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Introduction

The purpose of the Food Quality Standards is to
provide guidance for suppliers on the general
quality of products sought in food procurements
undertaken by all public sector Authorities. The
Standards are not to be considered as a series of
product specifications but as a guide to the
minimum quality criteria that Authorities may
include in their specifications and will expect the
contractor to deliver. Suppliers should also take
into account Authorities who have issued
specific standards and guidelines to be
implemented such as the Government’s
statutory nutritional standards for school food.

These Food Quality Standards may be amended
in the future, as required. All references to law
made in the Standards are to the Food Law as it
applies in England. The Food Standards Agency
is the central competent authority for regulating
Food Law in UK. In Wales, Northern Ireland and
Scotland there are devolved administrations and
contractors in those geographical areas should
comply with the Food Law as applicable.
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The food products have been listed under generic
categories. There is a Quality Standard containing
suggested criteria for each product range within
a category. The Authority should ensure their
contractors have individual product specifications
for each food product and that the quality of the
item meets relevant parts of the Quality Standard.

The Authority shall be given access to supplier
product specifications for comparison with the
Quality Standard on request.

The Contractor will be required to supply
products that meet the specifications agreed
for each contract.
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2.2

2.3

2.4

General statement of requirement

EU and national legislation

Food and drink supplied to the Authority by the
Contractor shall comply fully with all relevant
provisions of national food legislation and EC
regulations or, where appropriate,
[international] legislative requirements.

Irradiated foods

Contractors must inform the Authority if a food
or a food ingredient has been irradiated or has
been treated with ionising radiation. Irradiated
foods must be labelled as such and be
accompanied by the necessary irradiation
certificates.

Genetically modified products and

novel foods

Contractors must inform the Authority if a food or
a food ingredient contains or consists of genetically
modified organisms. Novel Foods are defined by
FSA as a food or food ingredient that does not
have a significant history of consumption within
the EU before 15 May 1997

Food labelling allergens

Products supplied to the Authority must comply
with the FSA Food Labelling Regulations 1996
with regards to allergen labelling. The list of
allergens is as follows: celery, cereals containing
gluten (namely wheat, rye, barley, oats, spelt,
kamut or their hybridised strains), crustaceans,

2.5

2.6

eggs, fish, lupin, milk, molluscs, mustard, nuts
(namely almond, hazelnut, walnut, cashew,
pecan nut, brazil nut, pistachio, macadamia nut
and Queensland nut), peanuts, sesame seeds,
soybeans, and sulphur dioxide and sulphites at
levels above 10mg/kg or 10mg/litre expressed as
SO2. The Authority requires that foods made
using these allergens or their derivatives except
those allergens or their derivatives that are
exempt from the allergen-labelling requirement
must be correctly labelled to indicate the
presence of these ingredients, making clear
reference to the source allergen.

Common veterinary entry documents

and health certificates

Where appropriate, copies of all relevant
Common Veterinary Entry Documents and
Health Certificates should be made available on
request to the Authority for any imported
products of animal origin from a Third Country
used in the manufacture of a product.

Product composition

The contractor shall provide the Authority with
a Quantitative Ingredient Declaration (QUID) of
the product. Details of the quality and specific
products/cuts of these ingredients used in the
preparation of the product should be provided
where applicable.
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3.1

3.2

Preparation and processing of products

It is a legal requirement for all food businesses
(except primary producers) to put in place,
implement and maintain a permanent procedure
or procedures based on food safety management
Hazard Analysis Critical Control Points (HACCP)
principles. Preparation and processing of products
shall be in accordance with Good Manufacturing
Practice (GMP) and subject to scientific control.
This should include any preventative measures to
eliminate or reduce the risk of contamination.

Where appropriate to the product type, the food
shall be processed to maintain commercial
sterility throughout its shelf life. “Commercially
sterile” means that the food is free of micro
organisms capable of growing at the normal
non-refrigerated conditions at which the food is
likely to be held during distribution and storage.’

Quality management systems

Full records of all stages of procurement, storage
and distribution to the Authority’s nominated
point of delivery shall be maintained and shall
be available to the Authority on demand.

Preparation and processing procedures,
procurement storage and distribution may be
subject to approval, inspection and auditing by
the Authority or contracted agents.

Wrapping and packaging

All materials used in the production, wrapping
and packing of food shall conform to current
food regulations. A product supplied in normal
commercial trade packaging is acceptable
unless otherwise specified by the Authority.

TInstitute of Food Science and Technology

However, all wrapping and packaging must be
sufficiently robust to protect the product and to
withstand multiple handling.

Wrapping and/or packaging must clearly display
“best before” or “use by" dates.

Contractors in the supply chain should make
every effort to reduce the use of wrapping
and packaging materials whilst maintaining
the integrity of the products and its fitness
for purpose.

Nutritional content

It is Government policy to promote, the concept
of healthy eating by ensuring their consumers
are provided with a balanced, nutritional diet.
To facilitate this the Authority is required to
procure commodities with nutritional content
appropriate to the needs of their consumers.
The Contractor shall provide products which will
enable the Authority to offer consumers choice
and meet the demands of a healthy eating
policy. To this end the Contractor should:

B Consider the level of salt, fat and sugars in
products and offer those with lower levels,
where appropriate.

B Aim to offer products that meet the Food
Standards Agency’s salt targets and the
Government’s specific nutritional standards
for school food.

B Contractors may find it useful to refer to
the Food Standards Agency’s nutrient and
food based guidance for food provided in
UK institutions.
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Storage

In general, chilled food should be kept below
8°C, but subject to food manufacturers’ advice,
some food might require storage at lower
temperatures (for example fish, depending on
its composition and shelf life). It is an offence
under UK Food Law for food to be kept at
temperatures likely to result in a risk to health
and/or harmful deterioration.

Frozen food should be processed in accordance
with Good Manufacturing Practice and be
delivered at a temperature of below -18°C.

Where necessary, frozen food should comply
with the Quick Frozen Foodstuffs Regulations
that apply to foods labelled as ‘quick-frozen’.

All food should be protected against
contamination likely to render it unsafe for
human consumption or contaminated in such a
way that it would be unreasonable to expect it
to be consumed in that state.

Delivery

In order to comply with the Health and Safety
legislation, the size and weight of containers and
the format in which they are stacked on the pallet
shall be such that they conform to the maximum
Manual Handling Operations Regulations.

Contractors should demonstrate an effective
distribution system and strategy that reduces,
and continues to reduce, the impact on

the environment.

6.1

7.1

7.2

Delivery vehicles

Delivery vehicles must comply with prevailing
food safety legislation, including the temperature
control requirements for relevant food, when
appropriate. Where necessary, conveyances
and/or containers used for transporting foodstuffs
are to be capable of maintaining foodstuffs at
appropriate temperatures and allow those
temperatures to be monitored.

Product conformance

For supplier information properties of the food
products supplied by the Contractor will be
consistent with samples of products approved

by the Authority at the time of tender for the
contract. The quality of products supplied by the
Contractor will be subject to audit and inspection
by the Authority or contracted agents.

Sampling and testing

Finished products may be subject to assessment
by the Authority. In the event of any dispute,
the Authority may engage the services of an
independent UKAS accredited laboratory that
will use standard reference or validated
methods to analyse and test products for
compliance against the Quality Standards and
the specified requirements

Critical defects

These are defined as samples exhibiting one or
more defects that pose a health risk or render
the product unfit for its intended use. Critical
defects are unacceptable and depending on the
evaluation of the cause, may result in 100%
rejection of the consignment by the Authority.
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7.3

7.4

7.5

Major defects

These are defined as samples exhibiting one or
more defects that will materially affect the
intended use of the product. In addition to
judgment being made on the physical condition
of the product, major defects may be subjected
to laboratory examination to confirm the nature
and severity of the fault(s) before any rejection
for non-compliance is contemplated.

Minor defects

These are defined as samples exhibiting one or
more defects that pose no risk to health or
compromise the intended use of the product,
but constitute a departure from specification.
Minor defects will not normally be a cause for
rejection, but subject to negotiation.

Food safety

Contractors must ensure that food supplied
complies with Food Law. It is an offence to place
any food on the market that is unsafe/unfit for
human consumption according to its intended
use, through contamination, putrefaction,
deterioration or decay. This includes the potential
to affect the particular health sensitivities of a
specific category of consumers, the probable
cumulative toxic effects and immediate, short or
long-term effects of the food on the health of
the person consuming it and on subsequent
generations. The general microbiological
condition of processed products shall be such
that no decomposition or development of
undesirable sensory characteristics occurs over
the life of the product.

7.6

8.1

8.2

3rd Party certification

To comply with the Public Sector Code of
Practice the Authority may require contractors
to hold 3rd party certification undertaken by a
UKAS accredited quality management system
for food to EN45011 (British Retail Consortium
[BRC] Global Standard — Food or ISO 22000 or
equivalent). The Authority also reserves the right
to conduct additional independent inspections
and audits. The frequency of audit will be in
accordance with the risks associated with the
specific product.

Sourcing

Provenance

Contractors should ensure that wherever possible
the supply of all raw food should originate from
sources participating in recognised national or
international assurance schemes or equivalent
standards (where such schemes exist).

Food assurance

Food assurance is a tangible endorsement of
provenance. Participation in an assurance
scheme should guarantee that the purchased
food has been produced to high standards from
the farm to the consumer. This ensures that
food safety; hygiene standards, animal welfare
standards and the environment are maintained
to a high level.

Suppliers should be aware that all criteria
included in a Contracting Authority’s
specification must be relevant to the subject of
the contract. It is often not possible to frame
specifications in terms of certain standards or
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eco-labels alone, as not all elements of the
standard will be directly relevant to the goods
or services in question. In order to ensure
compliance with the EU procurement rules,
Authorities should therefore set out their
specific requirements — in line with the
suggested criteria in this guidance — that
suppliers would be expected to meet.
Contractors can then provide standards that
cover these minimum requirements as proof of
their compliance. It is up to the contractor to
demonstrate the equivalence of a particular
Standard to the Authority.

For raw food products (other than fish)
contractors should supply to the Authority
unprocessed commaodities, lightly processed
foods and drinks, and composite products,
produced in accordance with one or more of
the following categories.

Category 1 — Food produced in accordance with
relevant parts of Standards such as Red Tractor,
Food Assurance Scheme or equivalent Standard
or, in the case of eggs in their shells, the Lion
Quality Mark or equivalent. The procurement of
food using alternative schemes shall be subject
to prior approval by the Authority.

8.3

Category 2 — Fruit, vegetables and cereals
produced in accordance with relevant parts of
Standards such as LEAF Marque Food Assurance
Scheme or equivalent. Meat and dairy products
produced in accordance with the relevant parts
of the Standard set for the RSPCA Freedom
Foods scheme or equivalent.

Category 3 — Food produced in accordance with
the requirements of EC Council Regulations or
equivalent for organically produced food.

Category 4 — Food that is not endorsed by a
recognised certification scheme that demonstrates
compliance with the specification. In these cases a
contractor wishing to supply Category 4 products
must provide a full and structured risk assessment
that demonstrates the food is sourced from a
management regime that meets the minimum
requirements for the product group.

Ethnic foods

Members of ethnic minority groups follow the
traditional dietary practices associated with their
cultural background and religious beliefs. For
these people, ethnic foods continue to play an
important role in their diet. Ethnic food
products must be sourced, prepared, processed
and packed in accordance with the specific
requirements of the religious law, where these
apply e.g. Halal or Kosher foods.
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9.2

Monitoring

Compliance

Monitoring of compliance with the Standards
may be undertaken on an unannounced ad hoc
basis either by the Authority or a third party
authorized by the Authority to undertake such
monitoring on its behalf. Should there be any
breach of a Standard, the Authority reserves the
right to reject the food and may seek advice as
to whether there has been any contravention(s)
of Food Law by reporting the matter to relevant
Food Law enforcement officers. In addition,
should such a situation arise, the Authority
reserves the right to immediately cancel

the contract.

Pesticides

The monitoring of foods for pesticide residue
levels is undertaken quarterly but contractors
with products that are known to have pesticides
applied should have a monitoring process in place
to ensure that residue levels are below those
recommended by the Pesticide Safety Directorate.
Foods groups particularly affected are:

9.3

Fruit and vegetables, starchy foods and grains,
animal products, baby food, orange juice, dried
fruits and soya products.

Food Incidents

Any event where, based on the information
available, there are concerns about actual or
suspected threats to the safety or quality of
food must be reported to the Authority. An
incident management policy should be
established by the contractor that will include
product withdrawal, product recall procedures
and a risk communication plan.
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For further information on food safety, category
information, food production, food guidance
and food procurement please use the external
web sites listed below:

References
OGC is not responsible for the content of
external web sites

Food Safety
Food Standards Agency
www. food.gov.uk

General food law

Food Standards Agency — General food law
Food Standards Agency — Regulation and
legislation

Food incidents
http.//www.food.qov.uk/multimedia/pdfs/
incidentsprinciples.pdf

EU food law
http:/leur-lex.europa.eul/en/index. htm

Codex Alimentarus Standards
http://www.codexalimentarius.net/web/
standard_Jist.do?lang=en

Labelling regulations

www. food.gov.uk/foodlabelling/ull/

Food Standards Agency — Fish Labelling
Requlations 2003 Guidance Notes
http.//www.food.qov.uk/multimedia/pdfs/
clearlabelling.pdf
http://www.food.qov.uk/foodindustry/
guidancenotes/labelregsguidance/quidquid

Food contact materials
Food Standards Agency — Food Contact Materials

UKAS Accredited Quality Management Systems
Certification Body Schedules

For category information

Meat

Food Standards Agency — Meat and meat hygiene
EBLEX — English Beef & Lamb Executive

British Pig Executive (BPEX)

Poultry
The British Poultry Council

Quick frozen foods
www. food.gov.uk/multimedia/pdfs/publication/
quickfrozenguide1107.pdf

Milk
www.dairyuk.org/technical.htm/

Fish

Responsible Sourcing Guides — Resource
Sustainability & Environment — Seafish Business
to Business Extranet

Fish Content of Fishery Products — Seafood
Quality — Seafish Business to Business Extranet
Earth Island Institute — International Marine
Mammal Project — Dolphin Safe Tuna

Scottish Salmon producers organisation
SSPO | About Us — The Organisation
MSC: Marine Stewardship Council

Eggs
www.britegg.co.uk
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OGC 1 Horse Guards Road
London SW1A 2HQ

Service Desk: 0845 000 4999
ServiceDesk@ogc.gsi.gov.uk
WWW.0gc.gov.uk

About OGC

The Office of Government
Commerce is an independent
office of HM Treasury.

The OGC logo is a registered
trademark of the Office of
Government Commerce

in the United Kingdom.

OGC Service Desk

OGC customers can contact
the central OGC Service Desk
about all aspects of

OGC business.

The Service Desk will also
channel queries to the
appropriate second-line
support. We look forward
to hearing from you.

You can contact the Service
Desk 8am — 6pm Monday
to Friday:

T. 0845 000 4999
E: ServiceDesk@ogc.gsi.gov.uk
WWW.0gC.gov.uk

Press enquiries
T. 0207271 1318
F: 020 7271 1345
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