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AQABA SPECIAL ECOMOMIC ZOMNE AUTHORITY

Food Safety Control
Risk, Management System

Agqaba Special Economic Zone —Jordan

Rima Zu 'mot
Director; Health Control
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AQABA SPECIAL ECONOMIC ZONE AUTHORITY
Introduction
Food Imports Risk Management model:
- Concept

- Implementation plan
- Electronic Archiving Databank
- Achievements in Numbers

Food Compliance- Risk Management model:

- Concept
- Automated Post Audit System
- Achievements in Numbers

Food Awareness

- Campaign Year 2004

- Campaign Year 2006

Food & Environment Laboratories

-
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] ntroduction AQABA son comcamesmoen

Jordan member in WTO... April 2000

Risk Analyssinitiative... Spt. 2000

Agaba Joecial Economic Zone Law... Spt. 2000
National Food Control Act... Sept. 2000

Agaba Secial Economic Zone... Jan 2001

Entry Point-Agaba Port... 75% Imports

25% of Total Jordan Imports... Foodguffs
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Srategic Plan 2005-2007

*_Vidon
Safe Food T Drug for Healthier Population

GOLD

* Misson
Ensure Safe and High Quality Food based on
effective, transparent and risk based

enforcement codes and ethics
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AQABA SPECIAL ECONOMIC ZOME AUTHORITY

Classcal Food Control Sygem

100% Sampling & Teding on
ALL imported Food congagnments

No Health Hazard Assessnents

No Sysematic Traceability

Manual & Time consuming

No toolsto measure Performance & Violations
No dructured templates/reports

No Hectronic Data Archiving/Analyss
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Classcal Food Control -1999

- No. of samples 53954, of which 209 rejected

- No. of Laboratory tess conducted was 341387
Microbial = 175,297 ( $12M)

Chemical= 130,501 ($0.9M)
Afla toxin = 35,589 ($0.25M)

Causes of Rejection:
0.19 % Unfit for human consumption

0.08 % Technical Sds.
0.10 % Trangport & Jorage Regs
0.01% Country of Origin 7
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Emphadson High-Risk foodsin terms of
Human Health based upon known & potential
Food Hazards

Modern Approach adopted by Codex
Alimentarius (SPSWTO agreement)

Based on Known Health risksin Food supply
Allowsfor PrioritiesResource Allocations

g ablishes Order, Purpose and Direction of food
Enhances Consumer Confidence & Protection

8
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—00d Categories Classfication

High Rik Food
Meat; Meat products Low acid foods
Dairy products Infant foods
Cheese products Nuts
Milk products Multiple food
g products SJices

Poultry & Seafood Raw vegetables

9
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Moderate Rik Foods

Bottled water Procesed Cheese
Chocolates Procesed Vegetables
Dry Sups Dried foods
Puddings & Hllings Jelly & Candies
Breakfas Cereals our & Jarches

Juices & Concentrates Canned Acid food

10
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Low RIKk Foods

Fat and Olls Food Additives
Coffee, Teas Grains & Beans
Alcoholic Drinks Sugars & Honey
St & Vinegar Dried Herbs

Frozen vegetables Flavor Extracts

Carbonated beverages

11
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AQABA SPECIAL ECOMOMIC ZOME AUT

Channeling

Red Channel

(Document review, Cargo Examination,
Smpling & Lab Analyss)

(Document Review & Cargo Examination)

(Document Review)

Criteria were incorporated within the ASYCUDA Automated Cugtoms
gysgem and the Channeling results determine the level of Inspec:tioln2
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Rik M atrix

Red Food
Channel Groups

0-20% 0% 80-100% High
Rik Food
50-70% 15-25% 15-25% Medium
Rik Food

90-95% 0% 5-10% Low
Rik Food

==
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AQABA SPECIAL ECONOMIC ZOME AUTHORITY

Implementation Plan

 Condruction of the Refrigerated Food Ingpection
Center (800m?2 area) with portion sampling at a
cos of $ 1 Million; April 2002

- Cargo examination of food conagnmentsfor
refer and frozen productsunder yellow and red
channel

- Portion Sampling, ID packing in Iceboxes and
transportation in refrigerated vehiclesto the Food
La-b 14
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AQABA SPECIAL ECONOMIC ZOME AUTHORITY

Food Imports Control

* Renovation of sufficient office pace for the
Food Center at a cos of $ 80,000; Mar
2002

- Food Center iscongdered the focal point in

electronic food channeling, Document review &
final digpogtion decison. The Center hodsthe
electronic archiving server

15
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Food Imports Control

* Renovation of exiging food laboratory in
Agaba at a cos of $ 70,000; March 2002

e Provide the exiging food laboratory with
new equipment and sufficient training on
Quality Asuurance at a cos of $ 180,000;
Sept. 2001

* Provide portion field sampling equipment;
Sept. 2001

16
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200110 02 17:50

20011002 18:10

20011002 17:47

18
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Training technical teams on sampling methods and
laboratory analytical techniques Feb & Mar 2001

Provigon of forkliftsto the refrigerated Ingpection
Center
Provigon of Refrigerated vehiclesto trangport

samplesto the Food Laboratory
Introduction of Sample Coding; AQP-Yr-S\

Desgn and development of preprinted “Unified
Clearance Form”™ to document all multi-agency
actions Sept.2002

19
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AQABA SPECIAL ECONOMIC ZOME AUTHORITY

Food Imports Control

e Provigon of main srvers and PC gationsfor e-
channeling

* Provison of all consumables (sampling bags,
Anti-cold cosgumes, gloves, head and shoe
covers, etc.)

e Esgablishment of Hectronic certification unit for
cargo from Audralia and New Zealand

* |ssue of the “Sandard Operating Procedures’

* |ssue of the “Food Importers Guide™ and launch
on the webste

21
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~ Food Imports Control 5 A5
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Food Imports Control Acasa

* Desgn and deployment of the electronic
archiving sysem, documenting and tracing all
iInformation for imported food consgnments
Including document review certificates and
laboratory analyssresults Nov 2002

The sygem Is consdered a powerful satigical
tool of analyss and managing logical risk
management decigons

24



FIMIS System - Declaration Form Details - Microsoft Internet Explorer

File Edit  Wiew Faworibes Tools  Help

O © HEAG Puo forns @ 2% ®-JIVHES

Address |@ D ASEZ AR IMATHCD-ASEZALRES Imports\FIMIS|ReportsiScreens|FIMISpages4. htm V| G0 Links **
Y_’ - _élv I Search \Weh I - I | ...attempting to retrieve butkons From Yahoa!. ..
@' To help protect wour security, Internet Explorer has restricted this File from showing active content that could access wour computer. Click here For options.. . »
) : o u
Customs Reference Number
Registration Mumber™ 52 |
Declaration Type® £4850-1 |
Enfry Date™ 0z~ |[une v | vear
Customs Entry Office™ 900 V| [ Lyt &, il dibin Ao 3500 | =
Exporter Information
Murmber | | r__IJ| Mame  [axill sina s, 0 |
Address [l - | address [ro |
Address | | Address | |
Phone | | Fax [ |
Importer Information Declarant Information
Murber  [1101052004 | &1l Mumber o070 | &1 B
Mame [imndl $amnsen ol aslpall 5530 | Marne [o00 iliny Liiin Lo Llls Sy g idl |
Address  [soso) geaoys Gl Ly ) | Address | |
| | [l o5 lis 830z~ Olos) |
| | [L1118) o) (6233) i) |
Phone  [0rosoooes | Phone  [eE3075/eE3076 |
Fax [ | Fanx [ |
Registered ro | Registered o [ |
|

| a My Computer




FIMIS System - Browse Data - Microsoft Internet Explorer

Flle Edit %iew Favorites

Tools  Help ;,

Q- © - ¥ [@ @ Psoocn Ygravome: @ (-5 v -[J D WK E B

Address |@ http: ifsglapp-srvffimis/olapGraphOfficeCubel  asp?ZubeMame=Products_Statistics&ServerMame=sgldb-srv&CatalogMame=FIMIS&Date=10y28/2004%201:49:51 %20PM

X7 -2

FMs

Data Archive

oLAP

List Cubes

Reports

Data Importing

System Administration

[Search WWeb |v]ﬁ' | =] Mail - @My Yahoo! @Games ~ R Personals - $b LAUNCH - @n In |vl
- 7 7 i

Products_Statistics - Browse Data

Quarterly WD imparts

‘4 start

| % ASEZ Food Control- 1.,

Authorization
Others E ! xﬁ' @ @
Products Statistics
Decision Result =
Accepted Rejected Grand Total *
Year ~ [Quarter Count of Products| PR Gross Mass PR “alue in JD Count of Products PR Gross Mass PR “alue in JD Count of Products PR Gross Mass
B 2002 Cluarter 2 BG4 134511871 .4 23483560 ] 125119 143550 593 135138241
Cluarter 3 1628 164414285 8 AE7H2025 13 2R3EES 206415 1867 165187411
» CQuarter 4 1734 2986477437 81251757 .18 7 95437 09372 1947 29702806
Tatal * 3926 594573911 1616276722 JELS] 4342721 449770 4213 9735372
B 2003 Cluarter 1 15558 34643503857 35331558754 7 130152 104215 5370 448151110
Cluarter 2 1478 284355658 6 B33835311.57 11 319643.14 544471 1571 2911536
Cluarter 3 1426 2438361919 3 B3723060.94 4 a7 584045 1807 25077389
Cluarter 4 1812 340844717 2 Q0033020 13 f35189.4 43815 18918 35487E74
Tatal * 5275 1224997331 SE5457777 2 35 10536165.54 1377247 10366 13449650:
B 2004 Cluarter 1 1953 29E909644 9 99763133 21 742657 443716 2044 209887810;
Cluarter 2 1616 2193952839 37283410 21 8e2031.9 1004701 1664 32353830
Cluarter 3 1126 12565839338 54531097 52 12 263110 31213 1247 29721126
Cluarter 4 1 25030311 2420010 240 12021227
Taotal * 4302 F4527 41669 2440526650 .5 54 18577959 1766545 5195 1038539
Grand Total * 15003 2467545455 991033099 .9 115 3395635 44 2552565 19774 29321540
< J 2
@ Dane “-_-J Local intranet

[ 5B ASEZA Food O




FIMIS System - Browse Data - Microsoft Internet Explorer

File Edit  Wiew Faworibes Tools  Help ,ﬂ.’
e Back - _/I \ﬂ \g 4 :j /_\J Search 51'\'( Fawvorites 6‘3 4 - h’; _J_)-I h _.J E| @!5 ﬁ .E. ﬁ
Address |§] http:ffsqlapp-srv fFimisOlap)GraphCfficeCubel, asp?CubeMame=Praducts_Statistics&ServerMame=sgldb-sr+&CatalogMame=FIMIS&Date=10/25/2004%201:49:51 % 20PM V| G0 Links **
Y_’ - év | [Search WWeb |v]ﬁ' | =] Mail - @ My ¥ahoo! LE Games -~ 7 Personals - %) LAUNCH - [Sign In |vl
Others ﬂ ! % E @ L
Year ¥ |Quarter' Month/ Day
2002 2003 2004 Grand Total *
PR Country of Origin ~ PR Graoss Mass Count of Products PR Gross Mass Count of Products PR Gross Mass Count of Products PR Grass Mass Count of Products
(Blank) 21000 2 0 2 21000 4
Lo il 2352540 13 52964011 29 31780121 12 114945631 54
=il 36380 2 36380 2
Lyl 117000 2 117000 2
Lyl 3518607 .3 83 9536924 .08 260 1177101146 100 2452654284 4438
LAl 7253944535 163 52935764 249 23043192.01 142 175822404 4 554
byl g 1 12974 7 129582 g
Cfaail sl 0 1 16995 S 40545 5 57540 9
Lul el 48477 2 B3666054 16 40845316 8 104559847 26
Cgiin 3 1865199 85 32990303.18 131 1511481.58 40 3636695374 226
ol 25068 8 25065 g
REEES] 725990 35 3446044 86 4331427 .8 97 8503461.8 218 W
B easill g ol ol iy 425826 33 720463.2 4B 18809067 33 1959553562 112
ety 4558438 35 4973115.4 B0 1627070.2 52 7058623 .6 147
app=all 30644 2 30544 2
ool ! 16365302.16 9B 2016649472 180 40981151.51 291 77512955.39 267
Japll 457931 g 487931 8
Sl 11000 1 1750 1 12750 2
oo il bl 226250592 142 3052664 .96 177 2183070.65 139 74598641.53 4558
23 gl 3907004 g3 9493579.8 184 41958951 .6 182 55359835 4 449
A laalal] doada oll dibul 3249 2 108000 1 111249 3
el 129006 5 129006 g
o3zl 7077144 28 a678616 26 7252954 35 20008714 89
45 idall g gy g1 g gl B320373.25 102 2M96748.65 432 857612917 186 34093251.07 720
gl 175828 12 519540.5 34 479606 22 11749745 B5
gl 300 1 300 1
spaall 345237949 169 2440875296 1501 51940928 195 3605522525 1865
sl e 108000 1 106000 1
el 714630 a1 732639.5 45 FFag7 9 15244265 105
<y Sl 99858 5 40200 4 25815.5 2 165973.5 11
Lolall 3425518.95 108 214683228 318 533158239 74 271434871.8 500
el 2731247 B4 81 8381100 193 3956507 3 93 1506925494 367
ahutall 222774 11 40959586.57 16 828 3 6330858.87 30
il 194146.2 g 1310145 17 126755 7 1631045.2 32
Lusasl 112454 7 445295.04 17 533161.28 22 1091911.32 45
el 3000 1 3000 1
sgll 107137593.5 408 3500852577 1056 1000583956.3 B77 1458042756 2142
Al 2astall Gl 224439886.5 232 2657453985 250  217E12112.58 287 FO00797395.9 1069
ol 16185 16 7E1916.7 128 233 3 778334.7 147 w
@j Dane “-_-g Local intranet
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Year pl2ll 2003 2004 2005 2006
Consignments/ OlJLw VI

Total food Imports NJSJI dall 3921 6657 6143 8206
Green Channel/ juasVl w ol 2571 2597 2715 3333
Yellow Channel/ ;20V ol 314 406 361 584
Red Channel/,.wckll W ol | 3872 3654 3067 4289
Rejected Imports/ aog9,0Jl GWJLw, VI | N/A 0.4% 0.5% 0.6%

Imported Food Channeling
M 40%

W 54%

[16%

28



Miscellaneous; Soups,

Q

Produts for Special Nutritional/

Food Additives

Alcoholic Drinks

Spices and Herbs

Sugar and its Products

3

I

0od Imports Control PACHAE A oo s

Beverages and Mineral Water

”,

) Al

anlall asalniayl W| 4 ahind hlw

Fruits and its Products

s

0&

Vegetable and its Products

Gt

8a)

Pulses & it's Products

-~

Types of Food Imports
) 4

Seeds, Nuts and their Proucts

Cereal and Cereal Products

Oils, Fats and their products

Sea foods and their Products

Meats and their Products

Milk, Dairy , Eggs and their

6000
5000
2000
1000

4000
3000

ATODFNOAN | RUDS Ulng
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plall Ol ol 6> uall oLl
Year Dry Samples Reefer Container
2003 5095 1851

2004 3975 1707

2005 3731 1292

2006 5643 1526

7

s
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6000 8000
No. of Samples bl s
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Food Compliance Sygem

v Detect all exiging food egablishment

Information via a field survey
v Deggn the bagsfor risk management model
based on health risks associated with food
catered In various activity types

v Dividing the Zone into sub zonesto organize
Ingoectorsworkload

v Ingoectorstraining and Development of
Unified Ingpection Report

31
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i fnlal g_ﬁ:_:im'H!é]-Y” St i ‘A‘Q
Food Compliance Ay

Food Eg. Classfication

Type of Activity blil gos Risk Cat.
Manufacturing; Bottled Water li2o ol R0 High
Manufacturing; Ice ab giao High
Manufacturing; Baby Foods Jiabl 4381 guas High
Manufacturing; Milk Products wal> olxiio guas High
Manufacturing; Meat Products 09> Ol guao High
Manufacturing; Ice Cream abg, guao High
Ware house; High Risk 6 0kl adle &8l -g 0w High
Passenger Ferry; Serving meals dael pu2859 yuazs -olSl 31, High
Schools; serving meals olb>9 juaxi -l High
Supermarket <S)Hlo g High
Dairy shop ol>Vlg cull o lxin gy Jo High
Hotels; Serving Meals clic pya859 uaxi - §aid High
Restaurant - Fast Food a2y w ol>9 -p=loo High
Restaurant - Hot Meals aslw olz9 -p=loo High 32
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Butchery daxlo AQADBA seccin economic zone aun

Coffee shop woil 995 High
Cafeteria L udls High
Department store (hyper-market) Sy Yow -eS)bo Lyl High
Bakery J—>0 High

Rail Buses; Serving RTE meals 6 o0 aael o285 -d> Ll ool Medium
Grocery oS)lo piso -allsy Medium
Grocery and Nuts Shop ShuSo gu J=09 dlsy, Medium
Schools; pre-packed/RTE 550> &8l pyads - ulas Medium
Manufacturing; Slaughterhouse &l Medium
Manufacturing; Chocolates & Candies olgl>9 aVgS ol guao Medium
Confectionary olol> py1859 juaxs 2o Medium
Juice place rlac gy J=o Medium
Nuts Roast place OLuwSo Lao>o Low
Manufacturing; Cereal Products o]l olxiie guao Low
Manufacturing; Rice- Sugar S )l giao Low
Greengrocer b aSlg99 )las gy J=o Low
Frozen food place; Low Risk 60kl S -6aaz0 &3l gy Jo Low

Herbs and Spice place o)llac ol gy J>o Low o
Ware house; Low Risk 6 0lasl alls &3el -g 910 Low
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Ingoection Report T p
Record Sheet

PART B
PART A;
Premises, structure, layout & fittings Hygiene & Practices

Section B1: Food 7
Section Al: Premises & Vehicles 16 Section B2: Eood Protection 13
Section A2: Equipment & Utensils 8  Section B3: Temperature Control 7
Section A3: Food & Equipment Section B4: Cleaning
washing £ Section B5: Waste Disposal 3
Section A4: Staff Facilities 6 Section B6: Vermin Control

Section B7: Personnel 16

Total Score A 38 Total Score B 62
Total Score A+B-Target 100

34
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Food Compliance sassa. B

Risk Management M atrix

Inspection FrequenC)} A 100-90% B 75-89%

GQLL

{1\ 11

BUrn Sane

C 74-60% D 59-45%
E 44-30% F Below 30%
5 yqlo| Jdle A= 3 times (13 weeks) B= 4 times (10 weeks)
High Risk C= 9 times (5 weeks) D= 13 times (3 weeks)
E= 26 times (2 weeks)
5ol Yoy A= 2 times (16 weeks) B= 3 times (13 weeks)
Medium Risk C= 6 times (7 weeks) D= 9 times (5 weeks)
E= 17 times (2 weeks)
skt |3 A= 2 times (20 weeks) B= 3 times (16 weeks)
Low Risk C= 5 times (9 weeks) D= 6 times (7 weeks)

E= 13 times (4 weeks)

39
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Food Complianceeass — .

Automated Pog Audit Sygem

Holigic Automated application for ingection of food
activitiesin the zone

Allows for Egablishmentsrecordsretrieval in a
comprehensve manner

Prepare M ulti dimensonal reportselectronically uang
OLAP and Crydal report modules

Allowsretrieval of parameterson GISDigital maps

The PAISsygem iscongdered a nucleusfor a
databank in the zone including different compliance
activitiesin various sctors (i.e. Taxes, Regidration,
Tourigm, etc.)

36



Food Compliance.....aaw. ...

AQA‘B A SPECIAL ECONOMIC ZONE AUTHORITY

&5 il
Wl il U

qEEe g WERLE

# || % & Recent O luwged] adbigo
@ i _/ il w
ddmhll dylEy) i
A I R | H- RN
W N 0001 A A5
R rams Ll By
ol 2399-3-120
@ ol - Al el e - A5 Gl el
JHR wedarl Coodl pslbo
e LS [ |
331 Coodl pzlao
s S wRiay M :
= PO enl] o, bl o5,
45000 2-23039-12039
Reports = &
5 TR | AR
Dbl g
o Axyl 185 ool
Rt : Uigpiay il Ogyodsovood | d.cgosen
Bdrninistr akion £ et | s o L] &5
* ol pxbo
| i 7 3
\_) nomgnedl oy samloill ol
Lag OFF . __
S il gl sl
Ayl &L vl s pb Lol
LA E ] [ B V-0 | =N I - EL o] el
Ahmad Mohamad Mahmood Ag030 Sosed S0
oo | e | el Sllo ol
A woall gl yio Pyl 19l 3zl
ol aun eS| san Dok g | s :I5IC
1 9 10-5
i ] L ER= | R P s, W LT ranll




a http:/ /crmapps;/CRM/CustomPagesEvaluation 3 - | Dlﬂ

B-S -5k

ary - @Smileys @5creensavers.mmv ﬁGames ﬁ'.ﬁ.dZapper
bl | - e |
3 Risk Category: MEDIUM
I PM Score
Nutrnme-Pearmitted:

Preventative system in place

|1 1
Adrniniskrakion BG.2 Mo domectic animals/Pets Cats, dogs, birds & Fowl |1 1
: m B3 Absence of vermin [ pests Mo presence of rodents & cockroaches |1 3
PALS B4 Daats, windows Proofedisealed, screened, insect killers IE 2
Q§ B Personnel I D TR
Fird B7.1 Good hygienic parctices Clean handa, short nais, no jewelery, etc |2 4
i
B7.2 Prokective clothing Clean clothes, hair restraint, gloves |1 3
dy
. B7.3 Health certificate Present & valid IE 3
214
2 . B7.4 Staff illness - restrivted Audinting of emplovees, staff illness restricted IE 3
B7.5 Motices | rules signs Displaved & clear 1 1
by CRM ) g play |
@ E7.6 First aid kit Provided & suitable |1 1
Team CRM B7.7 Autharised personnel anly Controlled access |1 1
S Information Section I D
1 iZompliance history Lask 3 wisits I Excellence vI
Marketing
Z Information packs)advisary buk Provided, displayed I Yes vl
A
3 Food Safety Policy Cocumented, implemented INut Doc vI
Reports
- 4 HaCCp Docurmented |, implemented I Mot Doc 'l
"5) 5 Training Provided ko managers & handlers Mo =
Log OFf
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ACGPAG ﬁm RiskFormula

CRM

Recent £ Zone Company Evaluation Template Grade Score EAGIINE Lab Tests Vacation Private Yacation Insp Prerequists
Main Menu

Addministration

i Grade; Risk Category:
v = Y
A T =
PATS |[ -
O% 18 RiskFormula, Page 10f 2 Goto page | XY j (e
R Grade [Rsk Category
i Lot ?
A MEDIUM 4
i HIGH :
Hew
B Lot 2
w B MEDIUM ;
B HIGH :
My CRM C 0 ;
&ﬂ L MEDIUM 1




Company: Sxiuand| 3lgol) &Gl 45 0l
Type Of Activity: ALCOHOLIT DRINKS Risk Category: MEDIUM
Date; 25/04/2007 8:00 &AM Score: Gracle:
Ltrnme-romnliant: Nutrnme-Permitted

€ ¥ [ Recent  BNNUIERY Quicklook Inspection nems  Evaluation Form ‘Warning Violation Detention Sample Disposal Closure Communications Library  Tracking s

Main Menu
Adrninistration Inspec:tiun' % Zantinue
ﬁ Team: Inspector:
HCD Majed Abas / Change
PAILS Observer:
Q Company:
» Al ool sl 65 0] Actions:
Fin Date:
25/042007 8:00 AM Current State:
Description: Previous Yisit: Logged
e Marmal Inspection sl | &l
Notes: @ Re-assign
@ ; - ® Cancel
Source: Complaint: Investigation: )
by CRM Swstem -Hone selected- -Mone selected- » Evaluation
Type OF Activity: Fary
@ ALCOHOLIT DRINKS @ Qutcom
Risk Category: -
Team CRM MEDILM ? Yiolations
@ Stage: ? [lose
fccepted
Marketing Status:
Active
i
Reparts
©)
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AIC ZONE ALIT

Non Compliance Code

Y

-

Non Compliance Action

Presence of litter & unnecessary articles notice

Staff not wearing appropriate working aprons and gloves notice

3 No Windows Sieves notice
f,.; Display of food items outside the food premises notice
~ Unclean stores and improper arrangements of food notice
F_-’ Poor maintenance of floors, walls, ceiling and store area notice
— | Improper Food storage - not elevated notice
j Improper lighting and ventilation notice
~ | No thermometer inside refrigerators notice
E, Improper instrument storage notice
< | Unclean employees room notice
: Smoking inside food premises notice




GOLD

{1\ 11

ne

SO

LYANA

7

Practicing food activity without permission warning
Rodents & insects (cockroach, ant, fly, mice) in the food premises warning
Employee dorms in the food premises warning
Opened garbage & refuse containers warning
Food and / or packages damaged or destroyed warning
No declaration of expiry / production dates on identification label warning
Unclean equipments , utensils, tools, machines, surfaces warning
Poor personnel hygiene warning
Poor cooling & freezing of refrigerators warning
Food storage in aluminum utensils warning
Carcass display outside the refrigerator warning
Unwrapped /uncovered food warning
No health certificates warning
Pets inside the food premises warning
Poor maintenance of fixtures & sewage drains warning
Prepared of food items outside the food premises warning
Poor maintenance of shelf , equipments, utensils and surfaces warning
Re-serving or re-freezing the food warning
Improper food thawing warning
Display of food unfit for human consumption and/or expired shelf life violation
Food stored in toilet rooms violation
Unclean food premises esp. in critical places minor/major violation
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Achievementsin Numbers
No. of Activities
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Risk Classfication

450.0

400.0 +

350.0

300.0 +

250.0 +

200.0 +

150.0 +

100.0 +

50.0 +

0.0

High

Medium

Low

@ Seriesl

411.0

399.0

146.0




FO 0 d CO m p | | ance nlsl2yalniay .f.I.IESUI 4 hinA bl

.'.'It AQAB A SPECIAL ECONOMIC ZONE AUTHORITY

Ly

Ingpection Grading

E (45 below)
- A (100-90) . .
D (59-45) 5% Inspection Grading 2006
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B (89-75) 1A (100-90)
34% [ B (89-75)

46% [ C (74-60)

0 D (59-45)

B E (45 below)

C (74-60)

G

B
}:

%

Rurn 'S

'I:'-i\

)




— T

i

60

AOABA SPECIAL ECONOMIC ZONE AUTHORITY
n

©

51:_';::1‘:

IVITIES

14

dn

&

16

27 50 22
0mn

13 10
[l m

=

78113010283
/=

315

2006 asli2ll daiwVl glol

50
I

Typesof Food Act

Food Compliance

350
300
250
200
150
100

Ware house; Low Risk

Supermarket

Resturant and Bar

Restaurant - Hot Meals

Restaurant - Falafel, Humos, Foul

Poulterer; Fresh &/or Frozen

Nuts Roast place

Manufacturing; Rice- Sugar

Manufacturing; Ice

Manufacturing; Bottled Water

Ice Cream Place

Hotels Not serving Meals /Prepacked

Herbs and Spice place

Grocery

Giftshop

Fishmonger; To Go Cooked

Distributors - Vessels & Aircrafts

Dairy Shop

Coffeeshop

Cafeteria

Butchery

Bars and Pubs

Alcoholic drinks

Q109N RUDS ulng:
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Sanctions 2006
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@ Warning
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Food Safety Awareness
Objectives

Increase the Health protection sandardsfor
citizens and tourigs

Sugainable Development through
—ducation

Right of Consumer for Informed Choice
The Guidance role of food ingectors
Role Model on the Regional Level
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2004 Food Campaign gt —

Launched Apr
2004

@ Wash hands before starting work and after preparing.
cooked food or handling raw meat, poultry, eggs or
seafood. Also remember to wash hands after eating,
drinking or smoking, using the tollet, handling dirty

= equipment, particularly garbage and picking anything up @ Make sure the temperature in the refrigerator is 4°C or
offthe floor below and -18°C or below in the freezer
@ Wash utensils and surfaces in hot, soapy water before and @ Refrigerate or freeze perishables, prepared foods, and
after food preparation leftovers within 2 hours or less. Marinate food in the
refrigerator

@ uUsinga sanitizer or mixture of bleach and water on surfaces.
can provide some added protection against bacteria @ Separate leftovers into small, shallow containers for quicker
cooling in the refrigerator

Health Control Directorate

InNformation
Activities
Food

@ Cutting boards should be run through dishwasher or
washed in hot, soapy water after each use. Discard boards @ Never defrost food at room temperature. Thaw food in the
that are excessively worn refrigerator, in cold water or in the microwave

@ Refrigerate raw and cooked food separately (raw below

cooked) to avoid cross contamination and Keep
unwrapped food covered whenever possible
@ Use one cutting board for fresh fruits and vegetables and a
separate cutting board for raw meat, poultry and seafood

Product Temp. ® :“;ﬁ,ﬂaﬁizﬁ,ﬁz food on the same plate or cuting Board g i the Danger Zone (4°C - 60°) where harmul bactera
grow

@ Separate raw meat, poultry and seafood from other foods in oo
e o pind e o et [ ) ::52 hot food at 60°C or higher and re-heat food to above

@ To prevent juices from raw meat, poultry or seafood from
dripping onto other foods in the refrigerator, place these
raw foods in sealed containers or plastic bags. Place on trays
on the lowest shelf in the refrigerator

@ Bring sauces, soups and gravies to a rolling boil when
reheating

@ Use a clean food thermometer to make sure meat, poultry,
egg dishes and other foods are cooked to the safe internal
tem perature

SOLUTIONS

Danyer
Lone

49
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@ Thawed food must be eaten within 3-4 days

@ Food preparation equipment and surfaces
must be cleaned and sanitized before, after
and between uses

@ refrigerate or freeze perishable foods,
prepared foods and leftovers within 2 hours
o prepariria

@ Place raw meat, poultry, and seafood in
containers in the refrigerator to prevent their
juices from dripping on the food

@ Store raw food separately from prepared and
readyto eat food

@ Once a week, throw out perishable food that
should no longer be eaten

@ Sauces used to marinate raw meat and
poultry should not be used on cooked foods,
unless it s boiled before applying

And remember... Keep food safe...
Avoid the Danger Zone (4°C-60°C)

Lone

Danger

SIECAL ECONOMICONE

@ Don't let food sit out in warm temperatures
for very long...eat it or put it back in your
cooler

@ Throw away any leftover perishable food®,
like meat sandwiches or salads

@ When you go out to eat, look at how clean
things are before you even sit down. If it’s not
up to your standards... Eat somewhere else:

@ Always order thoroughly cooked food; When
you're served a hot meal, make sure it's served
to you piping hot and thoroughly cooked,
and ifit's not, send it back

@ I you want to take your leftover Doggie Bag,
be home within 2 hours of being served or
leave the leftovers at the restaurant

@ When you shop for your food, place
perishables* last in your grocery cart and go
home directly. Place them in the refrigerator
orfreezer

Remember... Hot or cold ready-
prepared meals are perishable and
can cause iliness when mishandled.
Proper handling is essential to
ensure the food is safe.

*perishable food; it is potentilly hazardous food that is
capable of supporting the rapid growth of bacteria,
wsually moist and low In acid and must be kept out of
the "Danger Zone".

Itmainly includes:

“Food of animal origin such as meat, milk, cheese,
poultry,eqgs,fish,and seafood

“Food of plant origin that has been heat treated,
including cooked vegetables, beans,and rice

“Cut melons, peeled carrots, and other peeled
vegetablesand fiuits

*Cooked pasta and molst soy protein produicts
“Sauces unless they are high in acid

‘SPCAL EconoMICZONE
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Indicators

Cleanliness Before vs After
dlaal) amyg S8 A8UATY <l gliua

497
387
E Very Clean
238 O Average Clean
B | essClean
84
Before campaign After campaign Response Level Of The Food Establishment
aldial) oo ddaiuy) Ll
Low / -ve
7%
pediim High / +ve

39% 54%




| 2006 Food Campaign ;a5 490l 45

e Launched Mar 2006

 Advanced multi-topic
food Safety &
nutrition information

Activities Food

GOLL

~ Catering

= » Targeted Audience

; (Food ‘
~~  ManagersHandlers|
g - Shool

_ Children/students)



Milk Group

The milk group consists of milk and dairy preducts including
such foods as cow’s milk, milk-based puddings, ice cream, and
other animal milk products, such as cheeses, jameed, yoghurt,
and labneh. Milk products provide protein, a primary source of
calcium and ether minerals and vitamins. Whole milk products
are preferred for infants and young children up to age 2, while
low fat milk products should be for older children 2-6 to
prevent dietary caleries coming from the high levels of satu-
rated fat in the milk.
¥ ‘F Children frem 2 fo 6 years need twe servings per
day from this group. A serving size consists of 1
cup of milk or yogurt er 2 tablespacns of labaneh
or 60 grams of cheese per day.

Vegefoble Group

The vegetable group consists of fresh green, white,
red, and yellow vegetables, including leaves and roots.
These vegetables provide valuable nutrients and

vitamins. Leafy green vegerables have high levels
of vitamin C and B, iren, calcium, and fiber.
Seeds and pads previde minerals including
zinc, and petassium. Fiber and beta caratens
and other health preserving compounds are
found in roct and fruit Type vegetables.
Children from ages 2 to 6 years of age
should receive three (3) servings of
vegetables from this group each
day. A serving consists of cne
hcdf cup of chopped raw or

vegetables or 1 cup
nf raw I vegetables.
e:kmkm from (2) to (3)
years shoul
per day but may not be
willing to consume this
quantity,

Bread Group

ereals, rice and pasta products esntribute
ﬁcnnﬂy to the carbohydrate r-rqurr-emcm's of The bedy
providing cemplex energy source material for the growing

cup of pasta or rice.

&ooe

This group includes oll grain products including breads, #‘
These 4

= chil

4 H Children from age 2 to & should have six servings (6) servings per day

S from this group to meet the growing meeds for their energy ce
o } requirements. Serving size equals 1 medium bread loaf or (1/2) W!rﬂlll 4) cup of

Intended to Shools

(2-6 years)

Fats & Sweets Group

Foods in this group include candies, biscuits, chocolates, cakes,
cookies, sweet non-juice drinks, . and foods containing
, saturated fats, nndfunym‘udfnudhhpmd#s
and most Arabic sweets.
The dietary intake of these foods
limited. These should be substil

this group of foods, only that this group should
be used sparingly and in the least ntg
-l Bl o

Meat Group

Food in this group consists of red meats, poultry, eggs,

fish and beans. They serve as a primary protein source

in the diet. Proteins are amino acids, nine of which

must come from food since the body does nat make
them like it does the other 13 amino acids.

Gnlé{nng:den 3 should be offered two (2)

servings per day however they may
@ not be willing o consume this

% 'S:N?fmbervfnmmsfw

4 10 & year old children should

wummm-g:pwdquﬂu of
fruit group. A single serving
of fruf, gsm.rn -fju'n,

antalznsteial ALV & smin
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Wash your hands often
After handling eggs
After handling poultry
After handling raw meat
After handling seafood
After handling garbage
After using the toilet

Don't smoke and handle food
Don'tdrink and handle food

Don't handle garbage and food
Don't handle dirty objects and food

Be Keen, Keep Food Clean

Cook food at the recommended internal tem-
perature.

Use a clean food thermometer to chack proper
temperature for high risk foods.

Bring sauces, soups and gravies to a rolling boil
when reheating them.

Keep all food out of the danger zone of +4 “C to
+60 °C to keep bacteria from growing.

Refrigerate food:
That is leftover within 2 hours
when thawing frozen feod
when marinated, in shallow containers to cool
quickly
When Outgoing (pack on ice,in leak proof saeled
containers)

Keep your refrigerator at +4 °C

Keep your freezer at -18 °C

Keep your fridge clean from spilled food.
Don't turn off your refrigerator during night.

Be Safe, Keep Food Cool

heepit

= Aascparaied

Always separate raw meats, poultry and seafood
foods from ready to eat foods.

Keep raw meat juices frem dripping en other
foods.

Have one cutting board for raw vegetables.
Have another cutting board for meat, poultry
and seafood.

Never put cooked food on same plate that pre-
viously held raw meat, poultry or seafood.
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Recommended

Cold Storage Chart

Product

Fresh eggs in shell
Raw egg yolks and whites
Hard cooked eggs

Liquid pasteurized eggs, egg substitute, open or unopened

Mayonnaise commercial refrigerated after opening

Deli vacuum packed products, store-prepared or homemade

for egg, chicken, tuna, macaroni salads

Hot dogs, open packages

Hot dogs, unapened packages

Lunch meats, open package

Lunch meats, unopened package

Sausage raw from chicken, turkey, pork or beef
Smoked breakfast links and patties

Hard sausage, pepperoni, jerky sticks

Cormed beef and pouch with pickling juice
Hamburger and stew meat

Ground turkey, veal, lamb, and mixtures

Fresh beef, veal, and lamb steaks

Fresh beef, veal, and lamb chops

Fresh beef, veal, and lamb roasts

Beef, buffalo or mutton (complete carcass or pieces)
Minced beef or buffalo meat without additives
Cooked meat steaks; in vacuum

Mortadella

Variety meats-tongue, liver, heart, kidneys, chitterlings
Uncooked pre=stuffed lamb chops, or uncocked chicken
breast pre-stuffed with dressing

Soups and stews with vegetable or meat added
Cooked meat and meat casserole leftovers

Gravy and meat broth leftovers

Fresh poultry chicken or turkey whole

Fresh chicken or turkey pieces

Giblets

Fried chicken

Cooked poultry casserole

Plain cooked chicken pieces

Cooked chicken pieces covered with broth or gravy
Chicken nuggets, patties

Pizza

Stuffing cooked
Juices in cartons, fruit drinks and punches

Butter
Buttermilk
Hard cheese, like cheddar or Swiss

Soft cheese, like Brie, or Bel Paese
Cottage cheese, ricotta

Cream cheese

Cream-whipped ultra pasteurized
Cream-whipped sweetened
Cream-aerosol can, real whipped cream
Cream-aerosol can, nendairy topping
Cream half / half

Eggnog commercial

Margarine

Milk

Pudding

Sour cream

Yogurt

Dough in tube cans of rolls, biscuits, pizza dough etc.
Ready to bake pie crusts

Cookie dough; unopened or opened

Lean fish (cod, flounder, haddock, sole, etc.

Fatty fish (bluefish, mackerel, salmon etc.)

Cooked fish

Smoked fish; in vacuum package

Shrimp, scallops, crayfish, shark, clams, and oysters
Live clams, mussels, crab, lobster, and oysters
Cooked shellfish

Health Control Directorate, Tel. 00962 3 2091000,

Email: hcd@asezajo  www.agabazonecom Hashes

1 month

4 months unopened
1-2 days

1day

34 days
34 days

1-2 days

1-2 days

1-2 days

1-2 days

34 days

34 days

34 days

1-2 days

1-2 days

3-4days

34 days

3 weeks unopened
7-10 days opened

1-3 months

7-14 days

& months unoj

3-4 weeks opened
1 week

1 week

2 days after opening
7-21 days

7-14 days
Used by date

Used by date
Used by date

1-2 days

1-2 days

34 days

14 days or date on package
1-2 days

2-3 days

34 days

00962 32091017
Kingdom of Jordan

Freezer

Does not freeze

One year

Does not freeze

Does not freeze well, one year
Does not freeze

Does not freeze well

2 weeks

1-2 months
2 weeks

1-2 months
1-2 months
1-2 months
1-2 months
Drained, one month
3-4 months
3-4 months
6-12 months.
4-6 months
4-12 months
12 months
10 months

3-4 months
Does not freeze well

2-3 months
2-3months
2-3 months

1year

9 months
3-4 months
4 months
4-6 months
4 months
6 months
1-3 months
1-2 months
1 month

8-12 months
6-9 months
3 months

6 months

6 months

Does not freeze well
Does not freeze well
Does not freeze
1-2 months
Does not freeze
Does not freeze
4 months
6months

12 months
3months

Does not freeze
Does not freeze
1-2 months
Don't freeze

2 months
2months

6 months

2-3 months

4-6 months
2months

3-6 months
2-3months

3 months
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Safe Meal Service
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Workshop Guide

GHP and HACCP workshop guide
Codex Principles of Food Hygiene
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Food & Environment .....a8w. ...
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o Anticipated launching date; Early 2007

Conduct wide range of Microbial/Chemical
analyses

International Accreditation- 190 17025
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AQABA SPECIAL ECONOMIC ZOME AUTHORITY

Towards the Future

* Develop Unified Risk Management food
control sysemseq. for domesic market

* Redructuring of Food Control sygsem under
one holigic drategy assuring transparency,
decentralization and avoid duplication

* Inved Iin Food safety Awareness & education
towards “Informed conaumer choice”

* Hfective partnership between public and
orivate sector 61
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