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Insight 

Dear Readers,  

Welcome! It is that time again where we head into 
the last stretch of the year. For food manufacturers 
this time can be a stressful one, trying to get all 
orders out in time to be on shelf for the festive 
season. This year comes with a caveat, the new 
year is around the corner and 2017 has seen a 
number of changes in Global Food Safety with 
requirements that will come into effect in 2018. 

The Food Safety System Certification’s FSSC 22000 
standard was updated to version 4.1. From January 
2018 clients will be assessed on their ability to 
effectively manage and control Food Fraud, 
Sabotage, Allergens, Labelling and Services among 
other requirements.     

In light of these changes and global trends in Food 
Safety, Intertek revised and updated the FSA® retail 
audit to version 5. Some of the biggest changes 
include alignment with the requirements of GFSI 
version 7 and a report for GFSI Global Markets 
Capacity Building Programme included with every 
FSA audit. 

The rise in Food fraud and sabotage incidents are 
two of the greatest evolving threats to Global Food 
Safety. Therefore, to promote and maintain global 
trade, transparency and trust in the context of a 
world with advancing technology and increasing 
deceptive practices more stringent requirements are 
necessary. 

Chimera Systems is also keeping abreast of the 
industry and we have a number of exciting new 
events coming your way in 2018.  

In July this year, Chimera Systems signed a 
partnership deal with the Professional Evaluation 
and Certification Board (PECB). This partnership 
enables us to provide certified training products to 
our clients, recognised at an international level. 
Some of the course we will offer include certified 
ISO 22000 Foundation, certified ISO 22000 
Implementer, and certified ISO 22000 Lead Auditor. 

Other courses we will offer in 2018 include 
workshops around South African Labelling, 
International Labelling and other regulatory 
requirements.  

We also now offer a Cosmetic Label review service. 
The Cosmetics market is a tough, self-regulated 
industry. From Lipstick to Moisturiser, let us assist 
you to make sure your Cosmetics label complies to 
the Standards and Codes of Practice. 

Lastly, don’t forget to check out our brand spanking 
new website at www.chimerasystems.co.za. We 
wish you all a fantastic festive season! 

David & Gillian 
Directors of Chimera Systems  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PECB Partners with 
Chimera Systems 
July 18, 2017 – PECB, a reputable certification 
body, has pleasingly engaged into a partnership with 
Chimera Systems to upgrade its presence in South 
Africa by offering the distribution of PECB training 
courses on a wide range of international standards. 

“We are looking forward to working with Chimera 
Systems to integrate their expertise and help 
customers achieve higher levels of satisfaction. We 
are very excited for this agreement, and we have 
always welcomed partnership opportunities with 
such companies that are consistent with and 
appropriate to our mission,” said Eric Lachapelle, 
CEO of PECB. “The relationship with Chimera 
Systems represents a powerful opportunity for 
PECB to significantly expand our presence in South 
Africa, a vibrant and very important market, and 
extend it to other parts of the world over time,” 
concluded Lachapelle. 

Chimera Systems is delighted to be in partnership 
with PECB, an international company of global 
repute. In today’s worldwide economy there is 
increasing concern to ensure the integrity of 
products and services. Companies are under 
immense pressure to show due diligence and 
demonstrate compliance to international standards. 
Chimera Systems’ core focus in this business 
venture with PECB will be expanding the reach of 
Health, Safety, Environment and Quality 
Management Systems within Southern Africa. To 

this end we are dedicated to the development 
of organisations and their personnel in the field of 
management systems in achieving global 
recognition through accredited PECB certification. 
Integral to our vision is the development of PECB 
brand awareness and their presence in Southern 
Africa. Chimera Systems and its directors are 
excited at the opportunity that partnership 
with PECB affords to provide peace of mind to 
South African company owners and consumers 
through international certification. 

About PECB 
PECB is a certification body for persons, 
management systems, and products on a wide 
range of international standards. As a global 
provider of training, examination, audit, and 
certification services, PECB offers its expertise on 
multiple fields, including but not limited to 
Information Security, IT, Business Continuity, Service 
Management, Quality Management Systems, Risk & 
Management, Health, Safety, and Environment.  

We help professionals and organizations to show 
commitment and competence with internationally 
recognized standards by providing this assurance 
through the education, evaluation and certification 
against rigorous, internationally recognized 
competence requirements. Our mission is to provide 
our clients comprehensive services that inspire trust, 
continual improvement, demonstrate recognition, 
and benefit society as a whole. For further 
information regarding PECB principal objectives and 
activities, visit www.pecb.com. 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EXPECT THE BEST, PLAN FOR THE WORST 
FSSC 22000 v.4.1 Update  
Built upon the backbone of the ISO 22000 family of 
standards, the FSSC 22000 standard includes 
additional standards in order to remain in line with 
GFSI benchmarking requirements. Updated at the 
end of 2016 and revised earlier this year, Food 
Safety System Certification has made a number of 
adjustments to their FSSC 22000 standard in line 
with GFSI version 7. Additional requirements 
included in version 4.1 are management of services, 
product labelling, food defense, food fraud 
prevention, logo use, 
management of allergens, and 
environmental monitoring 
among others. 

Management of services which 
may impact food safety will 
require regular review and 
monitoring of service providers, 
service requirements to be 
detailed sufficiently to conduct a 
hazard analysis, and service 
provider compliance with 
respective ISO technical specifications. Services at 
minimum will include transport and storage, utilities, 
maintenance, cleaning and outsourced services. 
Effectively services will need to be managed in a 
similar way to raw materials and supplier approval. 

Product labelling will need to comply to the legal 
requirements of the country of intended sale, 
including allergen labelling requirements. 

For food defence, organisations are required to 
conduct a threat assessment to identify potential 
threats such as sabotage, and then institute and 
prioritise control measures to reduce or eliminate 
these threats.  

A Food Fraud prevention programme will require 
organisations to assess the vulnerability of their 
products to acts of food fraud, and identify and 
prioritise control measures to reduce or eliminate the 
identified vulnerabilities. 

Use of the FSSC 22000 logo in any manner that 
implies that FSSC approves a product, process or 
service is prohibited, i.e. the FSSC 22000 logo may 
not be used on product labelling or packaging, but 
may be used on websites, promotional material and 

letterheads. 

Allergen management programmes 
require risk assessments to include 
potential for cross-contamination and 
control measures to reduce or 
eliminate risk, as well as verification 
activities and validation to 
demonstrate implementation and 
effectiveness of the allergen 
management programme. 

Environmental monitoring programmes will need to 
be instituted to verify effective cleaning programmes. 

Apart from the requirements for Food fraud 
prevention and Food defence, many manufacturers 
should already be complying to the revised 
requirements from a point of due diligence and best 
practice. However, ensure that current processes 
are verified and validated – check that the processes 
are implemented and 
check that they are 
effective to remove the 
food safety risk. 

David Scott 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RETAILER REQUIREMENTS FOR PRODUCERS 
FSA® Consolidated, Revised, Updated 
The FSA® audit (Food Safety Assessment) has 
widespread market acceptability by South African 
retailers. It is owned by the international certification 
body Intertek.  The FSA® Audit Version 5 was 
released in August 2017, and is already in effect.  

Clients want assurance that food safety practices 
are in place, that supply chain is controlled, in 
addition a manufacturer has both moral and legal 
obligations to ensure that food is safe.  As it is 
impractical for every retailer and customer to visit 
each manufacturer, an audit by a reputable 
organisation gives the necessary peace of mind to 
buyers and consumers, so this is the goal of a Food 
Safety audit programme or certification.   

There are a number of reasons for the changes, but 
the first is to bring the FSA® audit in line with the 
requirements of the internationally recognised GFSI 
benchmarking requirements (for Food Safety 
Management Systems and their audits). One of the 
others is to allow Intertek to provide a report for the 
GFSI Global Markets Programme at the same time 
as providing a certificate against FSA®. 

It is important to note that FSA® has not and will not 
apply for GFSI recognition, however as FSA® follows 
these requirements, a Management System that 
passes an FSA® version 5 audit should pass a GFSI 
recognised certification audit without any or with 
minimal adaptation. 

In the past FSA® had a system where certain non-
conformances led to automatic failure, but now uses 
a scoring system. With around 200 questions, each 
criterion has a value of 10 points, 5 points are lost 
for a minor non-conformance and 10 for a major.  A 
critical non-conformance subtracts 2000 points and 
therefore leads to failure.  In the past FSA had three 
levels: A, B and C, where A was equivalent to FSSC 
22000.  This has now changed to a system where 
there is only a fail (score less than 75%), marginal 
pass (more than 75% but more than 5 major non-
conformances) or pass (more than 75%). 

Certain criteria have been rearranged and 
consolidated, and requirements for High Risk areas 
have been incorporated under each section.  

The GFSI Global Markets Programme has started to 
gain more prominence in South Africa, with some 
retailers considering this unaccredited option from 
suppliers. This is an entry point to small businesses 
to build their capacity and gradually institute 
improvement measures.  Therefore, going forward 
when an Intertek FSA® audit takes place, they 
simultaneously assess for the Global Markets 
Programme, and will issue a report for this.  

Two new aspects assessed in the audit are Food 
Defence and Food Fraud Prevention, which are also 
FSSC22000 requirements from January 2018.  
These require a Food Defence Threat Assessment 
and institution of Defence controls and a Food 
Fraud Vulnerability Assessment with a Food Fraud 
mitigation plan.  Some aspects of these may already 
have been regulated through controls such as 
Supplier evaluations and Raw material risk 
evaluations, but these requirements help bring FSA® 
requirements into alignment with the GFSI version 7 
benchmark. 

In summary, the new version of FSA® has been 
streamlined by consolidating some of the sections 
for easier auditing, as well as aligning the 
requirements with those of GFSI version 7.  Finally 
from September 2017, FSA® has included a report 
for the GFSI Global Markets Programme with every 
FSA® audit.  Therefore for many food manufacturers 
who do not export and whose customers do not 
require GFSI recognised standards, this remains an 
economical choice. 

Gillian de Villiers 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DOES YOUR FOOD LABEL COMPLY?  
New Food Labelling Workshop 
South African Food Labelling solutions: 
Workshop on the Regulators, Regulations, 
Claims and Allowable Advertising. 

Chimera Systems will be presenting a series of 
workshops in 2018 on South African Food Labelling 
requirements, with a clause-by-clause work through 
of the Regulations relating to the Labelling and 
Advertising of Foodstuffs (R. 149 of 1 March 2010), 
its amendments, and its relation to the allied food 
regulations. The aim of the workshop is to empower 
manufacturers, food business owners, 
technologists, designers, marketers, or anyone with 
an interest or scope in food labelling to comply with 
the requirements of the regulations. The workshop 
will be presented in English and consist of a 
combination of teaching sessions, case studies and 
questions & answers.  

Food Labelling regulation 
In South Africa, the Department of Health (DoH) is 
tasked with food regulation under the Foodstuffs, 
Cosmetics and Disinfectants Act No. 54 of 1972. In 
March 2010, the revised Food Labelling regulations 
were published and came into force in 2012.  

The food regulatory environment within South Africa 
is complex, with a number of authorities regulating 
and enforcing various products and aspects of food 
regulation. In addition to the DoH, the Department of 
Agriculture, Forestry and Fisheries is responsible for 
regulating agricultural products including traditional 

processed products through the Agricultural 
Product Standards Act.  

The National Regulator for Compulsory 
Specifications under mandate by the Department of 
Trade and Industry (DTI) tightly regulates all seafood 
and canned meats through technical regulations 
known as compulsory standards. The DTI also 
ensures that the rights of consumers are upheld in 
the marketing, advertising and the delivery of 
consumer goods through the Consumer Protection 
Act and its regulations.  

These governmental departments all have a bearing 
on food regulations in South Africa and its 
enforcement. For this reason, it is imperative to 
ensure that all aspects around a product have been 
addressed before going to market.  

Consumer expectations 
Consumers expect that the products they find on 
their local supermarket shelf are not only safe, but 
also convey a truthful message and are not false or 
misleading. They rely on the manufacturer to deliver 
products that they can trust. Once this trust is 
broken it is challenging to regain. Partner with 
Chimera Systems for 
food labelling solutions 
to grow consumer 
confidence and a 
reputable business.  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WE’RE EXCITED ABOUT OUR NEW LOOK!  
We have recently upgraded our Chimera Systems website and have endeavoured to 
bring You, our client, a more user friendly and fun-filled experience.   

The brief for the redesign of our website was 
to create an interface where users can easily 
engage, enabling us to assist them with their 
unique needs, all while maintaining an elegant, 
user friendly experience. 

The redesign was focused on providing a page 
for each of our core services: consulting, 
auditing, training and label compliance. Each 
page has a header containing a brief 
description of the service and a “call to action”.  

Our training page now includes a calendar with 
upcoming training events, which can be added to 
your personal google calendar. Simply click on the 
event in the calendar and “copy to my calendar”. 

We now also include customer testimonials, 
statistics on our expertise and a nifty quote at the 
bottom of each web page. 

A new service we offer is 
Cosmetics Label Reviews, 
which can be found on our 
Label compliance page. From 
Lipstick to Moisturiser, let us 
assist you to make sure your 
Cosmetics label complies to the 
Standards and Codes of 
Practice. 

To keep abreast of news and events in the food 
industry visit our blog or download our Chimera 
News from the dropdown list. For answers to some 
of your technical questions check out our FAQ page. 
We welcome feedback on your website experience. 
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HEADS UP! 
Some new regulations and amendments to current legislation 

IN DRAFT… 
Legislation still in draft, awaiting final approval by government  

The Old The New The Date

Regulations Relating to the 
Reduction of Sodium in Certain 
Foodstuffs (R214/2013)

New Amendment: Regulations 
Relating to the Reduction of Sodium 
in Certain Foodstuffs (R1071/2017)

Enforcement dates vary from 
June 2016 (current) to June 
2019. 

Regulations Relating to 
Preservatives and Antioxidants 
(R965/1977)

New Amendment: Regulations 
Relating to Preservatives and 
Antioxidants (R1124/2017)

Currently in force.

Regulations Relating to the 
Grading, Packing and Marking of 
Wheat Products (R576/1991 to 
R186/2008).

New: Regulations Relating to the 
Grading, Packing and Marking of 
Wheat Products (R405/2017)

Currently in force.

Multiple regulations pertaining to 
Anti-Caking Agents; Acids, Bases 
and Salts; Emulsifiers, Stabilisers 
and Thickeners; Baking Powder 
and Chemical Leavening 
Substance.

New: Regulations Relating to 
Miscellaneous Additives in 
Foodstuffs (R1425/2016).

Currently in force. 

Regulations Governing Tolerances 
for Fungus-Produced Toxins in 
Foodstuffs (R1145/2004)

New Amendment: Regulations 
Governing Tolerances for Fungus-
Produced Toxins in Foodstuffs 
(R987/2016)

Currently in force. 

The Old The New The Wait

Regulations Governing the 
Maximum Levels for Pesticide 
Residues that may be Present in 
Foodstuffs (R246/1994 to 
R46/2012).

Draft Amendment: Regulations 
Governing the Maximum Levels for 
Pesticide Residues (R334/2017).

Comment closed July 2017.  
Enforcement still to be determined, 
R500/2004 currently in force.

Regulations Relating to Maximum 
Levels of Metals in Foodstuffs 
(R500/2004). 

Draft Amendment: Regulations 
Relating to Maximum Levels of 
Metals in Foodstuffs (R990/2016). 

Comment closed December 2016.  
Enforcement still to be determined, 
R500/2004 currently in force.

Regulations Relating to the 
Fortification of Certain Foodstuffs 
(R504/2003 and R1206/2008). 

Draft: Regulations Relating to the 
Fortification of Certain Foodstuffs 
(R217/2016). 

Comment closed June 2016.  
Enforcement still to be determined, 
R504/2003 and R1206/2008 are 
currently in force.
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Regulations Relating to Foodstuffs 
for Infants and Young Children 
(R991/2012).

Draft Amendment: Regulations 
Relating to Foodstuffs for Infants 
and Young Children (R591/2015).

Comment closed in October 2015  
Enforcement still to be determined, 
R991/2012 currently in force.

Regulations Governing Hygiene 
Requirements for Food Premises, 
the Transport of Food and Related 
Matters (R962/2012).

Draft: Regulations Governing 
Hygiene Requirements for Food 
Premises, the Transport of Food 
and Related Matters (R364/2015).

Comment closed in July 2015  
Enforcement still to be determined, 
R962/2012 currently in force. 

Regulations relating to the labelling 
and advertising of foods 
(R146/2010).

Draft: regulations relating to the 
labelling and advertising of foods 
(R429/2014).

Comment closed in August 2014  
Enforcement still to be determined, 
R962/2012 currently in force. 
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