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Food safety and quality standards for greater market opportunities

F ood safety and quality (FSQ) are global concerns for 
the food industry as they are important for public 
health and impact international trade. Consumers 

are increasingly concerned about the quality and safety of 
the food they buy. Globalization of food trade makes food 
supply chains (FSCs) longer and more complex and in-
creases the risk of food safety incidents. In response, gov-
ernments are strengthening food control systems, while the 
food industry has put in place stringent FSQ standards.

FSQ standards, both public and private, are fundamentally 
about establishing control, conformance, and compliance 
in the production, processing, and distribution of food. 
Private food standards (PFS) are becoming basic require-
ments in the context of global trade in food and agricul-
tural products. International PFS are aimed at ensuring 
safety. Some focus on the quality aspects of products in 
terms of production and processing methods. There is no 
legal obligation for exporters to obtain certification under 
PFS, but business partners in the FSC often require sup-
pliers to be certified by third parties.

The certification entails costs, and the proliferation of 
PFS is becoming an obstacle for exporters in the agricul-
tural and food sectors in developing countries of Asia and 
the Pacific. There is a need to promote a harmonized ap-
proach to managing FSQ across the industry. Producers 
and exporters of food products in APO member countries 

need to know and understand the requirements of FSQ 
standards and certification.

To enhance participants’ understanding of the structures, 
effectiveness, and requirements of public and private FSQ 
standards prevailing in world food and agricultural markets, 
the APO in partnership with the NPO of Pakistan organized 
a training course on Food Safety and Quality Standards for 
Market Access, 12–17 January, in Islamabad. Twenty-one 
participants from 11 
member countries 
attended, and two 
trainers from Hong 
Kong and the Neth-
erlands conducted 
the course.

The course consist-
ed of an overview 
of food safety man-
agement systems, 
EU and USA legal requirements, risk analysis and assess-
ment, hazard analysis and critical control point, manage-
ment of nonconformity, private voluntary standards, the 
British Retail Consortium, and International Featured 
Standard food. To observe good FSQ practices, partici-
pants visited the Metro Cash & Carry, Islamabad, a whole-
sale and retail center. 

At Metro Cash & Carry, participants ad-
miring cold storage of fish in neat rows 
to maintain quality and safety.

57th GBM to convene
in Bangkok 

The 57th Session of the APO Governing Body meet-
ing will be held in Bangkok, Thailand, 27–29 April 
2015. 

The agenda for the meeting will include the Annual 
Report of the Secretary-General, approval of the APO 
revised budget for 2016, report on the proposed road-
map to achieve the APO Vision 2020, and assessment 
of the proposals for new Centers of Excellence.

Announcement: GBM
Mohammad Towfiqul Islam started as 
IT officer at the Secretariat on 5 Janu-
ary. He holds a BSc and a Master’s in 
Computer Science from the National 
University of Bangladesh, in addition 
to an MA in e-Business Management 
from the International University of Japan. Coming to 
the Secretariat after more than 12 years of IT experi-
ence in the private sector, with eight-plus of those years 
in Japan, Towfiq will work to ensure that the APO’s 
knowledge networking can expand smoothly and se-
curely. He is determined to implement a common plat-
form to achieve innovation at the Secretariat and among 
NPOs, spread KM to improve productivity, and achieve 
the Roadmap 2020 targets. Married with a young son, 
he likes to read, play/watch cricket, and “test yummy 
food of various countries” when not sitting in front of a 
computer screen. 

New officer at the Secretariat
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