SFBB APPLICATION 

The SCM Red Tape Reduction Award 

1. The concept of the red tape reduction initiative
New Food Hygiene Regulation
In England & Wales, foodborne disease affects more than 750,000 people each year, causing 17,000 hospitalisations and some 500 deaths; equating to costs to the economy of some £1.5 billion (€2.2 billion) each year [2005, England and Wales only]. Reducing foodborne disease and protecting consumers is a core strategic target for the UK’s Food Standards Agency (FSA).
New EC food hygiene regulations came into effect in 2006 requiring food businesses to ensure they produce and serve safe food by implementing food safety management systems based on HACCP (Hazard Analysis Critical Control Points). 
HACCP is a risk based quality method developed for larger food manufacturing businesses. It requires flow-chart analysis of potential hazards and implementation of specific controls to ensure the hazards are eliminated. HACCP requires considerable expertise and involves extensive monitoring and record-keeping.

This new requirement would have been a significant burden on the majority of food businesses. 

The FSA recognised this potential burden, and the need to provide practical assistance to large number of small food businesses which trade in the UK. There are an estimated 350,000 food establishments in England and Wales employing fewer than 10 staff. 

The FSA developed Safer Food Better Business (SFBB) to provide guidance and support for small food businesses. 

The SFBB programme was launched in September 2005 and is a combination of an innovative set of guidance documents, together with a well-resourced, targeted support programme, including grants to local authorities to provide focussed interventions in small food businesses. 

SFBB is a new approach to food safety management specifically designed for small catering and retail food businesses. Implementing SFBB allows businesses to produce safe food and comply with the law.

Examples of SFBB materials are enclosed with this application. 

SFBB - development 
The SFBB programme was managed by a multi-disciplinary research team which actively involved stakeholders to develop and test options. Stakeholders included local authority enforcement officers, their representative body LACORS (Local Authorities Coordinators of Regulatory Services), professional bodies such as the Chartered Institute of Environmental Health and business organisations such as the British Retail Consortium and the British Hospitality Association.

SFBB was developed directly with 50 small businesses.  Trained mentors visited businesses in their premises, identified practical approaches and researched what would actually improve standards and change behaviour. 

After the initial development, an early version of SFBB was piloted in more than 1,000 businesses in 20 local authorities across England. The pilot researched the SFBB pack’s effectiveness so that it could be further refined for small businesses, highlighting the need to emphasise practical good hygiene practice with pictures that could be used to train staff. The pilot exercise also considered the most effective interventions with businesses, to secure the evidence base for the development of an implementation programme. The most effective intervention was shown to be 1:1 mentoring in business premises.

As further SFBB products have been developed, working groups have been established to continue stakeholder involvement, in particular, drawing in expertise from particular communities, for example from the Chinese community (chefs, enforcement officers, business organisations) when producing and testing a version of SFBB for Chinese cuisine.

Red Tape Reduction

The free guidance packs provide a simple means for a business to implement an effective food safety management process with exception reporting (noting only when something goes wrong and remedial action taken) through a diary. SFBB has removed the need for repetitive ’by-rote’ monitoring and record-keeping.  The programme includes significant business support through local authorities to help implement the packs. Feedback from businesses and local authorities has been highly positive. The programme has improved skills and increased compliance with food law.

Without the SFBB programme, small food businesses would have struggled to comply with the law. Many countries that have introduced HACCP have found it allowed consultants to sell inappropriately complex, expensive and often ineffective systems to small businesses. Using the Standard Cost Model the FSA has shown that SFBB is very significantly less burdensome than alternatives.  The FSA estimates that SFBB has saved UK business some £137 million per annum. A comprehensive evaluation of SFBB is currently underway and the FSA confidently expects this figure to rise as familiarity with SFBB increases. 

SFBB – guidance packs

SFBB packs consist of a series of ‘safe method’ factsheets and a diary for record-keeping. The factsheets are divided into the 4 Cs Cooking, Chilling, Cross-Contamination & Cleaning. These key food hygiene principles help businesses to keep food safe.  They originate from an earlier Food Hygiene Campaign run by the FSA and were already familiar to many food businesses before SFBB was launched.  This enabled the SFBB programme to build on existing knowledge.

SFBB is underpinned by the risk-based HACCP approach so that a business using the packs correctly complies with the law. The manager of a business works through the pack, adapting the factsheets so they reflect activity in their business, for example, tailoring a cleaning schedule. The packs have moved away from repetitious automatic recording of things like fridge temperatures to record keeping by exception using the diary provided to note anything that went wrong and what was done about it, thus saving time and effort.

There are currently SFBB packs for:

· small catering businesses such as restaurants and cafes;

· small retailers such as convenience stores and newsagents;

· restaurants serving Chinese cuisine (available in both traditional Chinese and English); and

· restaurants serving Indian, Bangladeshi, Sri Lankan and Pakistani cuisines. 

These are all available to businesses free of charge.

SFBB DVD

Feedback from stakeholders and businesses on SFBB highlighted a desire for further complementary training material. An interactive training DVD is in production and will be launched in October 2007. The DVD content will also be available to watch or download from the FSA web site. 

The DVD format was chosen because it allows the use of multiple voice-overs and sub-titles and because nearly every business has access to DVD players. Information will be in 16 different languages commonly spoken in U.K. small food businesses
The DVD will provide two training routes - for managers guiding them through the packs, and for staff to help them use the pack and build competencies in food hygiene. It will assist in the future sustainability of the SFBB programme, and will integrate training material, video footage of good practice. It uses Ultra Violet video techniques to show cross-contamination by bacteria and other Computer Generated Image animation techniques.

There will be no charge for the DVD.

SFBB Support for Enforcement Officers

Free packs have been made available to all local authorities. Comprehensive two day training courses (‘train the trainer’) have been delivered regionally for enforcement staff – courses have been run since October 2005 providing training for 1,200 enforcement professionals. The courses focus on mentoring and listening skills, helping officers to provide support to small businesses. 

An SFBB Toolkit of support material was developed and made available to local authorities and other trainers to help implement the pack in businesses. It is used to support projects run by local authorities, trainers, trade associations and community groups, particularly to help run seminars and mentoring sessions for businesses.

The comprehensive toolkit includes reference copies of the packs, a DVD showing businesses being mentored and helped (to help put businesses at ease during initial workshops), templates of leaflets and promotional material using the SFBB branding, a template slideshow to help run seminars, training material, a food hygiene training video, case studies, and selections of photos from the packs.

This is all provided to enforcement officers free of charge. 

SFBB grant-funded projects
The FSA has resourced a £10 million grant scheme over three years to drive SFBB into small businesses and improve standards. 

Eighty eight projects have been funded covering two-thirds of local authorities in England. By the end of March 2008, more than 50,000 small businesses will have received face-to-face support on SFBB, either by attendance at one of the many seminars hosted by local authorities or by direct mentoring in their premises. 

Many projects brought in additional or match funding – including from European Social Funds. 

SFBB Implementation: Other Local Activity

A key aim has been to embed the culture of providing advice and guidance to businesses within the enforcement inspection regimes of local authorities. In addition to current grant funded work, many local authorities have plans to continue funding SFBB programme themselves because of the benefits they can see for businesses and consumers in their area. The FSA estimates that, in addition to the 50,000 businesses that the grant-funded work will directly assist by March 2008, a further 50,000 will be assisted by non-FSA funded activity at a local level.

The SFBB programme has encouraged small private sector training organisations to respond by providing low-cost consultancy, both to the locally managed projects and directly to businesses, building and sustaining capacity in food safety.

Examples of local activity – newsletters, invitations to seminars etc. are included as part of the background information, attached to this application. 

SFBB – Success

The SFBB programme is recognised by all our stakeholders as a success.  It has delivered improved standards in small businesses, assised with local authority enforcement, and delivered better protection for consumers.

In the period to July 2007 the FSA has overseen distribution of over 300,000 SFBB guidance packs for small businesses.  The FSA web-site allows individual factsheets or complete guidance to be downloaded. The web pages have remained the second most popular public-facing pages, in terms of hits, after the pages for the FSA’s salt reduction campaign.

Local projects part-funded by the FSA began in Autumn 2005. By March 2008, over 50,000 small businesses will have been directly assisted to improve standards and implement SFBB.

Enforcement officers have noted an increase in confidence in businesses’ ability to manage food safety. The number of businesses with fully satisfactory scoring has improved from an estimated 30% in 2002 to some 45% in 2006.

The SFBB programme provides a platform to move food hygiene inspection towards risk-based enforcement through advice and guidance. It has improved relationships between businesses and local authorities.

The SFBB programme has been designed to embed sustainability. Grant funded projects were specifically encouraged and selected on the basis of local capacity building and sustainability. About half the grant funded projects were completed by July 2007 with the vast majority of those local authorities continuing SFBB work with businesses. A number of local SFBB projects are now underway that have built on the success of grant funded work and encourage businesses to pay small amounts for 1:1 mentoring. 

Work is underway to extend the SFBB support toolkit to make more material available to help colleges and trainers who now routinely use SFBB materials as part of catering courses and courses with a food hygiene element. It is particularly important in an industry with a high turnover of staff that new entrants are familiar with food safety systems they will encounter when they start work.

Whilst FSA resources are not yet committed for 2008 onward, a case will be made for more highly focussed projects, developing guidance and providing support to specific sectors on a risk basis – for example, an early priority is kebab restaurants.  The FSA also expects to work alongside other stakeholders where there are ignificant public events, for example, preparation for the 2012 Olympics.

2. The impact of the initiative for an individual enterprise.

Safer Food Better Business has had a significant impact in reducing burdens on some 350,000 small food businesses.
Initial research by the Food Standards Agency showed that only one in ten such businesses would have been able to implement a traditional HACCP system at all. SFBB as a simplified system has put effective food safety management and compliance with the law within the grasp of all such businesses. 
Implementing traditional HACCP systems would have imposed significant costs on food businesses, in particular small and medium sized businesses.  The FSA estimates that the administrative burden of implementing the original regulations using a classic HACCP system would have been £1.04 per business per day.  Whilst for individual businesses this may not appear a great expense with hundreds of thousands of small and medium sized business the overall cost would have been approximately £217 million per annum (excluding business as usual costs).  These costs would likely to have been passed onto consumers.

The FSA estimates that introducing SFBB for small caterers and retailers has reduced this to an estimated 43p per business per day.  This equates to a cost of £80 million per annum (excluding business as usual costs) across the sector – a saving to business of some £137 million per annum.  More businesses, and consumers, will benefit as SFBB is rolled out across different sectors.  
	Administrative burden savings resulting from the UK’s introduction of SFBB



	Cost of compliance with traditional HACCP
	Cost of SFBB

	Per business per day
	£1.04
	Per business per day
	43p

	Cost to sector per annum
	£217 million
	Cost to sector per annum
	£80 million

	Savings
	For sector per annum
	£137 million


The FSA is currently completing a comprehensive evaluation programme on the SFBB programme. Final results are expected in September 2007 and the FSA expects them to show that the SFBB approach has delivered a further reduction in costs of complying with EU food hygiene regulations.

The impact of SFBB on businesses is not only in terms of burden reduction but also in terms of commercial benefits to each business. Although the core rationale for the system is to improve public health, its innovative design, assistance with training and particular emphasis on management and help with supervisory skills has had a beneficial effect to improve business effectiveness in general.

The current evaluation of the programme through the UK Government’s Central Office of Information is based on a random sample of businesses. Interim results are highly positive. Key proven business benefits are shown below, with the figures for the percentages of businesses agreeing or strongly agreeing with the statements.  
	Benefits of SFBB

	- everything to do with food safety in one place

	96%

	- helps train and supervise staff 
	87%

	- helps manage my business 
	86%

	- helps stock control and reduces wastage 
	74%

	- has increased the effectiveness of my business
	70%

	- has improved the profitability of my business 
	44%


A key benefit for both businesses and enforcement officers is the improved relationship between them. Businesses feel more confident at inspections and more able to approach local authority enforcement staff for advice and guidance, knowing they have the fundamentals of food safety in place. Enforcement officers have more confidence in the businesses and are therefore able to use their time to help improve businesses further. The SFBB Toolkit includes advice on how to audit a business using SFBB. It then becomes a tool that enables a productive dialogue between the business and enforcement officer, and a mechanism to discuss and make improvements. A standardised evaluation form for officers is provided in the toolkit, which can be used to track improvements in food safety management at the business.

There are further benefits for the enforcement community. The programme has encoraged joined-up working and has driven up consistency between local authorities, creating a more level playing field for businesses. Previously, many individual local authorities had their own systems and packs with different standards, placing different burdens on businesses. SFBB has become a national standard in England and Wales.

3. The way to apply the initative?
The SFBB initiative was developed by the UK’s Food Standards Agency to help the UK;s many small businesses comply with the 2006 EC Hygiene Regulations. Packs are available free of charge to UK businesses, enforcement officers and trainers. Support programmes for businesses are available through local authorities throughout the UK. 

There has been considerable interest in SFBB from outside the UK, both in the package as a whole and adapting and integrating the approach with existing initiatives. 
The FSA is actively discussing the adaptation and use of SFBB by other Member States and would be happy to extend this further.
Stephen Airey

Food Hygiene Implementation & Regions Division

Food Standards Agency

August 2007

�  The DVD languages are: English, Welsh, Bengali, Urdu, Punjabi, Tamil, Vietnamese, Thai, Cantonese, Mandarin, Turkish, Arabic, Polish, Kurdish, Romanian and Portuguese.





