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INTRODUCTION
Food Safety and Quality Division (FSQD) is responsible for the planning, implementation, monitoring
and evaluation of the Food Safety and Quality Programme that is implemented at the national, state
and district levels, the entry points and the local authorities. The main objective is to protect the public
against health hazards and fraud in the preparation, sale and consumption of food and to facilitate trade.
The mandate comes from the Food Act 1983 and its regulations.
Under the Food Safety and Quality Programme, two (2) divisions were established, namely the Planning,
Policy Development and Codex Standard Division and the Compliance and Industry Development
Division. There are ten (10) Branches under these Divisions, namely Policy and Research, Standard and
Codex, Laboratory, Surveillance, Communication and Consumerism, Domestic Compliance, Domestic
Industry, Pre-Market Approval, Import and Export.
Figure 1: Organization Chart of Planning, Policy Development and Codex Standard Division

Figure 2: Organization Chart of Compliance and Industry Development Division
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ACTIVITIES AND ACHIEVEMENTS
STANDARD AND CODEX BRANCH
1.

The activity of the Advisory Committee on the Food Regulations 1985
This Committee was established to approve proposed amendments to the Food Regulations 1985.
This Committee comprises representatives from government agencies, public institutions of higher
education, consumer and professional organizations. There are 11 Expert Working Groups established
under this Committee to review applications from the industry or other parties to amend the Food
Regulations 1985 for the purpose of harmonization with Codex standards.
The list of Expert Working Groups is presented in Figure 3. The number of meetings held in 2013 for
each Expert Working Groups is presented in Table 1.
Figure 3: Structure of Expert Working Group Under The Advisory Committee on
The Food Regulations 1985 (JPPM)
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Table 1: Meetings Held by The Advisory Committee on The Food Regulations 1985 (JPPM) and
The Expert Working Committee in 2013

NO

COMMITTEES

NUMBER OF MEETINGS

1

Advisory Committee on The Food Regulations 1985 (JPPM)

4

2

Expert Working Committee on Nutrition/ Health Claims/

8

Advertisement
3

Expert Working Committee on Food Additives

2

4

Expert Working Committee on Contaminants in Food

1

5

Expert Working Committee on Microbiology

5

6

Expert Working Committee on Food Commodities Standards

8

7

Expert Working Committee on Food Labelling

2

8

Expert Working Group on Genetically Modified Food

-

9

Expert Working Group on Drug Residue in Food

1

10

Task Force on Pesticide Residue in Food

1

11

Expert Working Group on Food Packaging and Containers

2

a.

Expert Working Group on Nutrition / Health Claims / Advertisement
This Expert Committee held eight (8) meetings in 2013. A total of three (3) applications were
received for the listing of vitamin K, Beta Palmitin and gangliosides as permitted added
nutrients to Table I of the Twelfth Schedule and one (1) application for new function claim of
Beta Palmitin. The proposed amendments discussed includes minimum and maximum values
for vitamins and minerals (Table II and III to the Twelfth Schedule), the addition of nutrient
carrier in standard for infant formula, formulated milk powder for children and harmonization
of food additive for special purpose food with Codex.
In addition, the Expert Committee also discussed proposal of the gazettement of iodised salt
throughout Malaysia and the proposed standard formulated milk for pregnant and lactating
mothers.
The Expert Committee also discussed the following proposed regulations:
•

360D. Minuman Elektrolit Isotonik

•

360E. Bes Minuman Elektrolit Isotonik

•

iii. 389B. Infant Formula for Medical Purposes (Preterm Formula, Post Discharge Formula
and Partially Hydrolysed Formula)

b.

Expert Working Group on Food Additives
The Expert Working Group on Food Additives (JKKPAM) held two (2) meetings in 2013. Among
the matters presented and discussed are the proposed amendments of harmonization of
food additives with Codex Standard, new regulation on Processing aids and labeling claim on
“No Added MSG”. In addition, three (3) application for new food additives were reviewed and
discussed, namely Natamycin, Phospholipase A2 and Xylanase. The proposed amendments for
Natamycin, Phospholipase A2 and Xylanase had been sent for gazettment.
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c.

Expert Working Group on Contaminants

botanical beverage mix, edible birdnest,

in Food

rock sugar, preservative (benzoic acid) in
pasta, carnauba wax in sugar confection

The Expert Working Committee held one

(hard and soft candy) and expansion on

(1) meeting in 2013. The issues discussed

the use of isoascorbic acid and sodium

included

isoascorbate as permitted antioxidant in

the

draft

amendment

of

Regulation 37(1), Regulation 39(4), new

food.

Regulation 41A, draft amendment of
Table II under the Fifteenth Schedule, and

Amendments sent for gazettment are

proposed new Sixteenth XX Schedule.

control of sale of recycled and reused
cooking

oil,

carnauba

wax

in

sugar

Codex Alimentarius Standards, legislations

confection (hard and soft candy), sodium

of other countries as well as national

isoascorbate / isoascorbic acid in certain

data are used as basis in amending or

food commodities as follows:

developing new regulations. The Expert
•

Working Committee on Contaminants

Meat

product,

meat

paste,

the

manufactured meat, smoked meat,

draft amendments for melamine to be

canned meat, canned meat with other

submitted for gazzettement.

food, meat extract or meat essence,

in

Food

(JKKPKM)

agreed

that

edible gelatin.
d.

Expert Working Group on Microbiology

•

Dried egg, dried egg yolk and dried
egg white, preserved egg

The Committee held five (5) meetings

•

Soup, soup stock

and one (1) workshop in 2013. One of

•

Coconut milk, coconut cream, coconut

the matters discussed in this committee

cream powder, coconut paste, peanut

is on the draft of Food Regulations

butter

(Microbiological contaminants) and Table

•

Milk shake

1 - Microbiological Criteria for Foods. A

•

Fruit wine, apple wine, cider, pear wine,

workshop was also held to discuss and

perry, vegetable wine, honey wine or

define

microbiological

mead, beer, lager, ale or stout, rice

analysis of food under the Regulation of

wine, toddy, spirit, brandy, fruit brandy,

Microbiological Criteria for Foods.

rum, whisky, vodka, gin, samsu, liqueur

methods

for

•

Shandy

In addition, the draft amendment on
Regulations

26A

-

Probiotic

Cultures

f.

Expert Working Group on Food Labelling

and draft on the new Regulations 26B Microbial Cultures for Food Fermentation

This Expert Working Group held two (2)

was approved by the Advisory Committee

meetings in 2013. The issues discussed

on Food Regulations (JPPM) No.3 / 2013.

include the amendments harmonization
of food additives and the proposed

e.

Expert

Working

Group

on

Food

Commodities Standards

meetings

in

2013.

388(8)

Regulations 1985.

The Expert Working Group held eight
(8)

regulation

Amendments

which were discussed by the Expert
Working Group are edible fats and oils,
(apparent density in palm kernel olein
and palm kernel stearin), wheat flour,
recycled cooking oil, jam, premix coffee,

under

the

Food

7
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g.

Expert Working Group on Genetically Modified Food
The Expert Working Group on Genetically Modified Food was formed in 2005 to draft the
regulation on Genetically Modified Food. No meeting was conducted in 2013 after the Regulation
was gazetted on 8 July 2010.

h.

Expert Working Group on Drug Residue in Food
This Expert Working Group held one (1) meeting in 2013. The meeting discussed the comments
received from agencies and associations regarding the Proposed Amendments of the
Regulation 40 – Drug residue and the Fifteenth A Schedule, under the Food Regulations 1985.

i.

Task Force on Pesticide Residue in Food
This Task Force held one (1) meeting in 2013 and evaluated the Proposed MRLs by the
Department of Agriculture. The proposed MRLs are to be listed under the Sixteenth Schedule to
the Food Regulations 1985.
Draft
which

j.

amendment
was

of

discussed

the
at

Sixteenth
the

Schedule

Advisory

was

Committee

evaluated
on

Food

by

this

task

Regulations

force
1985.

Expert Working Group on Food Packaging and Containers
The Committee held two (2) meetings throughout the year 2013 to discuss draft amendments for
Regulation 27 - Use of harmful packages prohibited and two (2) proposed draft new regulations
for Regulation 27B Plastic materials and articles and Regulation 27C Feeding bottles and teats.
The proposed amendments for Regulation 27 was forwarded to the Advisory Committee on Food
Regulations 1985 while for Regulations 27B and 27C was further discussed by the committee.
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2.

Gazettement of Food Legislations
In 2013, a total of two (2) dialogues and six (6) gazettements were issued which comprises two (2)
gazettes under Food Analysts Act 2011, three (3) gazettes under Food Act 1983, and one (1) gazette
under Food Irradiation Regulations 2011 as follows:
Table 2 : Food Legislation

DETAILS

DATE OF
GAZETTEMENT

DATE OF
ENFORCEMENT

Food Analysts Act 2011

Minister appoints 15 March 2014

14 March

14 March

Appointment of Date of

as the date on which the Food

2013

2013

Coming Into Operation

Analysts Act 2011 comes into

P.U.(B) 75/2013

operation.

Food Analysts Act 2011

Regulation provided for the

14 March

14 March

Food Analysts Regulation

exercise of the powers conferred

2013

2013

2013

by section 47 of the Food

P.U.(A) 93/2013

Analysts 2011 (Act 727) to

25 March

25 March

2013

2013

1 April 2013

1 April 2013

NO
1

2

GAZETTEMENT

Minister to make regulations on
the implementation of the Food
Analyst Act 2011.
3

Food Act 1983

Laboratory of Radiochemistry

Approved Laboratory

and Environment, Malaysia

P.U.(B) 81/2013

Nuclear Agency as an approved
laboratory

4

Food Act 1983

Appointed analysts in the

Appoinment of Analysts

Laboratory of Radiochemistry

(No. 11400/ 2013)

and Environment, Malaysia
Nuclear Agency Selangor:

5

•

Noor Fadzilah Yusof

•

Dr. Abdul Jadir Ishak

•

Dr. Zal U’yun Wan Mahmood

•

Mohd Izwan Abd. Adziz

•

Norfaizal Mohamed

•

Yii Mei Wo

•

Nurul Assyikeen Md. Jaffary

Food Irradiation

The Minister appoints 1 October

13 Sept

13 Sept

Regulations 2011

2013 as the date which the Food

2013

2013

Appoinment of Date of

Irradiation Regulations come

Coming into Operation

into operation
17 Sept

1 Okt 2013

(P.U. (B) 372)
6

Food Act 1983
Food (Amendment)
Regulations 2013
(P.U. (A) 290)

Deleting Regulation 396

2013
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3.

Label Screening and Labelling Advisory

Sub-Committees (NCSC) and one (1)

Services

Codex Task Force (TF) that are established
to formulate national positions on issues

a.

Label Screening

discussed

within

international

the

corresponding

Codex

Committees

Free label screening service has been

(Appendix 1). Activities of seven (7) of

given to the industry since 2008. A total

the NCSCs have been adjourned as their

of 876 labels have been screened in 2013.

respective international committees had

Through this service, the industry will be

adjourned sine die.

informed of the status of their product
label and if they require more clarification,

In 2013, Malaysia participated in 8 Codex

they are advised to apply for the labeling

meetings at the international level which

advisory services.

involved

32

delegates.

The

Malaysian

Delegation consisting of representatives
b.

Labelling Advisory Services

from Ministry of Health and various other
agencies were selected based on expertise

The

provides

in relevant disciplines so as to ensure

Labeling Advisory Service through the

Labelling

Section

also

Malaysia’s positions on issues of interest

Labeling Advisory Committee to industries

are safeguarded.

that need such services. The charge is
RM 1,000.00 per label. The applicant is

At the national level, one (1) NCC meeting

required to amend their product labels

and 38 NCSC meetings were held in

based on the comments provided in

preparation

accordance with the Food Act 1983 and

international Codex meetings.

for

and

as

follow-up

to

Food Regulations 1985. A total of 41 labels
were reviewed by the Labeling Advisory

Malaysia as host government for the
Codex Committee on Fats and Oils

Committee in 2013.
4.

b.

Activities under the Codex and International

As the host government of the Codex

Section

Committee on Fats and Oils (CCFO),
Malaysia successfully hosted the 23rd

In general, the Codex and International Section

Session of the CCFO from 25th February

responsible

in coordinating Codex activities

to 1st March 2013 in Langkawi, Kedah. The

at the national level and is also responsible

Session was attended by 101 participants

for international relations and regional affairs

from 35 member states, one (1) member

related to food safety.

organisation (European Community) and
four (4) international organisations. The

a.

Codex Activity at the National Level

session was chaired by Ms. Noraini Dato’
Mohd. Othman, Senior Director for Food

The FSQD which acts as the Malaysian

Safety and Quality, Ministry of Health

Codex Contact Point (CCP) and the

Malaysia.

Secretariat

to

the

National

Codex

Committee (NCC), continues to play a lead

During this session, several issues which

role in facilitating and coordinating Codex

have been discussed in several sessions

activities at the national level especially in

of CCFO were forwarded for adoption by

ensuring national coherence on various

the Codex Alimentarius Commission that

Codex issues of national interest and

includes:

Malaysia’s participation in Codex meeting.
The NCC consists of 25 National Codex

10
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•

The proposed draft amendment to

c.

Food Safety activities at ASEAN level

parameters for rice bran oil in the
Standard for Named
•

Vegetable Oils

i.

Malaysia

as

Coordinator

of

the

for adoption at Step 5/8;

Monitoring and Surveillance dan

The amendments to the Standards

Food Inspection and Certification

for Edible Fats and Oils not Covered

Programme under the ASEAN Expert

by Individual Standards (CODEX STAN

Group on Food Safety (AEGFS)

19-1981), for Named Animal Fats

•

(CODEX STAN 211-1999) and for Olive

AEGFS is an expert working group

Oils and Olive Pomace Oils (CODEX

meeting under the ASEAN Health

STAN 33-1981); and

Ministers Meeting. Malaysia is the

The amendments to the lists of

Regional Lead Country for AEGFS and

acceptable previous cargoes in the

coordinator for the ASEAN Food Safety

Code of Practice for the Storage and

Improvement Plan (AFSIP).

Transport of Edible Fats and Oils in
Bulk (CAC/RCP 36-1987).

Malaysia has played an active role
in

AEGFS,

acting

as

the

overall

Besides that, several new proposal for new

coordinator for AEGFS since 2001.

work was also agreed to be discussed and

As the overall coordinator, Malaysia

considered at its 24th

plays a key role in the preparation

Session in 2015

which includes:

of agendas and discussion papers
for AEGFS, as well as formulates and

•

Discussion Paper on the Amendment

monitors

of the Standard for Named Vegetable

AFSIP. Malaysia is also the coordinator

Oils: Sunflower Seed Oils

for the Programme on Monitoring

•

Discussion Paper on Cold Pressed Oils

and Surveillance and Programme on

•

Discussion Paper on the Amendment

Inspection and Certification under

of the Standard for Named Vegetable

the ASEAN Food Safety Improvement

Oils: High Oleic Soybean Oil

Plan (AFSIP).

•

the

implementation

of

Discussion Paper on the Amendment
of the Standard for Named Vegetable

Malaysia attended the 10th Meeting

Oils for the Addition of Palm Oil with

of the AEGFS in Bandar Seri Begawan,

High Oleic Acid OxG

Brunei

Darussalam

from

3

to

5

December 2013. As the coordinator
As host government, Chair and Secretariat

of the Programme on Inspection

for the CCFO, Malaysia is able to directly

and

contribute to the Codex system, as well

on

as enhance the country’s image and

Malaysia presented the current status

credibility in becoming a role model

of activities carried out under both

in Codex activities at the international

programmes, particularly for activities

level, particularly on issues of interest to

that are led by Malaysia.

Certification
Monitoring

and
and

Programme
Surveillance,

developing countries. This involvement
will also inculcate awareness amongst our

Malaysia

local food industries on the importance of

Meeting AEGFS a proposal to set up an

food safety and quality as an international

ASEAN Risk Assessment Centre (ARAC)

requirement in expanding the market for

as a follow up from the Inception

fats and oils.

Workshop on Initiating an Integrated

presented

to

the

10th

ASEAN Risk Assessment Mechanism
in Kuala Lumpur in collaboration
with the ASEAN Regional Integration

11
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Support from the EU (ARISE). The

In addition, Malaysia also proposed a

meeting agreed that ARAC serves

total of eight (4) discussion papers to

as the coordination centre for food

be discussed for joint ASEAN position

safety risk assessment in ASEAN and

consist of:

is placed in Malaysia and that Malaysia
will act as the Secretariat of ARAC.

•

Malaysia also presented the status

•

Requirements

on

Mandatory

Nutrition Labelling (CCFL);
Reference of CCGP (CCGP);

of completed projects and status
of

ongoing

projects

namely

the

Amendments to the Terms of

•

Mechanisms

“Development of Curriculum Model

Economic

for Regional Harmonisation of Food

(CCGP) ; and

Inspection and Certification for Export”

•

for

Evaluating

Impact

Statements

Amendments

to

List

of

which is developed in collaboration

Acceptable Previous Cargoes and

with the Australian Maritime Safety

Consideration on How to Review

Authority

the Lists of Acceptable Previous

Food

(AMSAT)

Inspection

under

and

the

Certification

Cargoes

in

Response

to

the

Request from the Commission

programme.

(CCFO).
Also

in

the

2nd

Food

2013,

Malaysia

ASEAN

Consumption

organized

Workshop
and

on

Exposure

iii. Malaysia

as

the

National

Focal

Point for the ASEAN Consultative

Assessment Data in Kuala Lumpur

Committee

from 19 to 21 November 2013 in

Quality Prepared Foodstuff Product

on

Standards

and

collaboration with the International

Working Group (ACCSQ PFPWG)

Life Sciences Institute Southeast Asia
Region (ILSI SEAR). The workshop was

The 17th Meeting of the ACCSQ

held to finalise the classification of

PFPWG

food ASEAN (ASEAN Food List) which

were held in Singapore from 26th to

will be used as the basis for a common

29th August 2013. In the meeting,

format of food intake database for

Malaysia as the lead country for the

ASEAN countries. It also provided an

ASEAN

opportunity for sharing of experiences

Requirements for the Labelling of Pre-

among ASEAN countries in collecting

Packaged Food (ACPRLPF), presented

food consumption data to be used

the status of implementation of the

for exposure assessment purposes at

ACPRLPF. Malaysia also presented the

national level.

recommendation on the elements

and

its

related

Common

meetings

Principles

and

for labelling that could be considered
ii.

Malaysia as the National Focal Point

for harmonisation at the regional

of the ASEAN Task Force on Codex

level which include requirement for

(ATFC)

date marking . As the ASEAN Food
Reference Laboratory on Genetically

Malaysia plays an active role in ATFC

Modified

as the Focal Point for the Codex

Malaysia updated the meeting on the

Committee

latest programmes conducted both

on

General

Principles

(CCGP) and the Codex Committee

Organisms

(AFRL

GMO),

nationally and regionally

on Fats and Oils (CCFO). During the
13th ATFC (2013), Malaysia as a focal

As a follow from the 17th meeting

point reported the current status of

of ACCSQ-PFPWG, workshop on the

issues discussed in these meetings.

development of Mutual Recognition

12
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Arrangement (MRA) for Prepared Foodstuff was held in Jakarta, Indonesia from 18th to 20th
November 2013 to further discuss on the Draft MRA. Malaysia, which is also the co-chair for
the task force attended the workshop and presented to the workshop on the national food
safety system.
iii. Involvement in Free Trade Agreements (FTA), Bilaterals and Multilaterals Negotiations
In 2013, FSQD had engaged in several Free Trade Agreements (FTA), bilateral and multilateral
negotiations and provided inputs pertaining to SPS, TBT and economic cooperation on food
safety.
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ACTIVITIES AND ACHIEVEMENTS
LABORATORY BRANCH
1.

Laboratory Section
The Laboratory Section is responsible to plan, monitor and coordinate all the activities and services
provided by all food laboratories under MOH. There are 15 food laboratories in the country consisting
of 10 Food Safety and Quality Laboratories (FSQL) and five (5) Public Health Laboratories (PHL).
Food analysis services undertaken include chemical and microbiological analysis for purposes of
surveillance, enforcement and research related to food safety and quality. In addition, this Section
is also responsible to identify and coordinate laboratory services capability conducted by the food
laboratories including provisions of resources to ensure that analysis are implemented effectively in
line with current development and demand for analysis.
a.

Laboratory Output
In 2013, a total of 83,411 food samples were analysed. From the amount, 41,013 (49%) are for
microbiological analysis and 42,398 sample (51%) for chemical analysis. Turn around time (TAT)
achieved for microbiological analysis was 98% whilst for chemical analysis it was 98%.

b.

Audit ISO/IEC 17025
To ensure all food laboratories are competent to conduct food analysis, the quality system ISO/
IEC 17025 General Requirements for the Competence of Testing and Calibration Laboratories
was implemented in all laboratories. All laboratories will be audited to ensure the laboratory
quality systems are implemented as planned.
In the year 2013, internal and external audits were conducted at food laboratories to ensure the
quality system ISO/IEC 17025 is continuously implemented effectively. The internal audits were
conducted by the certified auditor appointed by FSQD whereas external audit was done by
certified auditor appointed by Department of Standard Malaysia (DSM). The corrective actions of
non-conformance issued by the auditors have been undertaken by the laboratories to maintain
the accreditation status. For the increase in the number of accredited analytical parameters,
audit for the extension of analytical scope, had been conducted by DSM.

c.

Proficiency Testing
All food laboratories have participated in Proficiency Testing (PT) organised by various agencies
to monitor the reliability of test results and the competence of laboratories and analysts. The PT
programme for chemical analysis was provided by the Food Analysis Performance Assessment
Scheme (FAPAS), United Kingdom and Chemistry Department Proficiency Testing Scheme
(FODAS), Malaysia whereas Food Environment Performance Assessment Scheme (FEPAS) and
IFM Quality Services, Australia was the organizer for microbiological analysis. All food laboratories
under the FSQD were satisfactorily competent in the PT programme.

13

14

Food Safety And Quality Division Ministry of Health Malaysia | ANNUAL REPORT 2013

2.

International Food Safety Training Centre

Division, MOH has agreed to accept the

(IFSTC) Malaysia

negotiated procurement offer to attain
food safety and quality expertise from

IFSTC

Malaysia

through

University of Maryland for food safety

partner

and quality programs through the Delta

instigation with University of Maryland (UMD),

Professional Consultancy Services Limited.

collaboration

with

developed
international

United States of America. UMD is a leading
research university in the United States of

Network cooperation with international

America and are partners to U.S. Food and

partners will provide pronounced benefits

Drug Administration (USFDA). IFSTC cooperate

to Malaysia in terms of capacity building

with experts from UMD in developing capacity

through training of stakeholders in the

building and training of high-tech laboratory

field of food safety such as government

equipment.

agencies, industry, academia and others.
This will produce Malaysian food safety

Through IFSTC, Malaysia will have access to

experts whom recognized internationally.

state-of-the-art food quality and safety training

IFSTC Malaysia will become a platform for

as well as taking roles as a training hub for

knowledge exchange from international

world-class human capital development in

level to Malaysia. The outcome of the

line with government policy. IFSTC would

cooperation with international partners

also be a technical resource for the food

can be shared with food safety stakeholders

safety regulations needs with international

in

cooperation through sharing of analytical

development of IFSTC Malaysia through

methods and other up-to-date needs. This will

international cooperation will enhance

protect the country’s food exports and provide

the credibility and expertise of Malaysia

confidence at international level about the

in food safety control globally in line with

safety of Malaysian product, thereby increase

Vision 2020 to make Malaysia a developed

the country’s competitiveness. This partnership

nation.

Malaysia

and

internationally.

The

allows this country to be more proactive to
fulfil international food safety needs.

The appointment of Resource Person (RP)
in specific scope of food safety and quality

a.

Implementation of IFSTC

is to support to overcome crisis and latest
related issues. RP will also take role as

A sum of RM 4.95 million obtained through

trainers, technical advisers, investigators

the provisions of the Development Division,

in field for recognized technical scope.

MOH in 2012 to purchase equipment for

They are also responsible for new method

IFSTC Malaysia. Additional provision of

developments

RM 5 million have been received in 2013

analysis capabilities throughout Malaysia.

to

enhance

the

food

with a breakdown of RM 3.5 million for
tender purchases and RM 1.5 million for

The development of IFSTC Malaysia is a

purchases by quotation. These provisions

strategic move to complement Malaysia

are fully expended to high-tech laboratory

in facing global challenges in food safety.

equipment for training purposes and

In addition, it also represents the nation’s

critical analysis.

solid commitment in food safety field
and further highlights the contribution of

The partnership proposal between BKKM
and University of Maryland submitted to
Procurement and Privatisation Division,
MOH on 1 March 2013 for evaluation
through a private company. On May 23,
2013,

Procurement

and

Privatisation

Malaysia in the region.
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b.

Training Implementation In IFSTC

Figure

5:

Food

Safety

Microbiology

Course conducted in IFSTC Malaysia
Based

on

the

cooperation

contract

from 12 - 14 November 2013

between BKKM and UMD, 19 training
were planned over a period of three (3)
years from 2013 to 2015. During 2013, a
total of 7 training were conducted, that is
5 training (training for trainers) which was
attended by Food Technology Officers in
UMD while two (2) training was organized
in IFSTC Malaysia for BKKM staffs.
Figure 4: Food Inspector Training Course
conducted at IFSTC Malaysia on
30 Sept - 4 Oct 2013
Apart

from

training

jointly

organized

with UMD, IFSTC Malaysia also organizes
in-house training for members BKKM
nationwide.

In

2013,

a

total

of

11

training was organized which includes
4 classroom training and 7
training.
training

Additionally,
were

15

conducted

hands-on
equipment

to

increase

competencies of BKKM laboratory staff
in handling laboratory equipment in that
year. To further reinforce the acquisition of
knowledge in the field of food safety and
quality, members BKKM been exposed to
19 technical updates during 2013.
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ACTIVITIES AND ACHIEVEMENTS
SURVEILLANCE BRANCH
1.

Introduction
Surveillance Branch consists of three sections which are Surveillance, Risk Assessment and Food
Analyst. This Branch is responsible to identify and investigate food safety issues and measure the
effectiveness of risk management decision and their implementation. Input from Surveillance
Branch will be used to determine appropriate actions in order to handle food safe

2.

SURVEILANCE SECTION
a.

Introduction
Surveillance Section was established in 2011 and is responsible for carrying out surveillance
activities to determine the safety of foods at the national level and to act as an alert system. The
functions of this section are:
•

Plan and coordinate the implementation of food safety surveillance programs

•

Evaluate and prepare reports including recommendations for risk managements

•

Monitor reported food safety incidents locally and internationally

•

Evaluate and plan new surveillance programs based on outcome from surveillance, risk
assessment and reported food safety incidents.

b.

Activities and achievement
Search, compile and analyze the information related to food safety is the main component to
determine the ad-hoc surveillance activities that need to be conducted. Moreover, this section
also involves in planned surveillance activities in monitoring the level of food safety in certain
food groups that have been identified. Overall, there are two (2) main activities:
i.

Surveillance Activity
Food surveillance is major tool used to identify food safety issues of concern and to act
as an early alert system on any food safety issue. Food surveillance activities are divided
into two (2) tiered approach involving targeted planned surveillance and ad-hoc / seasonal
surveillance:
•

Active surveillance (ad-hoc)
Active surveillance (ad-hoc) are conducted based on information gathering activities on
food safety happenings at the national and international level; risk profile; analysis of
analytical data from the Food Laboratory Ministry of Health, complaints; and reported
food incidents at national or international level. In year 2013, a total of 11 active
surveillances (ad-hoc) were carried out involving 1051 samples, out of which 83% for
chemicals and 17% for microbiological analysis. The list of active surveillance activities
(ad-hoc) carried out is shown in Table 3.
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Table 3 : The Title of Active Surveillance Activities (Ad-hoc) in Year 2013

NO
1/2013

TITLE
Monitoring the authenticity level of meat and meat products of
domestic and import in the local market - Series I

2/2013

Studies on the content of lead and cadmium in vegetables

3/2013

Monitoring Total Polar Compound content for cooking oil in fried
chicken fast food restaurants (fast food restaurant).

4/2013

Monitoring the level of heavy metal contamination in local dried
seafood products.

5/2013

Monitoring the authenticity level of meat and meat products of
domestic and import in the local market - Series II

6/2013

Monitoring the levels of maleic acid contaminants in food products
from the local market.

7/2013

Monitoring of Escherichia coli and Salmonella spp. in raw vegetables
and desiccated coconut

8/2013

Monitoring the content of microorganisms in the bird nest house on
the premises of the processing and content of nitrate and nitrite in
bird’s nest products in the local market

9/2013

Monitoring the level of chemical and microbiological contamination in
dried seaweed sold in the local market

10/2013

Monitoring the level of patulin contamination and arsenic on the
apple-based beverage products in the local market

11/2013

Determination of coloring content quantitatively in carbonated drinks
in the local market

•

Planned Surveillance
These planned surveillance activities are designed by taking into account previous food
surveillance outcome, food regulatory safety standards, safety issues of concern that are
prescribed by the food standards and data requirements to update/review food safety
standards. The planned surveillance activities that were carried out during the year 2013
involving 808 samples are shown in Table 4.
Surveillance carried out to determine the level of contamination of Brucella spp. in goat
milk, Mycobacterium spp. in cow’s milk and Salmonella enteritidis in eggs. Are reported
to the National Technical Committee of Zoonosis Diseases, which is an inter-ministerial
committee involving relevant stakeholders including MOH and the Department of
Veterinary Services (DVS).
Throughout 2013, a total of 566 samples were analyzed for Brucella spp. (474) and
Salmonella enteritidis (92). All the samples were not detected for Brucella spp. and
Salmonella enteritidis. .While for the Mycobacterium spp., surveillance activity was
postponed as the laboratory concerned i.e. because of Veterinary Public Health
Laboratory, Salak Tinggi was involved with the H7N9 virus crisis.
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As part of the Surveillance Program Framework for Reducing and Controlling Antimicrobial
Resistance (AMR) in food, surveillance to detect the presence of AMR microorganisms in
fish and meat in the local market has been implemented since 2012. In 2013, a total of
132 samples consisting of 37 samples of chicken meat (28%), 33 samples of beef (25%),
32 samples of pork (24.2%), 29 samples of goat meat (22%) and one (1) buffalo meat
samples (0.8%) were analyzed for five (5) microorganism i.e. Escherichia coli, Salmonella
spp., Listeria monocytogenes, Campylobacter spp. and Staphylococcus aureus.
Table 4 : Title of Activity Plan for 2013

BIL
1/2013

GAZETTEMENT
Monitoring the levels of contamination of Brucella spp. in fresh
goat’s milk at the point of sale (point of sales) -Series I

2/2013

Monitoring contamination levels of Mycobacterium spp. in fresh
cow’s milk in place of sales (point of sales)

3/2013

Monitoring of the presence of AMR microorganisms in fresh fish and
meat in the local market

4/2013

Monitoring the level of contamination of Salmonella enteritidis in
eggs in the local market -Series I

5/2013

Monitoring the level of heavy metals and microbiological
contamination in seaweed produced in Sabah

6/2013

Monitoring the levels of contamination of Brucella spp. in fresh goat’s
milk at the point of sale (point of sales) -Series II

7/2013

Monitoring the level of contamination of Salmonella enteritidis in
eggs in the local market - Series II

8/2013

Monitoring on the content of pigs deoxyribonucleic acid (DNA) in
noodles products from the local market

Due to allegation on the presence of swine deoxyribonucleic acid (DNA) in noodles, a
total of 22 different types of noodles that included various types of rice noodles (beehoon,
kue teow, laksa noodle) and wheat noodles (yellow noodles) were sampled. All samples
were negative for swine DNA.
In addition, the sampling activities to monitor the contamination levels of heavy
metals, microbiology and coloring materials in dry and wet seaweed were conducted
for standards development. Throughout 2013, a total of 32 samples of dried seaweed
and 38 samples of wet seaweed from Sabah were analyzed for heavy metals (lead,
cadmium, arsenic and mercury) and six (6) microbiological parameters (Coliform, E. coli,
Staphylococcus aureus, Salmonella spp., Vibrio parahaemolyticus and Vibrio cholera). 18
samples of dried seaweed were also analysed for color and two (2) samples were found
to contain tartrazine and brilliant blue respectively.
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ii.

Information Gathering Activity
Among the information gathering carried out are:
•

Food Search
Food safety issues and incidents around the globe are track through food search activities
encompassing 90 websites throughout the world. Report on the search is issued on
a daily basis, whilst a monthly report based on evaluation is carried out on the food
safety trend from these information is also issued. Throughout 2013, a total of 2,798 food
safety-related issues/incidents were reported, with food safety concerns/issues and food
regulations/enforcement making up the bulk of it (Figure 6).
Figure 6: Percentage Information on Food Safety Issues from Food Search
Activity Based on Category in Year 2013
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•

Crisis Alert Team (CAT Team)
CAT task force is responsible for monitoring food safety issues on a daily basis from 9
different types of local newspaper and from the main television news channels such as
TV1, TV3 and NTV7 every day. In 2013, a total of 721 newspaper articles related to food
safety have been reported in the local newspapers, where majority of the news involved
food safety and food poisoning (Figure 7).
Figure 7: Percentage of Food Safety Issues from CAT Team
Activity Based on Category in Year 2013

Food Safety And Quality Division Ministry of Health Malaysia | ANNUAL REPORT 2013

•

EU Rapid Alert System for Food and Feed (EURASAFF)
This EURASAFF system enables the exchange of information quickly and efficiently
between European Union countries when the risk to human and animal health are
detected in the food and feed chain. In the year 2013, a total of 19 notifications have
been received from EURASFF and these information were relayed by the Surveillance
Section to the relevant responsible branch for further action.

•

International Food Safety Authorities Network (INFOSAN)
INFOSAN under the ambit of WHO comprises a number of national food safety
authorities from around the world, with the goal of preventing the international spread
of contaminated food and food-borne disease through the promotion of rapid exchange
of information during food safety events and the sharing information on important food
safety issues of global interest. The Surveillance Section is responsible for receiving from
INFOSAN, analysing and coordinating any action required.

3.

RISK ASSESSMENT SECTION
a.

Introduction
The Risk Assessment Section was established in 2011, after the FSQD was upgraded into a
Programme. This section is responsible for carrying out activities related to food safety risk
assessment including Total Diet Study (TDS).
Risk assessment is a scientific evaluation of known or potential adverse health effects resulting
from human exposure to food hazards. It forms the scientific basis of food safety control. Typically,
risk assessment consists of four components:
i.

Hazard identification,

ii.

Hazard characterization,

iii. Exposure assessment and
iv.

Risk characterization.

By carrying out risk assessment, food hazard including chemical, microbiological and physical
can be evaluated and potential risk to population can be assessed, facilitating formulation of
appropriate risk management actions and risk communication messages to protect consumer
health.
The TDS aims to assess whether the public is exposed to any chemical hazards in food such
as contaminants and food additives from the diet, and also to determine the magnitude of
the risk and the population which may be most at risk. TDS involves purchasing (at retail level)
foods commonly consumed by the population, preparing them as for normal consumption
before analyzing the foods for the chemicals of interest. TDS differs from chemical surveillance
programme because they assess exposure to chemicals across the entire diet in one (1) study, in
contrast to food commodity surveys where only a few individuals food are generally investigated.
A defining characteristic of a TDS is the actual concentrations of chemicals are measured in
foods after they have been prepared as for normal consumption. A national TDS project involving
all states in Malaysia is conducted biannually.
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Function:

»»

Used to address food safety issues,
including standards setting and

•

Plan,

monitor

and

coordinate

reviewing the impact of existing

implementation of the food safety risk

control measures.

assessment activities including Total
iv. TDS Project

Diet Study Project
•

Collate, analyse, assess data for risk
assessment

purpose

and

prepare

»»

estimate

dietary

chemical

exposure

report related to risk assessment

for

including for TDS and surveillance

contaminants in the diet / food

residues

and

intake

programme
»»
b.

To

Activities

To

compare

dietary

the

exposure

estimated

for

chemical

residues and contaminants with
Activities related to risk assessment are

Reference Health Standards set

divided into four (4) categories:

internationally
»»

i.

Risk profiling

To identify the pattern of exposure
to a contaminant through the diet
taken by people in Malaysia from

»»

Risk profiling is a brief document
that describes the background of

»»

ii.

time to time
»»

To identify food items or food

an identified issue on food safety

groups with potential exposure

As a preliminary activity for risk

concern

management in an effort to better

necessary risk management or

understand food safety issues of

risk communication that should

concern.

be undertaken

Exposure assessment

and

recommend

A total of 18 specific activities related
to risk assessment were carried out in

»»

Exposure assessment is one of the
elements in risk assessment to
estimate the risk of a hazard as a
result of consuming contaminated
food

»»

Conducted in based on the need
to evaluate current food safety
issue and based on requests from
other Branches.

iii. Risk assessment report
»»

A risk assessment is a scientific
assessment of the human health
effects caused by exposure to the
hazards in food

»»

To

determine

contaminant

the
in

level

food

of

and

a
to

identify the consequences of the
risks to health through intake of
contaminants in foods

2013 as shown in Table 5.
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Table 5 : Specific activities related to Risk Assessment

CATEGORY
Risk Profiling

PROJECT
Nitrosamines in foods
Cyclospore in foods
Salinomycin in poultry

Penilaian

Sulphur dioxide in electrolyte drinks

pendedahan

Benzoic acid in electrolyte drinks
Sorbic acid in electrolyte drinks
Nitrate in Lactoferrin
Nitrite in milk from New Zealand
Heavy metal in Edible Bird’s Nest
Maleic acid in Tapioca Ball
Alcohol level in alcoholic beverages
Dicyandiamide (DCD) in milk from New Zealand
3-MCPD in drink tea and sachet
Patulin in apple juice
Heavy metal in dried seafood product
Heavy metal in vegetable

Laporan

Heavy metal in foods

Penilaian
Risiko

In addition, the Risk Assessment Section is also involved in various risk assessment related
initiatives at the international level as shown in Table 6.
Table 6 : List of activities involving Risk Assessment Section at International Level

NO
1
2

TITLE

DATE

Study Visit to European Food Safety Authority

15-19 April

(EFSA) Italy

2013

Inception Workshop on Initiating an

25-26 June

Hotel Royale

Establishment of Integrated ASEAN Risk

2013

Bintang, Kuala

Assessment Mechanism
3

VENUE
Parma, Italy

Lumpur

2nd Workshop on ASEAN Food Consumption

19-21

Hotel

Data & Exposure Assessment for the Project on

November

Renaissance,

Strengthening ASEAN Risk Assessment Capacities:

2013

Kuala Lumpur

Food Consumption Data
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Study Visit to European Food Safety Authority (EFSA), 15-19 April 2013, Parma, Ital
Three (3) officers from BKKM were sent to undergo human capital training in European Food
Safety Authority (EFSA) on 15 to 19 April 2013, in Parma, Italy whilst attending the Plenary
Meeting of the Genetic Modified Organisms (GMO) Panel associated with the activities of risk
assessment carried out in the European Union.
General Objective
To collaborate with European Food Safety Authority (EFSA) in food safety risk assessment to
enhance knowledge and capability of Malaysia to further lead in risk assessment activities in
ASEAN.
Objektif Khusus
•

To have an understanding of the organizational structure of EFSA as a basis for the
development of ASEAN risk assessment structure

•

To obtain knowledge and experience on food safety risk assessment including the conduct
of risk assessment and harmonization of data collection and exposure assessment in the
European Union

•

To discuss on joint collaboration with EFSA including conducting food safety risk

•

assessment studies

•

To attend the Plenary meeting of the “Panel on Genetically Modified Organisms EFSA” to
understand and gain experience in handling risk assessment of GMOs

Figure 8: Study Visit To European Food Safety Authority (EFSA), 15-19 April 2013,
Parma, Italy
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Inception Workshop on Initiating an Establishment of Integrated ASEAN Risk Assessment
Mechanism, 25-26 Jun 2013, Kuala Lumpur
This workshop was organized by Malaysia, as Overall Coordinator for ASEAN Expert Group on
Food Safety (AEGFS) and as the Programme Lead Country for Monitoring and Surveillance
Programme, with the support of the ASEAN Regional Integration Support from the EU (ARISE).
Objectives of the Workshop
•

To initiate the design and implementation of an Integrated ASEAN Risk Assessment
Mechanism

•

To provide recommendations to the AEGFS on the design and implementation of an
Integrated ASEAN Risk Assessment Mechanism

Participants of the workshop
The workshop was attended by 20 participants from 8 ASEAN Member States:
Cambodia, Indonesia, Lao PDR, Malaysia, Myanmar, Philippines, Thailand and Vietnam
The facilitators for the workshop were
•

Mr Rajinder Raj Sud (ARISE Key Expert)

•

Ms Zahara Merican (Short term expert, ARISE)

•

Mr Vincent Andre (Short term expert, ARISE)

•

Ms Jintana Sriwongsa (Senior Officer, ASEAN Secretariat)

Figure 9: Inception Workshop on Initiating an Establishment of Integrated ASEAN Risk
Assessment Mechanism on 25-26 Jun 2013 at Hotel Royale Bintang, Kuala Lumpur
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2nd Workshop on ASEAN Food Consumption Data & Exposure Assessment for the Project
on Strengthening ASEAN Risk Assessment Capacities: Food Consumption Data 19-21
November 2013, Kuala Lumpur
Malaysia hosted the 2nd ASEAN Workshop on Food Consumption Data & Exposure Assessment
for the Project on Strengthening ASEAN Risk Assessment Capacities: Food Consumption Data
which was organized in collaboration with the International Life Sciences Institute Southeast
Asia Region (ILSI SEAR) in support of the work on food safety undertaken by the ASEAN Food
Safety Experts Group (AEGFS), under the programme area of Monitoring and Surveillance.
Objective of the Workshop:
•

Finalization of the ASEAN food classification that will be used as the basis for the common
format of the ASEAN food consumption database;

•

Sharing of experiences by ASEAN Member States for their compilation of food consumption
data for exposure assessment use at the national level;

•

Undertaking case studies on exposure assessment of chemicals in foods using the compiled
ASEAN food consumption database

Participants of the workshop
The Workshop was attended by 44 participants from Brunei Darussalam, Cambodia, Indonesia,
Lao PDR, Malaysia, Myanmar, Philippines, Singapore, Thailand and Vietnam, a representative of
the ASEAN Secretariat, consultant from World Health Organization (WHO), consultant from Food
and Agriculture Organization (FAO), and ILSI SEAR as the organizers.
Figure 10: 2nd Workshop on ASEAN Food Consumption Data & Exposure Assessment for
the Project on Strengthening ASEAN Risk Assessment Capacities: Food Consumption Data
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Presentations were also carried out to highlight Malaysia initiatives and activities related to risk
assessment. The list of presentations is shown in Table 7.
Table 7: Presentations of Risk Assessment

TITLE

VENUE/PROGRAM

Food Safety Risk Assessment in

Study Visit to European Food Safety Authority

Malaysia

(EFSA), 15-19 April 2013, Parma, Italy

Food Safety Risk Assessment Under

Inception Workshop on Initiating an Establishment

ASEAN Expert Group on Food

of Integrated ASEAN Risk Assessment Mechanism,

Safety(AEGFS)

25-26 Jun 2013, Hotel Royale Bintang, Kuala
Lumpur

Framework on Risk Assessment in

Inception Workshop on Initiating an Establishment

ASEAN

of Integrated ASEAN Risk Assessment Mechanism,
25-26 Jun 2013, Hotel Royale Bintang, Kuala
Lumpur

Current Progress For Harmonization Of

2nd Workshop on ASEAN Food Consumption

ASEAN Food Consumption Data

Data & Exposure Assessment for the Project on
Strengthening ASEAN Risk Assessment Capacities:
Food Consumption Data, 19-21 November 2013,
Hotel Renaissance, Kuala Lumpur

Experiences and Challenges

2nd Workshop on ASEAN Food Consumption

in Transferring National Food

Data & Exposure Assessment for the Project on

Consumption Data into the Format

Strengthening ASEAN Risk Assessment Capacities:

Of The ASEAN Food Consumption

Food Consumption Data, 19-21 November 2013,

Database

Hotel Renaissance, Kuala Lumpur

Conducting Total Diet Study:

2nd Workshop on ASEAN Food Consumption

Experience from Malaysia

Data & Exposure Assessment for the Project on
Strengthening ASEAN Risk Assessment Capacities:
Food Consumption Data, 19-21 November 2013,
Hotel Renaissance, Kuala Lumpur

Outcome: 2nd Workshop on ASEAN

10th AEGFS Meeting

Food Consumption Data & Exposure

3-5th December 2013, Brunei Darussalam

Assessment

This Section has also written a book chapter entitled `The Malaysian Experience in Total Diet
Study’ in the book on Total Diet Study published in online journal Springer Link in 2013.

27

28

Food Safety And Quality Division Ministry of Health Malaysia | ANNUAL REPORT 2013

3.

Food Analyst Section
a.

Introduction
The Food Analyst Section is responsible for assisting the Food Analyst Council in registration of
persons practicing as food analysts and to regulate the practice of food analysts as provided for
in the Food Analysts Act 2011 and its regulations.

b.

Activities and achievement
In anticipation for the enofrcement of the Food Analysts Act 2011, various activities were carried
to ensure regulatory requirements and the necessary procedures were in place. Outreach
activities were also carried to ensure stakeholders and affected parties were sensitised on the
regulatory requirements. These activities include:i.

PGazettement of the Food Analysts Regulations 2013 on 14 March 2013.

ii.

A National Seminar on the “Food Analysts Act 2011 and Food Analysts Regulations 2013”was
held on 22nd August 2013 at Grand Dorsett Hotel, Subang Jaya Official in collaboration
with the Malaysian Institute of Food Technology (MIFT). This seminar was officiated by the
Honourable Minister of Health Datuk Seri Dr. S.Subramaniam who officially announced 15
March 2014 as the enforcement date.

iii. A series of outreach seminar on Food Analysts 2011 and Food Analysts Regulations 2013
were held at 5 zones i.e. North, East, South, Sarawak and Sabah. This seminar aims to
sensitise and publicise the Act and its Regulations to the food analysts in public and private
sectors across the country.
Figure 11: Seminar on Food Analysts 2011 and Food Analysts Regulations 2013 at zone level
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ACTIVITIES AND ACHIEVEMENTS
COMMUNICATION AND CONSUMERISM BRANCH
1.

Introduction
These are Communication and Consumerism functions:
•

Coordinating and monitoring informations and enquiries related to food safety and quality via
mass media, and;

•
2.

Planning and implementing promotional activities of food safety and quality.

Activities taken for the whole year of 2013 as follows:
a.

State and National level competition of Primary School Hygiene Canteen 2013
In 2013, State and National level competition of Primary School Hygiene Canteen 2013 was
held for secondary school canteen which was organized by KKM colloborated with KPM. The
objective of this competition was to give recognition to a school that can sustain its canteen
cleanliness. The competition was also the continuation of the Competition of Kantin Sekolah
Bersih which was held on 2011.

b.

State and National Level Award Ceremony of Primary School Hygiene Canteen 2013
State and National Level Award Ceremony of Primary School Hygiene Canteen 2013 was officiated
by The Honourable Health Minister and also was attended by Deputy Minister of Education II
The Honourable P. Kamalanathan a/l P. Panchanathan on 5th September 2013 at Marriot Hotel,
Putrajaya. The ceremony was attended by 1,000 participants. During the ceremony there were
food safety exhibition and several agencies such as Oral Health Unit and also there wera also
innovation exhibition participated by innovation group from schools.

c.

iii)

Launching the National Level Food Safety is the Responsibility of the Industry

(MeSTI) 2013
Safety is the Responsibility of the Industry (MeSTI) scheme certification was established by
Food Safety and Quality Unit (BKMM), Ministry of Health. The certifications is guiding the Small
Medium Entreprises (SME) to comply with the needs of food cleanliness and safety in products’
preparation accordance to Food Cleanliness Regulations 2009.
This scheme was announced by The Very Honourable Prime Minister of Malaysia on 16 November
2012 during GTP Progress Update Ceremony in Putrajaya. In addition, officated ceremony by The
Honourable Minister of Health was held on 7th March 2013 at Berjaya Times Square.
The application for the certification scheme is free. MeSTI logo is given to entrepreneur’s products
as a cleanliness and safety guarantee from KKM. This is to convince consumers when making
choices.
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d.

Food Safety Promotion Campaign State Level
Food Safety Promotion Campaign State Level was held from January-November 2014, as follow:
•

Perak State Level Carnival of Food safety is Together Responsibility on 10-12 October 2014.

•

Labuan Federal Territory Level Carnival of Food Safety on 14 June 2014.

•

South Zone Level included Melaka, Johor and Negeri Sembilan of Expo Safe Food, Food
Satey Carnival on 13-14 September 2014.

Through Skuad Germ Buster, JKN had done See, Smell, Taste activity. Between activities done
included exhibition, talk, demonstration and promotional distribution of food safety education
materials.
e.

Promotion of Food Safety Meeting/Workshop/Technical Seminar
Several series of food safety promotion technical meeting was held by this branch:

f.

•

SISPEK Training to TPKN on 21 January 2014

•

Food Safety Promotion Forming Module Workshop on 20-23 May 2014

•

Communication Complexity & Emotional Intelligence Seminar on 17- 20 November 2014

•

K&K 2013 Planning and Action Plan Meeting on 15 January 2013

Food Safety Promotion Exhibition with other Agency
Information as follow in Table 8.
Table 8 : Food Safety Promotion Exhibition with other Agency

NO
1

NAME OF PROGRAM/ACTIVITY/
EVENT

DATE

VENUE

MATERIAL/EXHIBITION ACTIVITY

TARGETED
GROUP

Promotion at Kip

19 January Kip Mart

See,Smell,Taste,

Public

Mart Senawang

2013

Games, MoHKLiK

and

Senawang

Industries
2.

Temerloh Bess

27 Januari

Temerloh

BeSS Promotion,

Hawkers

Exhibition in

2013

Hawkers

Premise Registration,

and

Pahang
3.

Centre

Public

Sabah Bess

3 Februari

Tanjung Aru,

BeSS Promotion,

Hawkers

Exhibition

2013

Sabah

Premise Registration,

and
Public

4.

5.

Perlis Bess

28

Kuala Perlis,

BeSS Promotion,

Hawkers

Exhibition

Februari

Hawkers

Premise Registration,

and

2013

Centre

Exhibition for MeSTI

7 Mac

Berjaya Times

MeSTI Exhibition,

1000

Launching

2013

Square Hotel,

MKMPK, government

people

Manhattan

agencies

of SME

Hall, Level 14

Public

industry

31

Food Safety And Quality Division Ministry of Health Malaysia | ANNUAL REPORT 2013

BIL
6.

NAMA PROGRAM/
AKTIVITI/MAJLIS

TARIKH

TEMPAT

BAHAN/AKTIVITI
PAMERAN

SASARAN

KPDNKK Taste of

15 March

Presint 2,

MeSTI Exhibition,

100 people of

Malaysia (TOM)

2013

KPDNKK,

Premise

PKS and local

Building,

Registration

entrepreneur

Exhibition

Serbaguna
Hall, Level G
7.

Exhibition of

27 March

Hotel

BKKM Function

Student and

International

2013

Equatorial

Exhibition

researcher

Conference On

Bangi

Consumerism 2013
8.

Smartkids 2013

19-21 April

(booth leased)

2013

PWTC, KL

See, Smell, Taste

Kids,

Exhibition, Main

Teenagers,

Bacteria, Label,

Public

Food Safety
and Cleanliness,
MilkBox Drinking
Guide, MoHKLiK
9.

10.

Johor Health Unit

7 April

Johor Bahru Food Product

Kids,

Food Safety and

2013

Permai

Teenagers,

Quality Exhibition for

Hospital,

National Health Day

Sport

2013

Complex

Labeling

Public

Nutrition Month

3-4 May

Mid Valley,

See, Smell, Taste

Kids,

Malaysia 2013

2013

KL

Exhibition, Main

Teenagers,

Bacteria, Label,

Public

Exhibition

Food Safety and
Cleanliness, Milk
Box Drinking
Guide, MoHKLiK
11.

Consumerism Month

30 May

Batu Buruk,

See, Smell,

Kids,

Malaysia, KPDNKK

2013

Terengganu

Taste, Premise

Teenagers,

Registration,

Public
Industry

Exhibition
12.

13.

Taste of Malaysia

4th June

Berjaya

Adapting Business

Exhibition

2013

Time

Program with

Square, KL

Hypermarket

4th Muslim World Biz

25 – 28

Mattrade,

MeSTI Exhibition,

Exhibition

September

KL

Premise

(booth leased)

2013

Public

Registration,
BKKM Function
Exhibition

14.

Teacher’s Day Festival

14–19 May

Pusat Belia

See, Smell, Taste

2013

2013

dan Sukan,

Exhibition, Main

Paroi,

Bacteria, Label,

Negeri

Food Safety and

Sembilan

Cleanliness, Milk

(booth leased)

Box Drinking
Guide, MoHKLiK

Public
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BIL

NAMA PROGRAM/
AKTIVITI/MAJLIS

15.

Malaysia International 6-8 June
Food and Beverages

TARIKH

TEMPAT
PWTC, KL

2013

(MIFB)

BAHAN/AKTIVITI
PAMERAN

SASARAN

MeSTI Exhibition,

Pupils,

Premise

teachers and

Registration

public

(booth leased)
16.

Oral Health 2013

6 October

Berjaya

See, Smell, Taste

Permata

Carnival Exhibition

2013

Time

Exhibition, Main

children and

Square,

Bacteria, Label,

public

Mall.

Food Safety and
Cleanliness, Milk
Box Drinking Guide,
MoHKLiK

17.

World Health Day

8-10

Hotel Royal

Label Exhibition,

Professional

Promotion Exhibition

October

Chulan, KL

Clean Premise

and public

BKKM Promotional

Profesional

2013
18.

Food Safety

2-3

Hotel Royal

Exhibition

December

Chulan, KL

2013
19.

Clean Canteen Award 5

Hotel

Food safety

Pupil and

Ceremony 2012

September

Marriott,

promotional

teacher

Exhibition

2013

Putrajaya

Besides promotional program, education materials as follow were also published:
i.

ii.

Pamphlet / Booklet
•

The Importance of Temperature in Food Safety Booklet

•

Bazar Ramadhan Food Hygiene Safety Pamphlet

•

Pamphlet of Food Hygiene Regulation 2009

•

You Can Avoid Food Poison Booklet

•

Sekolah Food Safety Guidance Pamphlet for Pupil

•

Food Premise Registration Pamphlet

•

Safe Handling Of Poultry Meat Pamphlet

Bahan Pameran
•

MeSTI Popup

•

BeSS Bunting

•

BeSS Rollup

•

Food Operator Attire Rollup

•

Food Operator Hygiene Guidelines Rollup

•

Food Safety Collateral Message (Pen and Non-Woven Bag)

•

Codex Promotional Material (CCFO Counsel)

•

Premise Registration (state distribution)

•

Salt Popup (World Health Day 2013)

•

Salt Rollup (state distribution)

•

MKMPK Popup
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iii. Jingle, Klip Video, CD
•

MeSTI DVD (replicated)

•

BKKM Corporate Video

iv. Media Massa
•

The Star newspaper advertisement (Premise Registration)

•

Utusan Malaysia and Kosmo newspaper advertisement (Premise Registration)

•

See, Smell and Taste message through local radio station

•

Ramadhan message through Astro radio station (Era, Sinar)

•

Ramadhan message through goverment radio station

•

Food Premise Registration message through 13 state government radio station

•

Food Premise Registration message through Astro radio station

•

Press Media for MeSTI Launched on 7 Mac 2013

•

Press Media for National Level School Hygiene Award Ceremony, 5th September 2013
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ACTIVITIES AND ACHIEVEMENTS
DOMESTIC COMPLIANCE BRANCH
1.

Introduction
The role of the Domestic Compliance Branch is to plan, review and coordinate all enforcement
activities based on the Food Act 1983 and its regulations. Such activities include food sampling,
inspection of food premises, enforcement activities such as closure of unhygienic food premises,
seizure of non-complying food, investigation of complaints and management of food safety issues.

2.

Activity
a.

Inspection and Closure of Food Premises
Inspection of food premises is one of the routine activities to ensure that all food premises are
clean and hygienic and food safety is assured. In 2013, a total of 127,323 food premises were
inspected and 4,044 (3.18%) insanitary food premises were closed under Section 11, Food Act
1983 (Figure 12)
Figure 12 : Inspection and Closure of Food Premises 2004 – 2013
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b.

Registration of Food Premises
As required under Regulation 3, Food Hygiene Regulations 2009 (FHR 2009), food premises
which must be registered with Ministry of Health Malaysia (MOH) are food factories, food
premises which are involved in food catering, food outlets (restaurants, stalls, canteen etc) and
also vehicles which sell ready-to-eat food. Registration of food premises shall be carried out by
the owner of food premises through online application at http://fosimdomestic.gov.my. Through
promotional and registration of food premises activities that have been carried out nationwide
by Food Safety and Quality Division, in 2013, there are 44,692 registered food premises. This
number consists of 3,071 food factories, 2,297 premises which are involved in food catering,
38,653 food outlets and 667 vehicles which sell ready-to-eat food. (Table 9)
Table 9 : Registration of Food Premises from March 2010-2013

TAHUN
KATEGORI
Factories
Premises involved in food

2010

2011

2012

2013

1,056

1,737

2,139

3,071

540

674

1,403

2,297

5,938

12,661

21,071

38,670

74

85

177

667

7,608

15,157

24,790

44,692

catering
Food outlets
Vehicles selling ready-to-eat
food
Jumlah
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c.

Food Sampling
The purpose of food sampling is to ensure that food prepared or sold in Malaysia adhere to
requirements under Food Act 1983 and Food Regulations 1985. In 2013, a total of 32,798
food samples were taken for analysis and 1,111 (3.39%) of the samples contravened certain
requirements under Food Act 1983 and Food Regulations 1985 (Figure 13). Percentage of
contravention has been decreasing since 2004 i.e. from 8.8% in 2004 to 3.39% in 2013. A total
of 168 sellers/food manufacturers who contravened provision under Food Act 1983 and Food
Regulations 1985 were prosecuted and fines amounting to RM304,500.00 were collected.
Figure 13: Food sampling 2004 - 2013
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d.

Monitoring of Pesticide Residues
In 2013, a total of 1,010 samples (Figure 14) were taken for pesticide residue analysis consisting
of 687 samples of vegetables and 323 samples of fruits. Results of the analysis show that none
of the vegetable samples and fruit samples contained pesticide residues above the Maximum
Residual Limit (MRL) as stated under Table 16, Regulation 41, Food Regulations 1985.
Figure 14 : Monitoring of Pesticide Residues in Vegetables and Fruits 2004-2013
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e.

Monitoring of Drug Residues
As a result of continuous monitoring and enforcement,the abuse of veterinary drugs such as
nitrofuran, chloramphenicol and beta agonist has been reducing.
i.

Nitrofuran
In 2013, a total of 91 poultry samples and 3 egg samples were taken for analysis of nitrofuran
residue and none of them were positive (Figure 15).

Figure 15 : Monitoring of Nitrofuran in Chicken Meat and Eggs 2004 – 2013
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ii.

Chloramphenicol
A total of 84 chicken meat samples were taken for chloramphenicol analysis and none of
the samples were found contain residues of chloramphenicol (Figure 16). In addition, 268
fish samples taken for the same analysis and also none of the samples were found to contain
residues of chloramphenicol (Figure 17).
Figure 16 : Monitoring of Chloramphenicol in Chicken Meat 2004-2013

Figure 17 : Monitoring of Chloramphenicol in Fish 2004 -2013
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iii. Beta-Agonist
In 2013, a total of 269 samples were taken for beta-agonist analysis (Figure 18). These include
pork (111 samples), beef (147 samples) and mutton (11 samples). As a result of continuous
enforcement by MOH through routine inspections and special operations the rate of abuse
of beta agonist has been reduced. Since 2009 none of the samples taken were positive for
beta-agonist.
Figure 18: Monitoring of Beta Agonist in Meat 2004 – 2013
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ACTIVITIES AND ACHIEVEMENTS
DOMESTIC INDUSTRY BRANCH
1.

Introduction
Domestic Industry Branch is responsible for food industry development activities including the
development of guidelines, verification of premises for selected commodities as well as licencing of
packaged drinking water and natural drinking water; ice; and water vending machine to improve the
production of safe foods by the industries.

2.

Industrial Development Section
Under the Industrial Development Section, standardization of the food premise hygiene inspection
activities has been implemented through a pilot project involving three (3) agencies namely MOH,
Ministry of Urban Wellbeing, Housing and Local Government and the Department of Islamic
Development Malaysia (JAKIM) at selected locations in Malacca, Pahang and Kuala Lumpur. During
the implementation of the pilot project, related procedures such as BeSS (Bersih, Selamat dan Sihat)
recognition, Food Premises Grading System and Halal Certification was reviewed and as a result, the
auditing form has been improved. The new improved form can be used for the standardized food
premise hygiene inspection by relevant agencies. However, the meeting with the Secretary General
of the Ministry of Health agreed that all agencies must carry out inspection based on the guidelines
by the Ministry of Urban Wellbeing, Housing and Local Government which have been approved by
the Cabinet.

3.

Food Supply Chain Section
a.

Verification Audit
The main activity under the Food Supply Chain Section is verification audit of food processing
factories to ensure food safety and quality throughout the food supply chain. This was an
approach taken by FSQD in transforming the control of food safety in the market including
imported products. Through the control along food supply chain, any food safety incidents could
be identified at an early stage, thus no longer relying on verification of final product. For the
year 2013, eight (8) food commodities had been identified (Figure 19) for verification along the
food supply chain. Determination of the food commodities was made based on the report of
the Surveillance Section and the Domestic Compliance Section as well as current needs such
as food safety crisis and the Kedai Rakyat 1Malaysia (KR1M). As of 31 December 2013, a total of
172 food processing premises have been verified to ensure compliance with the Food Act 1983
and its related Regulations.
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Figure 19 : Food commodities had been identified

b.

Exportation of Raw Clean Edible Bird’s Nest to the People’s Republic of China
The General Administration of Quality Supervision Inspection and Quarantine (AQSIQ), People’s
Republic of China (PRC) conducted an inspection tour in Malaysia from 16-18 October 2013 to
assess the official control systems carried out by Malaysia authorities for the export of clean raw
edible bird’s nest to PRC. Based on the inspection, the PRC gave the approval for exportation
to eight (8) bird’s nest processing plants on 25 December 2013. Two (2) Standard Operating
Procedures (SOPs) have been updated and two (2) new SOPs have been developed to strengthen
the activities of official controls. In addition, internal audit on seven (7) State Health Departments
involved in the exportation of bird’s nest have also been carried out.
Surveillance audit was conducted to assess the compliance status of the processing premises on
the requirement of the export to PRC in which 96% of the processing premises involved were
audited. Meanwhile, under the surveillance programme, 89% of raw clean EBN samples and
98% water samples were analyzed. As of December 2013, a total of 22 processing premises were
listed by the Ministry of Health for exportation of raw clean EBN to PRC.

c.

Exportation of Unclean Bird’s Nest Raw Material (UBRM)
The Joint China-Malaysia Expert Group Meeting on Bird’s Nest was held in Beijing, China from 1920 March 2013 to discuss on the issue of nitrite in raw unclean edible bird’s nest. The Malaysian
Delegations has been led by Tan Sri Ong Ka Ting, Special Envoy to the Prime Minister of Malaysia
to China whilst the Malaysian expert team was led by Ms Noraini Dato’ Mohd Othman, Senior
Director for Food Safety and Quality, Ministry of Health Malaysia. The meeting agreed that the
limit of nitrite in house UBRM is not required with preconditions. Subsequently, Department
of Veterinary Services will continue communication and consult with China on inspection,
quarantine and other issues in view that UBRM relates to animal foodstuff.
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Licencing Section
There are three (3) activities under the Licencing Section are namely the Licencing of Natural Mineral
Water and Packaged Drinking Water, Licensing of Ice and Licensing of Water Vending Machine. The
technical Committee Meeting on Drinking Water was held in October 2013 to discuss the approval
of the licence application of Natural Mineral Water and Packaged Drinking Water (Import), Ice, Water
Vending Machines and related issues.
a.

Licensing Of Natural Mineral Water And Packaged Drinking Water (AMB/AMS)
The licensing of Natural Mineral Water and Packaged Drinking Water activities include the
process of label review. In 2013, a total of 918 of Natural Mineral Water and Packaged Drinking
Water labels were reviewed. Water quality monitoring is carried out to ensure the quality of water
produced by the licensees in compliance with the standards as prescribed in the twenty-fifth
and the twenty-sixth of the Food Regulations 1985. Radioactive, chemical and bacteriological
analysis are also carried out every three (3) months for monitoring purposes as in Table 10 and
the monitoring reports will be submitted to the Licensing Section.
Table 10: Monitoring Analysis for AMB/AMS

TYPE OF ANALYSIS

FREQUENCY

Radioactive

Once a year

Monitoring analysis carried

Chemical

Twice a year

out by the State Health

Bacteriological

Four (4) times a year

Department

44

Food Safety And Quality Division Ministry of Health Malaysia | ANNUAL REPORT 2013

i.

Natural Mineral Water
Natural mineral water shall be ground water which is obtained for human consumption
from subterranean water-bearing strata through a spring, well, bore or other exit, with or
without the addition of carbon dioxide. Based on the Regulation 360A, Food Regulations
1985, the production and importation of Natural Mineral Water must be licenced. Since this
regulation was introduced in 1992, 67 Natural Mineral Water licences have been issued up
to 31 December 2013 (Figure 20). Out of 67 licences issued were from local Natural Mineral
Water sources while the rest were foreign Natural Mineral Water sources. In 2011, one (1)
licence was revoked due to the manufacturer established a new plant on a Natural Mineral
Water sources location. Meanwhile in 2013, six (6) new licences were issued and none were
revoked.
FIGURE 20 ISSUANCE OF NATURAL MINERAL WATER LICENCES FOR 1992-2013
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ii.

Packaged Drinking Water
Packaged Drinking Water should be potable water or treated potable water, other than
natural mineral water, that is hermetically sealed in bottles or other packages and is intended
for human consumption. Based on the Regulation 360B, Food Regulations 1985 gazetted
in 2000, licencing of drinking water source was mandatory before starting a business. As of
2013, a total of 223 applications of licences for drinking water source were approved (Figure
21).
Based on Figure 22, 16 licences have been revoked, i.e. four (4) licences in 2011, nine (9)
licences in 2012 and three (3) licences in 2013. The main reason for the revocation are due
the manufacturers had opened a new plant on a new drinking water source as well as
manufacturers no longer interested in continuing the production of Packaged Drinking
Water. In 2013, 14 new licences were issued.
Figure 21 : Issuance of Natural Mineral Water Licences For 1992-2013
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Figure 22 : Revocation of Packaged Drinking Water

iii. Ice
Regulation 394A, Food Regulations 1985 stipulates that all ice plants operations must obtain
a licence before starting a business. Licencing of Ice involve the inspection and sampling of
water and ice . Throughout the year 2013 , a total of 76 licence applications were approved,
involving 45 new companies. The total number of licences as of 31st December 2013 is 108
companies. This is still below the targeted figure whereby only 32.2% of the total ice factories
in Malaysia, i.e. 335 companies have obtained the said licence.
The District Health Office and State Health Department have undertaken efforts to increase
the awareness of ice manufacturers through Educational Enforcement approach. The
majority of the ice manufacturers are SMEs. Thus, financial constraints and lack of technical
knowledge on issues related to the safety of ice are among the major reason why the ice
operators fail to obtain the licence . The percentage of ice licencees by state was shown in
Figure 23.
Figure 23 : Percentage of Ice Licencees by State 2013
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ACTIVITIES AND ACHIEVEMENTS
IMPORT BRANCH
1.

Introduction
The objective of food import control is to ensure that food imported into this country comply with the
Food Act 1983 and its regulations. The food import control activities carried out at the entry points
include inspection and sampling of food consignments as well as enforcement activities such as
detention, rejection, prosecution and destruction of consignments that contravene such provisions.

2.

Food Import Control System
MOH manages food import control through the use of a web based application system i.e. FoSIM
which uses a risk-based approach in determining food safety hazard of imported food. The risk
attributed to the food is determined by six (6) levels of examination, that is:
a.

Level 1 (Auto Clearance) - Food automatically released without inspection

b.

Level 2 (Document Examination) - Food released after satisfactory document inspection

c.

Level 3 (Monitoring Examination) - Food released after inspection and samples may be taken for
analysis

3.

d.

Level 4 (Surveillance Examination) - Food released after inspection with samples taken for analysis

e.

Level 5 (Hold, Test & Release) - Food detained pending results of sample analysis

f.

Level 6 (Auto Rejection) - Food automatically rejected

Monitoring of food imports at each entry point
The monitoring of imported foods at the entry points is based on the following targets
a.

100% document inspection – 100% inspection of document (K1) on all declaration for imported
food consignments either manually or

electronically.

b.

70% food consignment inspection at land entry points

c.

40% food consignment inspection at seaports

d.

35% food consignment inspection at airports

e.

10% of the food consignments inspected to be sampled for analysis
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a.

Activities and achievement
In 2013, 181,629 consignments were inspected and 17,206 samples (9.5%) were taken for
analysis (Figure 24). From the total samples taken for analysis, 194 samples (1.1%) contravened
the Food Act 1983 and Food Regulations 1985 (Figure 25).
There were 141 food alerts on contravening food consignments imported from 18 countries in
the year 2013. The food alerts were then notified to all states and entry points for further action.
Figure 24 : Inspection and Sampling of Imported Foods 2008-2013

Figure 25 : Contravention of Imported Food 2008-2013
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ACTIVITIES AND ACHIEVEMENTS
EXPORT BRANCH
1.

EXPORT OF FISH AND FISHERY PRODUCTS TO EU
The Export Division is responsible to ensure official control activities carried out on the fish and
fishery products supply chain are in accordance with the requirements of the importing countries.
The FSQD has been appointed as the Competent Authority (CA) by the European Union (EU) as to
provide guarantees that the EU import requirement on fish and fishery products are comply with
along the fish and fishery products supply chain.
a.

IMPLEMENTATION OF OFFICIAL CONTROL FOR EXPORT OF FISH AND FISHERY PRODUCTS
TO THE EUROPEAN UNION (EU)
FSQD conduct official control in line with the Standard Operating Procedures and Protocols for
export of fish and fishery products as follows:
i.

Approval of export establishments, transport vehicles, ice producers, independent
refrigerated stores and sources of semi-processed fishery products. In 2013, 22 export
establishments, 43 transport vehicles, three (3) sources of ice and one (1) cold store have
been approved. Surveillance audits had been carried out by FSQD to verify the maintenance
on the compliance status with the EU requirements by the approved facilities.

ii.

Implementation of Monitoring Programs. In 2013, 580 samples for fishery end products,
163 samples for capture fishery products and 132 samples for water and ice were taken for
the monitoring purposes. Corrective actions were also taken for any contravention detected

iii.

Issuance of Health Certificate for Export of Fish and Fishery Products to EU. In 2013, a total
of 384 Health Certificates were issued for export of fish and fishery products to EU by FSQD.
The total export of these fish and fishery products amounted to 3,473.1 metric tonnes
worth RM 55 million.

b.

STRENGTHENING OF THE OFFICIAL CONTROL
EU Management System for Official Control of Food Export of Fish and Fishery Products to
EU (FExOC) has been developed by FSQD and the system has been implemented in 2013.
The objective of having this system is to strengthen the official control implemented by FSQD
in which all information with regards to the surveillance and monitoring programmes of all
approved fish facilities including rapid alert system and issuance of health certificate for the
purpose of export of fish and fishery products are being integrated into this system

2.

THE UNITED STATES ON FOOD AND DRUG FDA ASSESSMENT MISSION
FSQD conducted verification for the purpose of listing of complying export establishment for export
of fish and fishery products to USA based on the US requirements on seafood .
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i.

Pi. Listing of Complying Export Establishment. In 2013, 29 processing establishments had
been listed for export of fish and fishery products to USA. Surveillance audits had been
carried out by FSQD to verify the maintenance on the compliance status with the US
requirements by the complying export establishment.

ii.

Implementation of Monitoring Programme. In 2013, 374 samples for Fishery Products
Monitoring Programme were taken and no contraventions were detected.

3.

EXPORTS OF FISH AND FISHERY PRODUCTS TO THE RUSSIAN FEDERATION
In November 213, the Federal Service of Veterinary and Phytosanitary Surveillance (Rosselkhoznadzor)
has forwarded a Technical Questionnaire to CAs and the industry in Malaysia. The feedback for
the Technical Questionnaire is being prepared by Export Branch and will be submitted to the
Rosselkhoznadzor once it is completed.
In addition, FSQD has implemented the monitoring programmes for the establishments that are
interested to export fish and fishery products to Russia in which 117 samples for Fishery End Products
Monitoring Programme and 12 samples for Capture Fishery Monitoring Programme were taken in
2013. Corrective actions were also taken for any contravention detected.

4.

EXPORT OF FOOD PRODUCTS OF ANIMAL ORIGIN TO VIETNAM
Effective from September 1, 2010, all processing establishments intended to export food products of
animal origin shall be registered with National Agro-Forestry-Fisheries Quality Assurance Department
(NAFIQAD), Vietnam before exportation of food products are being carried out based on the Circular
Guiding on the Food Hygiene and Safety Control for Imported Foodstuffs of Animal Origin, No.
25/2010/TT-BNNPTNT.
In 2013, 34 processing establishments have been approved and listed by NAFIQAD for export of
fish and fishery products to Vietnam. In addition, Malaysia has also been authorized by NAFIQAD
to export foodstuff of plant origin to Vietnam effective from 10 June 2013 based on the application
submitted by Ministry of Health via FSQD.

5.

EXPORT OF EDIBLE BIRD’S NEST TO CHINA
The requirement of zero tolerance for nitrite in bird’s nest by China is a major concern to the Malaysian
bird’s nest industry.
Malaysia views this matter seriously as this has greatly affected the Malaysian bird’s nest industry. This
requirement cannot be met by most of the Malaysian exporters because of the inevitable presence
of nitrite in edible bird’s nest.
Minister of Health Malaysia led a Malaysian Delegation to a working visit to China from 5 to 8
November 2011 to discuss on the issue of exports of edible bird’s nest to China with the Minister of
Health China. The meeting agreed that there is a need to conduct a comprehensive study to obtain
scientific data on the inevitable presence of nitrite in edible bird’s nest and to establish the MalaysiaChina Expert Group for the development of mutually agreed standard for nitrite in edible bird’s nest.
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In pursuance to this, MOH Malaysia has conducted a comprehensive study from October to December
2011 to obtain scientific data on the inevitable presence of nitrite in edible bird’s nest. The study was
conducted on raw clean and raw unclean edible bird’s nest, guano, saliva as well as the surrounding
factors.
The Joint Malaysia-China Expert Group Meeting on Edible Bird’s Nest was held in Kuala Lumpur from
28 to 30 December 2011 to discuss on the mutually agreed standard for nitrite in edible bird’s nest
based on the outcome of the comprehensive study. The meeting was chaired by Senior Director for
Food Safety and Quality Division, Ministry of Health Malaysia. It was attended by nine (9) experts from
China and eleven experts from Malaysia.
The meeting has mutually agreed on a nitrite level of raw clean edible bird’s nest. However, China
will formalize the nitrite level once the mutually agreed standard on nitrite level has been discussed
and agreed by all relevant stakeholders in China.
Subsequently, CNCA had carried out first inspection mission to Malaysia from 9 to 19 April 2013
on 15 processing establishments to evaluate the compliance status for export of raw clean edible
bird’s nest to China. Based on the inspection mission, eight (8) processing establishments had been
registered by CNCA for export of raw clean edible bird’s nest to China.
In addition, General Administration of Quality Supervision, Inspection and Quarantine (AQSIQ) had
also carried out a visit to Malaysia from 16 to 18 October 2013 to evaluate the control system carried
out by the Competent Authorities for the export of raw clean edible bird’s nest to China.
As a result, Malaysia had been granted approval for export of raw clean edible bird’s nest to China
on 25 December 2013.
In addition, Malaysia had submitted to CNCA on 23 December 2013 the registration documents for
the second batch for export of raw clean edible bird’s nest to China which consist of 15 processing
establishments. In this regards, the FSQD, is working closely with Department of Veterinary Services
(DVS), Ministry of Agriculture and Agro-based Industry (MOA) to ensure that Malaysia can remain to
export the raw clean edible bird’s nest to China.
In 2013, 139 samples of raw clean edible bird’s nest were taken and 47 samples for water were taken
for the monitoring purposes. Corrective actions were taken for the contraventions detected.
6.

EXPORT OF READY-TO-EAT/MINIMALLY PROCESSED FRUITS & VEGETABLES TO SINGAPORE
Agri-Food and Veterinary Authority (AVA) Singapore requires all establishments intended to export
ready-to-eat or minimally processed fruits and vegetables to Singapore to be

registered and

certified by FSQD. In this regards, the establishments shall comply with the requirements listed in
the Guideline for Ready-to-eat / Minimally Processed Fruits and Vegetable by AVA.
Malaysia was given a 2 years timeline from 2010 to ensure compliance with the requirements for
ready to eat/minimally processed fruits and vegetables to Singapore. AVA Singapore will fully enforce
the requirements for the certification of export establishments exporting ready-to-eat/minimally
processed fruits and vegetables to Singapore on 1 November 2012.
In 2013, twelve (12) export establishments exporting ready-to-eat/minimally processed fruits and
vegetables to Singapore have been registered and certified by FSQD.

52

Food Safety And Quality Division Ministry of Health Malaysia | ANNUAL REPORT 2013

7.

EXPORT OF MINIMALLY PROCESSED (MP) SUGARCANE TO SINGAPORE
MP Coconut Taskforce meeting was held in Penang, Malaysia on 19 January 2011 to draft guidelines
for the handling of MP coconuts for export to Singapore in which Department of Agriculture is the
focal point for the export of MP Coconut to Singapore.
The Taskforce visited 3 MP coconut processing establishments in Johor on 2 to 3 June 2011. The
Taskforce then finalised the proposed guidelines and discussed a timeline for the implementation
of the guidelines. This guideline will be endorsed on the next Malaysia – Singapore Bilateral Meeting
in 2012.

8.

PENGEKSPORTAN TEBU YANG DIPROSES SECARA MINIMUM (MINIMALLY PROCESSED SUGAR
CANE) KE SINGAPURA
In 2011, seven (7) MP Sugarcane processing establishments have been registered and certified by
FSQD, MOH.

9.

EXPORT OF FROZEN DURIAN TO CHINA
General Administration of Quality Supervision Inspection and Quarantine (AQSIQ) China conducted
an audit on six (6) frozen durian processing establishments on 12 – 17 December 2011. The audit
was conducted to assess the compliance of the establishments with the requirements for import
of frozen durian to China which includes the certification of Good Manufacturing Practices (GMP).
Based on the outcome of the audit, one (1) establishment has been approved for export of frozen
durian to China.

10. ISSUANCE OF EXPORT CERTIFICATES
In 2013, a total of 44,123 Health Certificates and 4,354 Free Sales Certificates were issued by District
Health Office for export of food products other than fish and fishery products to EU. In addition, 3
Non Genetically Modified Food (Non-GMF) certificates and 1 Melamine Free Certificate were also
issued by FSQD in 2013.
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11. TRAINING
A total of five (5) courses were conducted in 2013 to upgrade the capabilities of the competent
authorities in the conduct of official controls related to the export of fish and fishery products. The
courses were related to importing country requirements, water and ice sampling and organoleptic
evaluation, physical examination for parasites and inspection of landing site.
12. LISTING OF FOOD EXPORT TO SINGAPORE UNDER ENHANCED REGULATED SOURCE PROGRAMME
Starting from 2 May, 2013 the Agri-Food and Veterinary Authority (AVA) has implemented the
Enhanced Regulated Source Programme (ERSP) to ensure that the imported food products to
Singapore are manufactured in properly regulated food establishments.
The programme requires the food manufacturing establishments exporting six (6) categories of
perishable food products to Singapore, to be approved by the Malaysia’s Ministry of Health (MOH).
The six (6) categories of perishable food products are namely:
a.

KInfant formula

b.

Infant cereal

c.

Traditional cakes/kueh kueh (e.g. kueh lapis, ang ku kueh, kueh dadar, onde onde, putu piring,
etc.)*

d.

Cooked rice products (e.g. nasi lemak, nasi goreng, lontong, etc.)* and other perishable cooked
food (puttu mayam, roti prata etc.)*

e.

Mooncakes

f.

Dried beancurd sticks, skins and sheets

Throughout the year 2013, a total of fifty-five (55) premises have been listed and given AVA
establishment code.
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Bahagian Keselamatan dan Kualiti Makanan
Kementerian Kesihatan Malaysia
Aras 4, Menara Prisma
No. 26, Jalan Persiaran Perdana, Presint 3
Pusat Pentadbiran Kerajaan Persekutuan
62675 Wilayah Persekutuan Putrajaya,Malaysia.
Tel: 03-8885 0797
Faks: 03-8885 0790

Laman web: http://fsq.moh.gov.my
Facebook.com/BKKMHQ
Twitter.com/BKKMPutrajaya

