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“While there is no evidence that COVID-19 can
be transmitted through food, the public health
measures implemented to limit the person to
person spread of coronavirus have had an
impact on food supply chains, trade and
consumer purchasing patterns. Food producers,
food processors, consumers and food safety
competent authorities have made the
necessary adjustments, some of which are
relevant to food safety control and
management” (FAO -Food and Agriculture
Organization of the United Nations).

This report shows a general context towards the
changes and adaptations required by the food
and beverage manufacturing sector in the face
of the disruption that the times have represented
in the COVID 19 PANDEMIC. In FOOD SAFETY
INTERNATIONAL NETWORK (FSIN) we concern to
provide information an objective basis of trends
in the face of the challenging change and
adaptation that you will inevitably face in this
new stage.

Our mission is provide technical solutions,
knowledge in food manufacturing processes
and distribution to food safety and quality
professionals. As well as, provide tools and
strategies for the new productivity and
profitability challenges in your organization, in
the food safety and quality culture in this "new
era".

¿What is Food Safety & Management System
(FSMS)?

A food safety management system (FSMS) is a
useful tool to ensure safe practices are followed
within a food producing business. An FSMS is a
systematic approach to controlling food safety
hazards within a food business to ensure that
food is safe to eat.

The worldwide implementation and certification
of food safety management systems (FSMS)
have increased significantly during the last few
years, thus reflecting the importance of
assuming these standards in food and
beverages sector.

In view of the importance of management
system according to the criteria and current
context with gobal key agencies in certification,
regulation and legislation in food such as: FAO,
Codex Alimentarious (international body by the
FAO-UN-WHO for standards development,
practice´s codes, guidelines and food safety´s
recommendations), FDA (US-Food and Drug
Administration Agency for food regulation) GFSI-
Global Food Safety Initiative- (Initiative formed
by world leading companies), USDA (US-
Department of Agriculture) among others.

In face of the new challenges, consumer trends,
new technologies, sustainability, legislation and
certification, FSIN presents this report in order to
provide a context under which our Training and
Education Program 2022 will be based,
considering the new guidelines and global
trends mentioned, in a holistic concept where all
processes related to safety, quality and
management systems interconnected to
achieve success.

It would be useful the implementation of each
system made up of processes, the importance of
being audited, verified and in continuous
improvement to guarantee the effectiveness
and excellence of the food safety and
management system (FSMS).
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- STRATEGIC TOPICS -

I. FOOD SAFETY AND QUALITY IN TIMES OF COVID

The New Era of Smarter Food Safety represents a
new approach, leveraging technology and
other tools to create a safer and more digital,
traceable food system. Smarter food safety is
about more than just technology. It’s also about
simpler, more effective, and modern
approaches and processes.

Furthermore, the industry will continue trust on
the systems that have become basic and
essential for an effective FSMS: GMP-Good
Manufacturing Practices), HACCP (Hazard
Analysis Critical Control Points), ISO 22000, Food
Fraud and Food Defense. The Food Safety
Culture program will have to further strengthen
under an intelligent and strategic approach that
will measure the impact of the food safety and
management systems (FSMS) on productivity
and profitability´s organization.

The disciplines and support techniques that
strengthen compliance with an FSMS, such as
microbiology, sanitation and hygiene in the
plant, equipment and facilities, among others,
will take on great relevance.

II.  INNOVATION &  FOOD TECH-
Trends:Consumers and Food Tech

After an unprecedented 2021, 2022 is shaping
up to be another exciting and unique year for
the food and beverage industry, with significant
consumer interest and pressure mounting for
adventure and experience on one hand; and
transparent industry practices and innovations
that reduce waste, save water, and place
environmental impact at the center, on the
other. Business trends tend to follow economic
indicators and consumer preferences.

•Plant-Based: 
As brands create the next generation of plant-
based foods, nutrition and sustainability are
playing bigger roles than in previous years.
Plant-based meat takes on new forms, despite
some discouraging recent earnings reports from
publicly traded companies that make plant-
based meat, many analysts say that the
segment will continue to grow in 2022.

•Functional ingredients find new applications:
As people pay more attention to their health
and wellness because of the pandemic, the
food industry finding new ways to incorporate
classic functional ingredients into more of their
products in 2022.

•Consumer Trends – Consumer insight
The new consumption habits will keep us in a
constant analysis of the tastes and preferences
of our customers. The veracity, effectiveness and
techniques in Sensory Evaluation and "Consumer
Insights" will allow us to develop new successful
products with the new technology.
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III. GLOBAL REGULATIONS IN FOOD

While much of the economy is shut down during
the COVID-19 pandemic, the food and
agriculture sector is critical infrastructure that
must continue to operate to keep grocery stores
and retailers supplied. These unprecedented
circumstances have required the regulatory
agencies to make numerous changes to ensure
consumers continue to have an adequate
supply of safe food.

Coronavirus will still be around and impacting
the food sector; new trade rules and embargoes
will have to be dealt with by importers and
exporters; and global food safety strategies will
become clearer.

Below we provide an overview of some regions
or countries that, due to the changes that their
legislation will undergo or because of their size in
the market, may impact the world economy in
the export / import of food and beverages.

§ ASIA –China
China’s General Administration of Customs
(GAC) is to require all food and beverage
manufacturers exporting to the country to
register with the agency and display registration
numbers on the label and package. Failure to
do so will prevent the companies from being
able to send products to China. The two new
rules were published in April 2021 and come into
effect beginning in January 2022.One of the
laws requires all overseas manufacturers,
processors, and storage facilities of imported
food to register with the GAC and identifies
categories of foods that require special
registration such as meat products, dairy
products, egg products, nuts and seeds, dried
fruits and health food.

The other covers a range of requirements on
food sent to China, including facility registration,
record filing by importers and exporters,
quarantine and inspection, and product
labeling.

§ AFRICA
We may see developments to support the
African Continental Free Trade Area (AfCFTA),
possible establishment of an Africa Food Safety
Agency, and updates to the African Food Safety
Index.

§UNITED KINGDOM (BREXIT)
Now that the United Kingdom is no longer a
member of the European Union it can have
different rules on food. Some of the potential
changes will come from natural timely reviews
while others may be driven by trade deals. We
have already seen a different approach in the
ethylene oxide incident as EU countries recalled
products while the UK went for the withdrawal
option.

A comment period is ongoing in the UK
regarding controls on food imports from Japan
following the Fukushima nuclear accident in
2011. The EU has already updated its rules on
such checks. Another complication is while
England can do one thing, Wales or Scotland
may do another. Then there is Northern Ireland,
which has to stick with EU rules under the
Northern Ireland Protocol.

Both the UK and EU are making moves on
changing the rules on gene editing in plants with
a look at genetically modified organism (GMO)
regulation expected to follow. Another example
is use of the food additive titanium dioxide that is
to be banned in the EU but the UK decision is
pending.
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IV. SUSTAINABILITY SYSTEMS

Food sustainability hinges on sustainable food
systems. These are based on subsystems,
including farming, waste management, and
supply systems, which interact with trade,
energy, and health systems

As more corporations chart their sustainability
programs and release annual reports
showcasing those steps, sustainability programs
are gaining steam in every food sector.

We can conclude that the interest of the food
industry in the area of sustainability focuses on
the following:

§ Sustainable innovation

§ Reduce the carbon footprint

§ Integrated management system for waste

and packaging

§ Saving water and energy,

§ Gas emission reduction

V. TOP CERTIFICATIONS

Certifications are a great way to show that you
know your stuff. In some cases, they are required
by regulation or they may be required by
employers as a condition of employment to
document that you’re trained and
knowledgeable in food safety. But with so many
available certifications, how do you decide
which ones actually make you more marketable
and which ones carry a hefty price tag with
nothing more to show for it than a couple letters
after your name?....

FSIN has selected those certifications that are
endorsed by knowledge that the instructor
evaluates by assessing the knowledge, ability
and cognitive maturity of the student to obtain
a certificate.
This has been a challenge in online programs,
selecting only programs with certification
authorized to be given in this modality endorsed
by the certifying bodies of the subject.

So these are some of the top certifications that
allow you to advance in your career in food
safety, quality and management:

§ FDA | USDA -Better Process Control School -

§ FSPCA Certification in Preventive Controls

§ American Society for Quality Certified HACCP
Auditor

§ GFSI Certified Schemes (Global Food Safety
Iniative)
Ø Primus GFS.
Ø Global Aquaculture Alliance Seafood.
Ø Global Gap.
Ø FSSC 22000.
Ø Global Red Meat Standard.
Ø Canadagap.
Ø SQF.
Ø BRCGS Global Standard.

§ FOOD PROCESSING SPECIALISTS Certificate

§ CAMPDEN BRI Certificate
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