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Introduction

Food safety schemes are essential to the food and drink industry, Identified barriers to manufacturers obtaining and maintaining food safety scheme accreditation
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Figure 2, illustrates the words most frequently utilised by focus group f d
and interview participants when discussing perceived barriers to . team
accreditation. Content analysis of transcripts determined that all number“ Pesaurce " acmeveundergf‘éndmuch
perceived barriers related to three key areas:
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Research has determined that accreditation to schemes such as
British Retail Consortium (BRC) or Safe and Local Supplier
Approval (SALSA) are lacking among Welsh micro and Small to
Medium Enterprise (SME) manufacturers3. a) time, cost and resources
b) knowledge and skills

understand

Consequently, there is a need to obtain an in-depth
understanding of the potential barriers that exist to c) communication and access to information
manufacturers in Wales from selecting, implementing, obtaining

and maintaining food safety scheme accreditation.

Figure 2 Word cloud indicating word frequency when discussing barriers to
obtaining and maintaining food safety scheme accreditation

a) Time, cost and resources as barriers

All focus groups identified ‘time’ as a potential barrier. The design, “I can put it down to two things, time and money. Running the business takes up a
implementation, verification and review of food safety management AT I, GGl that’sgﬁf Zizﬁ;;m'f ;Z:SZ'X ” cereditation, [ can’t afjord to
systems were described as ‘time consuming’. Activities to ensure (Participant 43, manufacturer without food safet.y scheme accreditation).
Pu rpose food safety management systems such as daily checks and “It’s the money and the resource, for smaller companies the cost of having the
documentation were reported to slow down production. audit, but for big companies it’s thg people to (nput the standard.
(Participant 66, Retail representative).
‘Money’ was also identified as a significant barrier (see Figure 3). It “To achieve certain accreditations, there are certain requirements. The BRC
The aim of the study was to identify the potential barriers that was indicated that significant investment is required in people, ;::ggzzdgzhaoly%le’kaj;a;cx?; Q%Zﬁs?fei?;f,fﬂﬁﬁgilggf yag:,ff:zr:;;::ﬁﬁ{,
exists for Micro and SME food and drink manufacturing processes, products, equipment and the manufacturing environment (Participant 01, food safety scheme auditor).
businesses in Wales to select, implement, obtain and maintain to achieve and maintain accreditation.

Figure 3 Participant quotes relating to time, cost and resource barriers

food safety scheme accreditation

b) Knowledge and skills as barriers

Numerous manufacturers indicated problems in recruiting skilled and experienced staff. Potential candidates often lack the knowledge and skills
required to operate effectively in the sector, leading to increased costs in training/education. A shortage of technical graduates and how the
image of the food industry should be more desirable for school leavers was a major discussion point (see Figure 4).

A series of focus groups were conducted with: “We don’t have a technical manager. So to get BRC, we would need a technical manager, unless we could find an alternative way of resourcing that sort of technical

*  Stakeholders (Government, Non-Governmental organisations help, the overhead of forty thousand pound for a small firm is a very big cost.”
! (Participant 37, operations manager at a manufacturer without food safety scheme accreditation).

(NGOs), procurement services, food inspectors,

environmental health officers and scheme owners) (n=19). We’ve not got enough people coming through the right sc(yé':r%{ ﬁgﬁsgs fcgotgi(aef :glesg]gelg esg:z i(*:{; {)obs to enable them to actually put these schemes in place.

* Food Saf?ty schemes auditors/ ment.o rs (n=9). “The food industry on the whole has got a shortage of qualified technical staff, there is a general shortage.”
e  Welsh mICFO/SME manufacturers with FSSC/TA (n=20)- (Participant 02, food safety scheme auditor/mentor).

*  Welsh micro/SME manufacturers without FSSC/TA (n=17).

Figure 4 Participant quotes relating to knowledge and skill barriers

In-depth  telephone interviews were conducted with
representatives of major UK retailers (n=3).

Audio files from focus groups and interviews were transcribed and
analysed with NVivo using a content analysis approach.

c) Communication and access to information as barriers

Participants believed there to be too many schemes available and manufacturers “There’s so many different accreditations, that you don’t know

them all.”

find it difficult to select and work towards suitable schemes due to the lack of o :
(Participant 64, Food inspector).

information and visibility from scheme owners. . : : :
y “So maybe one of the barriers is knowing which standard is

Customers often require manufacturers to meet multiple schemes, which o BT 20 a0 L
Ackn OWI edge m e nts (Participant 29, owner of a manufacturer with food safety scheme
complicate obligations to compliance as scheme standards can vary and require accreditation).
different documentation to evidence the same action or activity. “The fact that there are multiple standards out there, and
- : always there’s one that isn’t recognised and different

The research team wish to acknowledge the funding received Consequently, to enable food safety management systems to satisfy multiple customers want different standards.”

from the Welsh Government Food Division to enable completion scheme requirements consolidation of schemes was desirable (see Figure 5). Some (Participant 59, NGO stakeholder).

of the study. believed that in smaller production sites, the relevance of some standards had not

Figure 5 Participant quotes relating to communication and access
been considered by scheme owners. to information barriers
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