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DECLARATION OF POLICY AND ORSROTIVES

SECTION | Sihory Title - This Act slall be krows as
M'Fuulﬁdtmhnd::rir

BeC 3. Declarzuen of Folwy. ~ Sersion 10, Article J1
of the 1987 Phibppine Consutution declarss that the Staws
shnll protect and promote the nghe W bealkth of the poopls sad
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inati) health conscionsness among them Furthermore, Section
9, Article XV1 provides that the State shall protect consumers
from trade malpractices and from substandard or hazardous
products. Toward these ends, the Staté shall mamtam a farm
to fork food safety vegulatory system that ensures a high leval
of food saflety, promotes fanr trade and advances the global
competiniveness ol Plulippine foods and food products f

SEC 3 Objectives. - To strengthen the food safety
regulatory system i the vountry, the State shall adopt the
following specific objectives:

(a) Protect the publhic fronu food-borne and water-borne
illnesses and unsanutary, unwholesome, misbranded ow
adulterated foods,

{b) Enhance indugtry und cansumer conbdencs s the food
rvegulatory system, and

(c) Achieve soonomic growlh and development by
promotmg fair trade practices and sound regulatoy foundation
for domestic and international trade.

Towards the attammeni of these objectives, the followimg
measures shall be maplemaented:

(1) Delmeate and hink the mandates and respansibilities
of the government agencies 1nvolved,

(2) Provide & mechamsm f{or coordination and
accoundability 1n the mmplementation of regulatory funclions,

(3) Establish poheies and programs for addressing food
safoty hazards and developing appropnrate standards and control
Measures;

(4) Strengthen the scentific basis ol the regulatury
system, and

(6) Upgrade the capability of farmers, hsherfolk,
mdustnes, consumers and government personnel mn ensuring

food safety



ARTICLE 11
DEFINITION OF 'I'ERMS

SEC. 4. Definution of Terms - For purposes of this Act,
the following terms shall be defined as follows:

(a) Advertising vefeys to Lhe business of canceptualizing,
presenfing or malang available to the public, thyough any form
of mmass media, fact, data or informanon about the attribiutes,
features, quality or availability of food and its related products
for the purpose of promoling ils sale or distribution and
enhancing cconomic actviLy

(b) Adulteration rvefers to an act which leads to the
production of foad which:

(1) Bears or contains any poisonous or deleterious
substance that may render i 1mjurious to the health of the
public;

(2) Bears or contains any added poisonous or deléterious
substance 1 amounts exceeding established maximum bots
or standards for good wmanufacturing practice,

(3) Contains 1n whoele or in part filthy, putrid or
decomposed substance that s unfit for human consumplion;

(4) Has been prepaved, packed or held undeér unsanitary
condilions;

(6) In whole or in part, 18 the product of a dhssased
amumal ot an animal which has died through ways other than
slaughter,

(6) Is m a contamner having in whaole or in part any
poisonous ur deleterious substance,

(7) Has been intentionally subjected to radiation unless
the use of radiation 15 1 conformily with an éxaisting
regulation or exemption;

(8) Becomes mjurious to health because of the annssion
or abstraction of a valuable constituent, or if any substance
has been subsututed whaolly or in part; or if demaged oy made
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inferior which has been concealed 1 any manoer, or if any
substance has been added thereto or mixed or packed thevewith
s0 as Lo increase 1ks bulk orv weight or vreduce 1ls strenglh or
ic make 1t appear better our greater thaon it 1s;

(9) Has noL been prepared m accordance with (i:rrent
acceptable manufactywving practice as promulgated by kbvay of
ragulation; and

(1) Llses expired ingredients

{c) Authornzation relers Lo the pernussion embodied in &
document granted by & regulatory wgency to s natural or
yuridical person who has submitted an apphecauon for a tood
business operalion from primary production, post harvest
handling, distnibution, processing, manufacture, importation,
expartation, sale, and offer for sale, distribution, transfer and
preparation for human consumption. The authonzation can
take the form of a permit. heense, certificate of registration
and certihcate of comphance or exempuon or any smmlar
document.

(d} Contaminant refers to any substance not wtentionally
added to food which 1s present m such food as a result of the
production (ucluding operations carmed out wn crop industry,
amnimal husbandiry and veterinary mediwcine) post harvest
handling, manufacturing, processing, preparation, treatunent,
packing, packaging, transport or holding ol such food az a
result of environmental contamination.

() Control measwre veters to any action and activity that
can be used to prevent or eliminate food safety hazard o to
reduce 1t to an acceptable level,

(f) Crisis management rvefers to a proacuive approach of
addressing @ situation, wheire a risk o consumers, animal or
plant health caunnot be controlled by normal existing
mechamams, through a plan which can be activated when

such emergency arises

(g) Food refers Lo any substance or product whether
processed, parually processed or unprocessed thal 1s intended
for human consumption. It mcludes drinks, chewing gam,
water and other substauces which are mtentionally
mncovporated mto the food duving its wanuwfactwe, preparation
and treatment
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(h) Feed reters to any substance or product, mcluding
additives, intended to be used for oval feeding to amimals

(1) Food-boirne illnesses refer Lo diseases, usually either
mfectious vr toxic In nature, caused by agents that enter Lhe
body through the ingestion of food.

() Food business refers 1o any undertaking, whether
public or private, thal carvies out any of the activities yelated
Lo, or any of Lhe stages of the foad supply chain.

(k) Food business operator refers to a person engaged
in the food business including one's agents and 1s responsible
for ensuring that the requuwements of thus Act are et by the
food business under one's control

(1) Food hygiene (hereinafter referved Lo as hygiene) refers
lo the measures and conditions necessary to control hazards -
that could lead to food-borne illnesses and Lu ensure fitness
for human consumplion of a food of plant or anmimal orvigin
talking into account its intended use.

(m) Food {aw releys po Lthe laws, regulations and
administrative provigions govermng food in general, doanated
fvod and [ood safety at any stage of production, processing,
distribution and preparation for human consumption

(n} food safety refers to the assurance that food will not
cause harm (o the consumer when i1t 18 prepared or eaten
accovding to itz mmtended use

| (0) Food safety regulatory agencies (FSRAs) veler to the
following national government agencies:

Under the Department of Agriculture (DA) — the Buweaw
of Anmimal Induatry, the National Meat lnspection Service, the
Buresu of Fisheries and Aguatic Resources, the Bureau of
Plant Industry, the Fertilizer and Pesticide Authority, the
Phihippine Coconut Authority, the SBugar Regulatory
Administration and the National Food Authority

Under the Department of Hezalth (DOH) — the Food and
Drug Admanistration, the Center for Food Regulation and
Research and the Bureau of Quarantine



(p) Food safery officer vefers to a professionally gualibed
and properly traimmed otficer appointed by a food safety
regulatory agency or by local government units (LGUs} in
accordance with the appropriate civil service rules and
regulatons

{q) Food safety regulatory system reters ‘L’EJ the
combination of regulations, food safety standards, mspection,
testing, data collection, momtoring and other activities carried
out by food safety regulatiiy agencies and by the LGUs in
the implementation of then responsibilities for the control of
food safery rsks i the foud supply chan

{r) Food supply chuwin refers to all stages 1n Lhe
production of food Dom prumary production, post harvest
handling, distribution, processing and preparation for human
consumption. Preparation s the cooking or uither treatments
to which food 1s subjected pmor Lo its consumption.

(8) Good agriculivral practices ((GAP) veler to the practices
that addyress envirommental, economic and social sustainability
for on-farm processes, and which result 1 safe and guality
food and nonfood agricultural products

(1) Gooad manujfacturing practices rveter to a guality
assurance system auned at ensuring that products are
consistently manufactured, packed, vepacked or held Lo guality
standards appropnate for the mmtended use. 1t s thus concerned
with both manufacturing and guality control procedure

(W) Good hygremic practices veler to all practices regarding
the conditions and measures necessary o ensure the salety
and smialahty of food at sll stages of the feod chani

(v) Hazard Analyses ot Critical Control Points (HACCPEP)
refer to a science-based system which identifies, evaluales and
controls hazards wlhuch are sigmificant for food safety at eritical
points during a given stage in the food supply chain

{w) Hazard rvefers to a ological, chemical oy phyvsical
agent in food with a potenual 1o cause adverse effect on health.

(x) Inspection vefars o the examination ot tood, food
production facihitbes or estabhshments, and the management
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and production systems ol {ood businesses, mncluding the
examination of documentls, hinished product testimg and
vegistration, and of the origin and destination of production
imputs and outputs Lo verify compliance with legal
requirements by an agency mandated to perform food safeLy
regulatory and/or enforcement functions

(y) Label refers to the display of writien, printed or
graphic matter upon the immediate container, tag, literature
or other suitable material affixed theveto for Lthe purpose ol
giving mmformation as to identify components, mgredients,
attributes, dwections for use, specfications and such outher
information as may be required by law or regulations

(z) Micro, small and medium enterprise (MSME) refers
Lo food businesses as defined within the classification ot
imdustries by the Department of Trade and Industey (DTTh

(aa) Misbranding relfers to dehberatse labelling or
advertising of food thatl is misleading, where the labelling
and/or advernsing claims certain food properties that cannot
be supported by a rehiable source, a certifyimg body ar Ly
scientific evidénce.

(bb) Yficial control refers to all Lypes of contruls and
control activities made by regulatory agencies to verify
compliance with standards, operating procedures, practices and
other regulatory requirements 1t includes routine montaring
of food estabhishments and more mtensive checks wvolving
inspections, verifications, audils, sampling and testing of
samples and recall of defective products

(ec) Person refers Lo any person, natural ov juvidical
including, bul not limited to, the following persons. (1) food
busineas operators, and (11} food safety officers and octher
regulatory personnel of the DA, the DOH and the Department
of the Interior and Local Government (DILG).

(dd) Posi harvest stages vefer 1o Lhe stages in Lhe foud
supply chain mvolving the manunal transformaton of plant
and amimal foods after primarvy production such as removal
of field heat for fruts, slaughter of animals, sorting, grading
and cutting of fresh plant and amumal foods, icing and fireezing,
and the onllhing and storage of gram.



(ee) Primary production referg to the production, reaving
or growing of prmary products including harvesting, oullang
and farmed amimal production up to slaughter, and the rearing
and growing of hsh and other seafood 1n aguaculture ponds,
It also imcludes fishimg, and the hunting and catchang of wild
products. 1

(ff) Processing rvefers to any aclion that substanbially
alters the nitial raw malervials or product ov ingredients
including, bul not lwmited to, heating, smoking, curing,
matoring, drying, marinaling, extraction, extrusgion and a
combination of those processes miended to produce fuod

(gg) Hisk velers to the hkebhood ol an adverse health
effect and the severity ol thas etfect following exposurve to a
hazard. '

() Risk analysis reters 1o a process consisting ol three
(3) interrelated components: visk assessment, risk management
and nsk communication

(11) Risk assessment refers Lo the zcientibic evaluatnion of
Imown or potennial adverse hiealth effects resulung from human
exposure Lo biclogical, chemical and physical Nazards

01y Risk managentent yvelers Lo the process of weighing
policy alternatives to accept, minimize or reduce assessed risks
and 1f necessary, L0 selecl and implement appropriate
prevention and control measures

ikkY Risk comunwernication yefers to the interactive
exchange of information and opinions doring the courvse of rsk
apalysis on the hazards and nisks among visk ussessors, nsk
managers, consumers, food and feed business operators,
academia and other stakeholders

(1) Food safely standards refer to the formwal documents
conlaining the requirements that foods or food processore have
to comply with to safeguard human health They are
mmplemented by authorities and enforced by law, and are
usually developed and published under the awspices of a
national standards body

(mm) Troceability relervs to Lhe ability 1o lallow the
movement ol a food through speafied stages of production,
processing and distuibution.
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(nn) Monitoring refers to the systematic gathering of data
through the sampling of commodilies as well as monmtoring
of food-borne diseases, collation and interpretation of collected

data
ARTICLE I
BASIC PRINCIPLES OF IFOOD SAVETY
SEC. 5 Food Safety Reguirements. — To ensure food

safery, the following general gwdelines shall be observed:

(a) In determiming whether lood 1s unsafe, Lthe lollowing
shall be considered:

(1) The normal conditions of the use of food by Lhe
consumer,

(2) The normal conditions msmmtammed at each stage of
primarvy production, processing, handhog, storage and
distrnbution;

(3) The health of plants and animals from wheve the food
15 derived,

(4) The effect of feeds, crop protection chemicals and other
production inputs on otherwise healthy plants and ammals,
and

(6) The. imformation provided to the consumer. Thas
imcludes the information provided oo the label or any
information generally available to the consumer This should
aid consumers in avoiding specific health effects from a
particular food or category of foods

(b) In determumng whether food is injurious o healtl,
vegard shall be gwven to the following.

{1} The probable mmmediate, short-term or long-term
effects on subsequent generations of thar food on health,

(2) The probable cumulative effects; and

(3} The parucular health sensitivities ol a specific categovy
of consumers where the food 12 intended for that category
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ic) ln determining whether ftood 1s untit for human
consumption, regard shall be given 1o the unacceptalnlity of
the food accorvding to 1ts mtended use due Lo contanmnation
by extraneous malter or through putrefaction, deterioralion or
decay, '

(d) Where unsafe foond i1s part of a batch ¥ lot or
consignmment of food of the same class or description, it shall
be presumed that all food 1n that batch, lot or consignment
12 also unsafe,

(e} Food that complies with specific national law or
regulatbions governmng food safety shall be deemed safe nmsofar
as the aspecis covered by nauonal law and regulations are
concerned. However, impovted fond that i1s declaved unsafe by
the compelent authiority of the exporting counkry alter entry
into the country shall be withdrawn from the markel and
distribution channels: and

(f) Comphance of a tood product with speafic standards
appheable to a speafic tood shall not prohabit the competent
authorities o take appropriate measures o Lo 1mpose
reslrictions on entry mto the market or La reguire 1ts
withdrawal from Lhe market, where there 18 reason lo suspect
that auch food product shows food safely related wvisks

ARTICLE IV
GENERAL PRINCIPLLES

SEC 6. Food Law OUbjectives — Food flaw shall aim for
a high level of food safety, protection of human life and health
in the production and consumption of food It shall also aim
for the protection of consumer interests through fanr practices
i the food trade.

SEC. 7. Use of Science-based Risk Analysis. — ']"].;e
following shall gnide the use of science and risk analysis in
food safety regulation:

{a) The development of food safeiry legislation and
standarde and Lhe conduct of inspection and other vfhaal
control activities shall be based on Lthe analysis ol risk, except
where this approach 13 noL feasible due Lo corcumstances, ov
due to the nature of the control measure,
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(b) Riek assessment shall be based on sound scienufic
evidence and shall be undertaken 1n an mdependent, objective
and transparent manner. Scientific information as obtained
from scientific hterature, epidemiological and moniltoring
.Etudms and other data that supports the risk assessment shall

e used,

ic) Risk management shall take e account Lhe resulls
of rigk assessment relevant to local conditions, potential for
enforcement, cost of complhiance and others as may be relevant
to the situation,

(d) Hisk communication shall be carmed outl betwesn rish
assessors and risk managers 1 a wanspareni manner. Food
safety risks shall also be commumesated to farmers, fisherfolk
and food business opervators Lo encourage comphance with the
implementation of control measures and to relevant sectors ol
society affected by the law or the risks addressed 1 order to
strengthen confidence in 1ls provisions, and

(e) Food business operators shall be encouraged Lo
mplement a HACCP-based system for food safety assurance

i thewr operations.

SEC. 8. Protecltion of Consumer Interests The
protection of consuwner mterest shall be geared towards the
following:

{(a) Preventuion of adulteration, nnsbranding, fraudulent
practices and other practucea which mislead the consumer; and

(b) Prevention of marepresentation m the labelling and
false advertising in the presentation of feod, imcluding thewr
shape, appearance or packaging, the packaging matenals used,
the manner 1 which they are armranged, the setting i which
they are displayed, and the product description mcluding the
information which 18 made available about them through
whatever medium. Where relevant, the presentation of goods
shall provide consumers a basis Lo make informed choices in
relation to the food they purchase

SEC. 9 Settung of Food Safety Standards. — 'I'he DA
and the BOH shall sel the mandatory lood safety standards
The following shall gmide the setting of standavds:
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(a) Standards shall be established on ihe bhasis of science,
riek analysis, scentific advice from expert body/bodies,
standards of other countries, EX18LINE Philippine Natonal
Standards (PNS) und the standards of the Codex Alimentarius
Commission (Codex}, where these exial and are applicable;

(b} Codex standarde shall be adopted except when these
are 1n confhict with what 18 negcessary to protect consumers
and scientific jusufication exists foy the action taken;

(¢) The DA and the DOH shall establish the policies and
procedures for countyy parbicipation at Codex and the
incorporation of Codex standavds 1nto national vegulations The
current National Codex Orgamzation (NCO) i1s hervein
designated as the Body to serve this purpose The DA and the
DOH shall designate o thivd level officer as coordinator for
‘odex activities fox Lthelr respective departments, and

(d) Partcipation ar Codex shall be my accordance with the
principles of this Act and shall be financaially supported by Lhe
government

Ske. 100 Precantion. - In specihe ciocomstances when
the available relevant mnformaton for use in ris % assessiment
18 insufhcient to show that a cervtain type ol fBod or food
praduct does not pose a nsk to consumer heslth, precautionary
measures shall be adopted When such precautionary measures
are i1ssued, ithe following itules shall govern:

(a) The adopted measurve shall remain enforced pending
the submission of addinhonal scientific uformation based on the
nature of the msk and type of information needed to clarvily

the scientific uncertamty, and

(b} The measure shall be no move restrictive to trade than
requirved and should be proportionate w the level of protection

reguired for consumers.

SEC 11 Transpareacy — The mmplementing agencies
shall conduct public consultation and disseminate vaelevant
imformation to ensure the lollowing

(a) Pubhic consultation during the preparation, evaluation
and revision ol food legislation shall be open, transparent and
direct or through representative bodies unless the uvgency of
the problem does nol allow i, and
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(b} In cases where it is suspected that food may pose a
risk to human health, regulatory authorities shall lake
appropiiate steps Lo mform the general public about the nature
of the risk to health, the affected foods, types of food and the
necessary measures to prevenl, reduce or eliminate the nsk

SEC. 1% Application to Trade - Foods mmported,
produced, processed and distmibuted for domestic and export
markets shall comply with the following requirements.

(a) Foud to be imported into the country must come from
couritries with an equivalent food safety vegulatory system and
shall comply with mmternational agreements to which the
Philippines 18 a parly,

(b) Ilmported foods shall undergo cargo inspection aiil
clearance procedures by the DA and the DOH at the Arst port
of entry to determine compliance with national rvegulations
This mspection by the DA and the DOH shall always Lake
place prioyv to assessment for taruf and other charges by the
Bureau of Customs (BOC) The BOC and the Association of
International Shipping lanes (AISL) shall provide the DA and
the DOH documents such as the Inward Foreign Mamfest of
Arriving Vessels to enable the DA and the DOH to identify
shipments requiring food safety nspection. Shipments not
complying with nafional regulations shall be disposed according
to palicies established by the DA and the DOH, and

(c) Exported foods shall at all umes comply with national
regulabions and regulatiuns of the importing country Returned
shipments shall undergo border inspection clearance as provided
tn Section 12(b) hereof

ARTICLE V
RESPONSIBILITIES ON FOOD SAFETY

SEC. 13, Principal Responsibility of Food Business
Operators. — Food business operators shall ensure that food
satisfies the requirements af food law relevant to then activilies
in the food supply chain and that contirol systems are o pluce
to prevent, ehminate ov reduce risks Lo consumers.
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SEC. 14, Specific Hesponsibilities of Food Business
Operaiors. — Food business vperators shall have the following
respongibilities under Lhis Act.

(a) Food busmess operators shall be knowledgeable of the
specific reguirements of food law relevant to their aghivibes
in the food supply chain and the proceduves ﬂdu;?f.mi by
relevant government agencies Lthat implement the law They
shall adopl, apply and be well mformed of codes and prinaples
for good practices Micro and small industvies shall be assisted
to famlitate their adoption of such practices,

(b) If a fcod business uperator considere or has reason
to bebieve that a tood which it produced, processed, dustmbuted
or imported is not safe or not 1 comphance with food safety
requirements, it shall numediately mmibate procedures to
withdraw the food 1 question from the market and intorm
the regulatory authortty -

(c) Food business operators shall allow mspection of Lthew
businesses and collaborate with the regulatory authorities on
achion taken to avord risks posed by the food product/s which

they have supplied; and

(d} Where the unsafe or noncomphant food product may
have reached the consumer, the operator shall effecively and
gecurately inform the cousumers of the reason [lov the
withdrawal, and if neceasary, recall the same from the warket.

SEC 158 Principal Responsibilities of Government
Agencies. — The DA, the DOH, the DILG and the LGUs shall
have the following responsibilibies:

(a) The DA shall be responsible for lvod safety in Lhe
primary production and post harvest stages of lood supply
chain and foods locally produced or maported i this category,

(L) The DOH shall be responsible tor the satery of
processed and prepackaged foods, foods locally produced or
imported under this category and the conduct of momtonng
and epidennological studies on food-borne 1llnessecs;

(¢) The Ltalls shall be vesponsible lor lood safety i fuod
businesses such as, bul not hmated 1o, aclivities In
slaughterhouses, dressing plants, fish ports, wel markets,
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supermarkets, school canleens, reslaurants, calering
establishments and water refiling stattons The LGU shall also
be responsible for street food sale, including ambulant vending,

(dy The DILG, in collaboration with the DA the DO
and othey government agencies shall supervise the enforcement
of food safety and sanitary rvules and regulations as well as
the 1nspection and compliance of busmess establishments and
facilibies within its territorial junisdiction,

_ {e) The LLGUs may be called upon by the DOH and the
DA to assist in the implementation of food laws, other selevant
regulations and those that will hereaftey be 1ssued,

(f) The DA and the DOH shall capamtate the LGlLIs and
provide necessary technical assistance 1n the mmplementation
of thewr food safety functions under thenr jurisdiction In
compliance with this responsibility, they shall provide tramming
to the DILG and the LGUs and shall penodically assess the
effectiveness of these Lraining programs in coordinanon with

the DILG, and

(g) The DA and the DOH, i cocperation with the L.GLUs,
shall monitar the presence of biclogical, chemical and physical
contaminants 1n food to determing the nature and sources of
food safety hazards 1 the food supply chain,

SEC. 16. Specific Responsibilities of the Department of
Agricultiure. — The DA shall be responsible for the development
and enforcement of food safety standards and regulations for
foods v the primary production and post harvest stages ol the
tood supply chain. It ahall monitor and ensure thal the
relevant requurements of the law are comphed with by faymers,
fisherfolk and fuod business operators Pursuant ihereto, the
DA Secretary shall ensure that the food safety regulatory
mandates and Munctions for fresh plant, animal, fisheries and
aquacullure foods of the DA agences ave clearly defined The
agencies under the DA with food safety rvegulatory functions
are the following:

(a) The Bureau of Avvmal Indusiry (BAD, for tood derived
from animals wcluding eggs and honey production;

(h) The National Daivy Authority (NDAY Tor malk
production and post harvest handling;



-

16

{c) The Natwonal Meat luspection Service (NMIS), for
mealks,

(d) The Burveau of Fisheries and Aquatic Rescurces
(BIFAR), for fresh hsh and other seafoods including those
grown hy aguaculture; )

(e} The Bureau of Planl [ndustry (BPIL), for plant [oods,

{f) The Fertilizer and Pestucide Authority (FPA), for
pesticides and fertibizevs used 1 the production ol plant and
amiinal food;

(g) The Phihippine Coconut Authonty (PCA), for lresh
Soconut,

(h) The Sugar Regulatory Adwmimstration (SRA), for supar
cane production and marksting, and

(1) The National Food Authonty (NFA)Y, for rice. corn and
other grams

The Bureau of Agrmculture and Fishermes Product
Standards (BAFPS) shsll develop food safely standards
mcluding those for orgame agriculture The BAFPS shall
establish the mechamem lor the development of scienue-based
food safety standarvds for fresh plant, animal, hsheries and
agquaculture foods and shall use the services of experts frowm
the FSRA, other government agencies, academe and private

SecLor

The Food Development Center (FDC) of the NFA shall
provide scientific support in testing, research and training.

When necessary and when funds allow, the appropriate
food safety wunitz shall Le created withun the above-stated
agencies. To strengthen Lhese orgamzations, they shall be
provided with the necessary personnel oul of the existing
manpower of the DA

Finally, the DA shall, in coordinatvion with other
govermanent agencies, monitor the presence of contaminants in
foods of plant, animal and fAshery ovigin and shall formulate
and ymplement measures to address incidenls of food

contammanan
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SEC 17 The Undersecretary for Policy and Flannineg,
Research and Development (R&D) and Regulations. -
Oversighit functions for the Food Safety Act shall be assigned
te the Undersecretary for Policy and Planning, R&D aud

Repulations

The Undersecretary for Policy and Planning, R&D and
Regulations shall directly supervise Lhe Food Development
Center and the BAFPS and shall be the coordinatoy for Codex
activities at the DA and the Codex Contact Poiat

The Undersecretary for Pohey and Planmng, R&l) and
Regulations shall be provided with the necessary manpower
and funds from existing resources io ensure Lthe amooth and
efficent discharge of 1its functions.

SEC. 18, Specific Responsibilities of the DOH — 'The
DOH shall bear the following specific responsibilities:

(a) The DOH shall ensure the safety of all food processing
and product packaging activities

(b) The FDA Center for Food Regulation and Research
shall be responsible for inplementing a performance-based food
safety control management system which shall include, but
not hmiled to, the following:

(1) Development of food standarvds and regulations,

(2Z) Post-market momtoring,

(3) Enforcernent of HACCP and other risk-based control
measures,

(4) Strong parncapanon 1 Codex and other international
standard setting bodies;

(&) Communication of risks and development of ireractive
exchange among stalkkeholders;

(6) Establishmeni of laboratories lor food salety and
strengtheming the capabilities of existing laboratories,

(7) Development ol a database of food safety hazards and
food borne tllness from eprdemiological data;
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(8) Strengthening R&D capabilines on productl salety and
quahity standards: and

(9) Certitfication ol food safely inapeclors

(¢) The Bureau ol Quarantine (BOQ) shall provide
sanitation and ensure tood safely 10 18 area of responsibibity
in both domestic and mternavonal ports and auwports of enlry,
including in-flight catering, food service establishments, sea
vessels and aircraft as provided for in the implementing vules
and regulations (IRR) of Republic Act No 9271 and Presidential
Decree No. 856, otherwise known as the "Code on Samtation

f.‘lf IrhE Plll]lpp‘lllﬁﬁ"

(d) The National Epidemology Center (NEC), the
Research Institute of Trvopical Medicine (RI'TM) and the
National Center for Dsease Prevention and Control (NMCDEC)
ghall conduct and document epidemiclogical monilovng studies
on food-borne illnesses for use 1n risk -based policy formulation.
Food safely sk assessment bodies shall be established for this

purpose.

(e) The Natonal Center for Health Promotion (NCHP)
shall be responsible for advocating food safety awareness,
immformanon and education 1o the public ~

(D The NCDPC shall sirvategize actions Lo help ensure
the safety of food, reduce the nsk of food contamination and
food-borne disesases, addresy the double buvden of mcromutyient
deficiencies and noncommunicable digeages and to regularly

evaluate the progress made.

(g) The DOH and the FDA Center tor Food Regulation
and Research shall be strengthened in terms ol establislung
tood safety functional divisions and maemental staffuig of food
safery officers and experts and be provided with funds including
the fees collected fronmy services.

SEC. 19 Specific Responsibilities of the DILG and the
LGUs. - The DILG and (the LGUs shall bear Lhe tollowing

responsilnbties:

(a) The LGLUs shall be responsible for the enforcement of
the “"Code on Samtation of the Philippines” (Presidennal Decree
No. Bi6, December 23, 1975), food safely standavds and food
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salety regulations where food 1s produced, processed, prepaved
and/oy sold in their territorial jurvisdiction This shall wnelude,
but shall not be limited to, the following.

(1) Sanitation particularly 1n public markels.
slaughterhouses, micro and small food processing

establishments and public eating places,

(2) Codes of Practice for production, post harvest
handling, processing and hygiene;

(3} Safe use of food additives, procesgsimg aiwds and

sanitation chemicals; and
i

(4) Proper labelling of prepackaged foods

(b) The DILG shall support the DOH and the DA in the
collection and doeumentation of food-borne llness dala,
monmitoring and research

{c) The DILG and the LGUs shall parucipate in tramning
programs. standards development and other food safely
activities to be undertaken by the DA, the DOH and other

concerned national agencies.

ARTICLE VI

FOOD SAFETY REGULATION COORDINATING
BOARD (FSRCB)

SEC. 20, Powers and Functions. — Theve is hereby
crealed a Food Safety Regulation Coordinating Board,
heremnafier veferred to as the Boavd, with the following powers
and functions:

(a) Monitor and coordinate the performance and
implementation of the mandates of the DA, the DOH, the
DILG and the LGUs i food safety regulation,

(b) l’deitlfy the agency responsible for enforcement based
on their legdl mandates when jurisdiction over specific areas

overlap;

(c) Coordinate crisie management and planmng duing
food safety emergencies,
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(d) Establish the policies and procedures for coovdination
among agencies imvolved 1 food safety,

(e} Continuously evaluale the effectivenesa of enforcement
of food safety regulatwns und research and training programs,

(I} Regularly submt reports to the Congressional
Committees on Health, Agrculture and Food, and Tvrade and
Industry; and

(g) Acceptl granls and donations tfrom local and
international sources.

SEC. 21 Organization. — Withan thacty (30) days hrom
the effectivity of Lthis Act, the Secretanes of the DA, the DOH
and the DILG shall organize the Board in accordance with -
the following rules:

(a) The Board shall be chawwed by the DOH Secretary
and co-chaired by the DA Secretary The alternate chan for
the DOH shall be the FDA Director General and Lhe alternate
co-chair for the DA Secretary shall be the Undevsecretary for
Policy and Planning, K& and Regulatons. The members of
the Board shall be the heads of the food safety rvegulatory
agenciea of the DA, the Diector of the FDA Center for Food
Regulation and Research, a vepresentative field uperator of the
DILG with the rank of a Director, the heads of Leapues of
Barangays, Municipahives, Cities and Provinces and a
representative each from the DT and the DOST with the vank
of a Dhrector Divectors of ather DOH agencies with food safety
concerns shall join Lhe imeeting as it may be deemed necessary
by the DOH,;

(b} Within twelve (12% months from the eflecthivity ol chas
Act, the Board shall submit a manual of procedures contaimng
the rules for the conduct ol meetings and deci=aon-making,
among athers;

(¢) The Board shall be assisted by admmistrative and
techniecal secretariat at the HOH., Both the DOH and the DA
gshall establish functional divisions and shall organize the
administrative and techical personnel for the operation of the
Board. The personnel neaded under this section shall be taken
from the existing manpower of each department; and
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(d) I'unds shall be allocated by the respective agencies
concerned with food safety to pay for the organization of
meetings, participation of Board members, secretariat, experts
and the expenses of a worlang group Lo be created by the
Board to prepare 1ts manual of procedures.

SEC. 22  Accountability for Food Safety Regulation —
The FSRAs of the DA and the DOH, in coordination with the
L.GUs, shall be responsible in ensuring food safety at various
stages of the food supply chawn within their specified mandates

ARTICLE VII
CRISIS MANAGEMENT

SEC 23 Rapd Alert System — A rapid alert system for
the notification of a direct or indirect risk to human health
due to food shall be estabhished by the FSRCB,

SEC. 24. Emergency Measures — Where 1l 18 evident that
food omginating from within the country er mmported from
another country 1s hkely to constitute serious mnsk o bhuaman
health, the Board, in coovdination with the FSRAs af the DOH
and the DA, shall mmmediately adopl oone or wmore of the
following measures, depending on the gravity ot the situation

(a) In the case of fond of national origin

(1) Suspension of its distribution in the market oy Lhe
use of the food 1n gqueastion;

(2) Laying down special conditions for the food in
guestion, and

(3) Any otheyr appropriate interimy measures

(b) In the case of food from another country:

(1) Suspension of imports of the tood from all or parts
of the third country concerned and, where apphcable, from Lhe

third country of transit,

(2) Laying down specal conditions for the tood in
guestion from all or pari of the third country concerned; and

(3) Any other appropriate interim measures.
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SEC. 25 Plan for Crisis Management. — ‘I'he Board. 1n
coordination with the FSHAs and other relevant government
agencies, shall prepare a general plan for the management of
a threat to food safety such as radiation contammation of food,
food shortage requiring coordinated action and other crisis
situatiops which may compromase food safety  This plgn shall
spacify the situations representiug a direct or indwrect nsk to
human health deriving from food which arve not likely to be
prevented, eliminated or veduced to an acceptable level.

ARTICLE VLI
IMPLEMENTATION OF IFOOD SAFETY REGULATIONS

SEC, 26, Polictes on Offictal Controls. - Offical controls
are established to verify compliance with food laws and
regulations and shall be prepared by each agency The followmg
shall govern the exercize of official conlrols,

(a) Officral controla zshall be nuplemented by way of
regulations prepared by Lthe FSRAs i accordance wikh Lhe
principles established i thas Act;

(b) The frequency of official controls shall be proportionate
to the severity and Lhkehhood of oceurrvence of Lhe food safety

rsks being controlled,

(cy Official controls shall be based on appropriate
techniques, implemented by an adeqguate number of suitably
qualified and experienced personnel and with adequate hunds,
facihties and equipment;

(dy The regulatory agency oy body petforming official
controls shall meet operational criteria and procedures
established by the agencies to ensuve unparbiality and
effectivaness,

(¢) Any pevaonnel of 'SHAs such as, but not hinited to,
food 1nspectors shall peviorm official contvols at the highest
level of competence and ntegrity, ever mindful of conflict of
mterest situalions;

() Poheaes and procedures for othcial controls shall be
documented m a manual of operanions to ensure consistency,
high guahity, umifornuty, predictability and transpavency,;
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(g) Provisians shall be made for official controls to be
delegated to other competent bodies as determined by the
regulatory agency and of the conditions under which this shall
take place. When official controls are delegated, appropriate
coordination and other procedwres including oversight shall be
in place and effectively implemented The accountability over
the delegated function shall remain with the regulatory agency,
and

(h) The agencies vesponsible for the implementation of
official controls shall be provided with the necessary funding
and techmeal support cut of then existing budget to perform
official controls according to the principles indicated 10 thas
Act.

SEC 27 Traceabulity — Traceability shall be established
for foods at relevant stages of production, post harvest handlng,
processing or distribution, when uneeded to ensure compliance
with food safety regquirements. The rule on traceability shall
also cover production mputs such as feeds, food addiuves,
ingredients, packaging matenals and other substances expected
to be incorporated into a food or food product. To ensure
traceability, food business opervatore arve requred Lo

(a) Be able to sdentify any person or company bon whom
they have been supphed with:

(1) Food,
(2) A food producing anunal,
{3) Production chemicals as pesticides and drugs, and

(4) Production, post harvest handling and processing
inputs such as feeds, food additives, food mgredients, packaging
materials, or any substance expected Lo be mncorporated into
food or food product.

(b) Establish and implement systems and procedures
which allow the above information to be available e the
regulatory authormties on demand, and

(c) Establish systems and procedurses to identify the other
businesses Lo which thewr products have been supplied This
information shall be made available to the regulatory
authorities upon demand
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Traceability 1n case of food-borne disease outbreak shall
be estasblished by the National Epidemiclogy Center (NEC) of
the DOH

SEC. 28, Licensing, Registration of Establishigents. —
Appropriate authorizations shall be developed and 1ssued i the
form of a permit, hicense and certificate of registration or
compliance that would covey establishiments, facilities engaged
i production, post harvest handling, processing, packing,
holding or producang food for consumption m accordance with
the mandated issuances of regulatory agencies issuing such
authorizations. Special derogations shall be provided due Lo
geographical location and after an assessmenl of rnisks,
especially for micro, small and medivm-sized food business
operators and Lealth products.

SEC. 29 Inspection of Food Business Operalors. -
Regular mspection of food business ovperators shall be performed
by the FSRAs or the control bodies delegated to conduct the
activity. In addition. the following rules shall be followed 1n

the conduct of ispections:

(a) Inspection shall take into account compliance with
mandatory food safety standards, the implementanoen of
HACCP, good manufacturing pracuces and other requirements
of regulations,

(b) The [requency of imapections shall be based on the
assessment of risks Establishments producing high visk loods
or carrying out high nsk activities shall be mspected more

hrequently;

]

(¢} Inspectors shall have defined skills on nsk-based
mspection and shall be regularly evaluated based on suwitable
procedures to verify their conlinuing competence, and

{d) Appropnate procedures shall be 1 place to ensure that
the results af inspection are intevpreted 1 a uviiforis manner

SEC. 30. Food Testing Laboratories. — The tollowing shall
guide the management and operation of food testing

laborataries:



. I.' ! I b t
:-;].’l 1 A Wi
[ 1 1] 2’
®r 1 1 s ”
d | |t' ! ]
I t‘ b i |
L
, - I'I U ! . ol
\ TN 1 ' Lo b LI 1
LL — |: ) L ] I - !
S TR B P P N
. _I L [ . l L—'i
' L T i o
r _ 1 ]._ L : |
ARTIOLE IX
' I I 14
[ - L [ ' — I.i" N
s I 1 i. TR
8 oA, [t ' BT
I TH TR
. " ! | - '
I ' - A
i ) . Y . oLt
L4t V.. 1 foop
:] Y -1 = LI i [y l - o ke
Ll mn 1 : iy 1 ¢ 11
Pt b |
l' . — | T
i’ | | o It
S I DU (1 ‘ v

official controls

T

Ty

ki

|-|



26

The dafterent I'SRAs ghnll identity braining needs and the
appropriate tramning progiams, Mandatory traimnmng programs
shall be developed and jmplemented by aceredited Lraining

praoviders.

SEC. 32, Consumer Education. — A consuiner egucalion
program shall be developed by the DA, the DOH zod the
LGUs in partneyship with the Department of Education, the
muplementation of which shall be' carried oul by the latter

SEC. 33 Funding — Fuonds shall be provided for the
development and naplementation of training and consumer

education programs.

ARTICLE X

FOOGD-BORNE [LLNESS MONITORING, SURVEILLANCE
AND RESEARCH

SEC. 34. Food barne filness Monuoring and Survedlance.
-~ The government, i support of msk analysis, shall implement

the following programs.

(a) An integrated foud-borne disease monilgring system
that links to the sources of food contamination 1 collabovation

with the DOH-NEC and the NCDPC, and

(b) Identification of hazayds 1 the food supply chain and
assessmenl of levels ol exposure Lo Lhe hazavds

SEC. 15. Research - The government and academe shall
develop and mmplement a program of research on cost effective
technologies and codes of practice for assisting larmers,
fisherfolk, macro, small and medium scale enterprises and other
stalkeholders tuo enable them to comply wilth food safety

regulations.

ARTTCLE X1
Pouicy OnN FRES

SEC. 3G. Jollection o} Fees — The DA, the DOH and
the LGills, wheve applicable, shall be allowed Lo collect fees
for the mspection of fond products, production and processing
facilities, isauance ol import ur export certificates, laboratory
testing of feod samples and other fees as may be deemed

NELASSATY.
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Fees shall be based on an officially-approved procedure
for estimating the cost of the activity undertaken and shall
be subject to government accounting and auditing rules and
regulations

ARTICLE XI1
PROHIBITIONS, PENALTIES AND SANCTIONS

SEC. 37 Prohitbited Acts. — 1L shall be unlawful for any
person to:

(aj Produce, handle ov wanufacture for sale, offer for sale,
distnbute in commerce, or mmport mto the Plulippines any food
or food product which 18 not 1 conformity with an apphceable
ﬁimd 1ua]ity or gafety standard promulgated o accordance wilth
this Act;

(b) Produce, handle or manufacture for sale, offer lor sale,
distnbute in commerce, or import into the Phibippines any food
or food product whicli has been declared as banned fouod
product by a rule promulgated in accordance with this Act,

(c) Refuse access to pernnent records or entry ol
nspection officers of the FSRA,

(d) Fail to comply with an order relating to notifications
Lo recall unsafe products;

(e) Adwlterate, misbrand, mislabel, falsely advertize any
food product whuch misleads the consumers and carvy out any
other acts contrary to good manufacturing practices;

(f) Operate a food business without the appropriale
authornzanon:

_ (g) Connmive with food business operatoirs or foad
inspectors, which will result in food safety risks ta the
consumers, and

(h) Viclate the implementing rules and regulations of
this Act.

SEC. 38. Penalty. — Any person who shall violale any
provision of this Act shall suffer the penalties provided
hereunder:
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(a) For the first conviction, a hne of not less than Fihly
thousand pesos (P50,000 00) but not more than One handred
thousand pesos (P100,000 00) and suspension of appropiiate
authormzation for one (1) month shall be ymposed,

(1) For the second conviction, a fine ol not less Lhan One
hundred thousand pesos (100,000 00) bt not more tlan Two
Lhundred thousand pesos (P200,000 00) and suspension of
appropriate authorization for three (3) moniths shall be
nnmposed;

(¢) For the thwd conviction, & hne ol not less Lthan Two
hundred thousand pesos (P200,000 00) but not more than
Three hundred Lthousand pesos (P300,000.00% and suspension
of appropriate authorization for six {(6) months shall be

umposed,

(d) PFor vislation resulting 1n shght physical ingury of a
person, upon conviction, 4 fine of not less than Two hundred
thousand pesos (P200,000.00) but not more than Three
hundred thousand pesos (P300,00000) and suspension of
appropriate aulhorization for six (6) months shall be 1mposed.
The offender shall also pay the hospitalization and

rehabihtation cost of a person,

(e} PFor wvioclation resulting 1 less serious or serions
physical injury of a person, upon convichion, a fins of not less
than Two hundred thousand pesos (P200,000 00) Lbut ol more
than Three hundred thousand pesos (P300,000 00) and
suspension of appropriate authorization for one (1) year shall
be mposed. The offender shall also pay the hospitalization and
rehabilitation cost of a person;

(H For wviolation resulting m death of a person. upon
canviction, the penalty of imprisonment of not less than six
(6) months and one (1) day but not more than =six (6) years
and one (1) day and a fine of not less than Three hundred
thousand pesos (P300,000.00) but not more than Five hundred
thousand pesos (P500,000.00) and permanent revocation of
appropriate authorization Lo operate a food business shall be

mmposed.

If the offender does not have Lhe appropriate
authorization, the mmposable fines shall be doubled.
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If the offender 1s a governimment personnel, in addition Lo
the penalty prescribed herein, said personnel shall be subjected
to the appropriate civil service laws.

If the offender is a naturalized citizen, m addition o the
penalty prescribed heremn, the naturahzation certificate and the
registration 1 the civil registry of said citizen shall be
cancelled. lmmediate deportation after payment of fine and
service of sentence shall also be imposed

If the offender is an alien, said alien shall he summanly
deported after payment of fine and service of sentence and
perpetually barred from enterving the country

Any director, ofheer or agent ol a corporation who shall
authorize, order or perform any of the acts or practices
constituting i whole or w part a violation of Sectivn 37
hereof, and who has knowledge v notice of noncompliance
received by the corporation from the concerned department,
shall be subjected Lo the penalties under this zection.

In case the viclalion 18 commatted by, or 1n Lthe interest
of a foreign juridical person duly hicensed Lo engage in business
in the Philippines, auch bicense to engage 1m business in the
Philippines shall immediately be revoked.

ARTICLE X111
FinalL PROVISIONS

SEC. 39. Implementing Rules and Regulations. — "I'he DA
and the DOH shall jointly issue the implementing rules aid
regulations within ninety (90) daye after the effectivity of Lhs
Act.

SEC. 40, Separability Clause. - If any provision of Lhis
Act is declared invalid or unconstitutional, the other provisions
not affected thereby shall reman in full force and effect

SEC 41. Repealing Claunse — All laws, presidential
decrees, executive orders, rules and regulations inconsistent
with the provisions of this Act are hereby repealed anmended
or modified accordingly.
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SEC 42 Effectiunty. — Thia Act shall take siffect fifteen
(16) davs after ite publication in two (2) newspapers of general .
streulaton ) '

Approved.

FELICIANT BELMONTE"IE
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