0.00
Number of businesses

o
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Understanding the Risks - Tackling Foodborne lliness
A One Health Approach

GOAL 3: Mr

| jsteria

A research ——Salmonella
=—E. coli 0157

anc.l L =——Norovirus
science

capability —

which enables —
us to detect F P
S S S

risks, monitor

public health
trends and

consumer
behaviours, /
and translate %5//

i

/

evidence into ""{lf{f’l/m / o n:;;; };\\\ |

action. M \\E\\\\;\\i‘\\‘\\\\\\\\\\\\ :

O’
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Research - Campylobacter

Understanding the sources Understanding the population groups at risk

B Avg. CampyStay
B cases
I Hospitalised

3K

2K

Number of Records
Average Length of Stay

1K

oK |

= o = 2] = o < o] = 5] = 2] e (41] b
t L} — a] o~ m m I 5 uw uy o o ™

o w h h ' ' "
(=] uy (=] ] =] iun =] iy (=] un o Iy (=]
=] — rd ™l ] m =t =t uy wn Fa] (s -

Age Band

The risk of STEC
(Shiga toxin-producing
Escherichia coli)
contamination:
o | inwild
* vgnison

Research - STEC

* Diversity of strains in human infection

* Prevalence in the food chain

« Managing risks in food production

20
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Monitoring the Scottish Diet @ @

* FSS is the only government body to collect and publish robust . S
_ : ) Lo . Scotland has been consistently missing its dietary goals for over 17 years.
national trends in diet and nutrition in Scotland through our
monitoring of purchase and estimated consumer intakes.

20% 50%

of all calories and fat of the sugar we
we eat comes from consume comes from

* We use these trends to monitor progress towards achieving the I ol U - s e
Scottish Dietary Goals.

® © ® e o 2 o o
@ )
THTET 30%
P @ & [ of children at risk
w w w ’ ” of being overweight
2 out of 3 adulls

are either overweight
Publish situation reports to benchmark the national diet and where we need to be:

=

or obese

or obese

+ Provides a call to action for Government and industry. sy
It needs to ch

» Atrusted, authoritative source of advice on diet and nutrition to support the
development and implementation of policies aimed at achieving the dietary goals.

The Scottish Diet:
It _r_:uds to change

21
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Understanding the wider food landscape
Challenges and Opportunities

National
Food Strategy

nationalfoodstrategyv.org

POLITICS

ECONOMY SOCIETY

FOOD CHAIN

HEALTH ENVIRONMENT

22
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Working with others

We work with local authorities,
ensuring businesses comply with food
law.

We use social sciences to understand
how the changing food environment
affects attitudes and behaviours and
ensure UK policies take full account of
consumer interests in Scotland.

23
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Co determinants of Effectiveness

Effective

Trusted High Strong Good

Compliance
Consumers
Engagement

Not Trusted Weak Poor

Making a
difference

Ineffective
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