Proceedings of “Workshop on Assurance of Quality and Safety in Organic Production Chains”, Hotel Bildungszentrum 21, Basel.

The purpose of the workshop was dialogue between representatives for major groups of stakeholders and the participants of the project Organic HACCP, a EU-funded concerted action. The method was to present and discuss the intentions, initial work and plans of the project, and adjust the plans for the subsequent work according to the advice received from the workshop participants.

Agenda: January 13

1. Welcome and introduction to Basel and the Workshop (Gabriela Wyss + Kirsten Brandt).

2. Introduction to the organisation and concept of the project Organic HACCP (Kirsten Brandt).

3. Participants introduce themselves – 2 minutes per person + 5-10 minutes for each international project.

4. Presentation of the primary aims of the review of consumer studies that has been circulated before the workshop (Katherine O’Doherty Jensen).

5. Questions regarding the content of the review and discussion on how it can be determined which aspects of organic food and its production history are most important for consumers.

6. Principles for certification – how is authenticity and quality controlled throughout the chain (Bo van Elzakker)

7. Discussion on which aspects of organic food and its production history are well or not so well ensured with the present set of regulations – are there obvious needs for improvement, and if so, where?

January 14

8. Collection of information on views and procedures from participants in the chain, from producer to retailer (questionnaire study), experiences so far and future plans (Gabriela Wyss, Poul Lassen and Krisztina Horvath). 

9. Plans for analysis of the collected information. To identify critical points in the production chains and to identify factors, procedures or conditions that increase or decrease the chance that the consumer expectations are fulfilled (Gabriela Wyss).

10. Discussion in smaller groups of the overall approach of the project, and how much it can fulfil the expectations of the stakeholders, as represented by the participants in the workshop. It is the intention that each group will be composed of people from similar organisations/stakeholder groups from different parts of Europe. Each group will be asked to produce practical advice to the project participants on how the Organic HACCP project can best serve the interests represented in the group, and what the organisations/ stakeholder groups can do to promote this process.

11. Presentations from groups.

12. Final discussion and conclusions. 

List of participants: http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/participant.xls 

Picture of participants: http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/Participants.JPG
Agenda item 2, Introduction to the project Organic HACCP: http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/2_Introduction.ppt 

Agenda item 3, Introduction of participants and of relevant international projects: Formats of presentations: http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/Introduction.doc
Individual presentations:

http://www.organichaccp.org/includes/EventDetail.asp?ProjectID=3&EventID=5&ProjectAcronym=OrganicHACCP&styleSheet=&target=   (the links where the name starts with 3_)

Agenda item 4, Review of consumer studies: Presentation: http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/4_ReviewConsumerStudies.ppt
Report: http://www.organichaccp.org/haccp_rapport.pdf.

Agenda item 5, discussion of review of consumer studies.

There was generally agreement on the conclusions of the study. 

Several participants provided additional examples of how consumer views appeared to be shaped by their impression of signs of care and devotion as contrasted with signs of alienation and irresponsibility, rather than by any specific detailed interest in particular procedures. This was for example relevant in relation to animal welfare, where many consumers would rate the “psychological” welfare (e.g. access to enriched environment outdoors) as more important than minimisation of the animal’s risks of contagious diseases (e.g. through stringent isolation and sterilisation procedures), and this could even be related to trust and accountability – a person who treats his animals better than others is perceived to be less likely to cheat his customers.

Due to this, the consumers are more interested to know about who does what in the organic production chain, and how the integrity is ensured, than about how exactly the food is produced. 

Specific suggestions were: Establish a code of conduct for all actors on the chain; tailor dialogue with consumers to regional situation (e.g. level of knowledge); focus on the role of retailers; increase the importance of quality in standards; develop improved processing methods.

Agenda item 6. Principles for certification: http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/6_PrinciplesCertification.ppt
Agenda item 7. Discussions of needs for improvements in certification. 

There is a need for systematic studies (as the Organic HACCP project) to recommend improvements to the standards used at EU and local levels. There are obvious possibilities for improvements if the chain is viewed from a HACCP perspective, for example annual inspections of each enterprise should be replaced with unannounced inspections where the frequency could be adjusted according to the risk of errors/fraud. This would save a lot of money and improve the trust in the system – but requires changing the EU rules. 

Trust in certification systems is imperative. The presence of different, incompatible systems weakens both effectiveness and credibility. While some consumers see owners of local shops as most trustworthy, because they feel they know them, the larger chains are much more concerned with control, since they can’t afford any scandals. For large companies and coops, trust could be improved by making their inspection guidelines transparent for consumers.

Agenda item 8, Experiences so far and future plans for questionnaire study: http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/8_1_AnalysisFoodChain.ppt   http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/8_2_DataQuestionnaire.ppt  http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/8_3_QuestionnaireHungary.ppt
Questions to presentations: 

Are there questions of whether the producers find the organic system sustainable? Answer: No, sustainability is not included, this will be taken up in the QualityLowInputFood project (see presentations in agenda item 3).

How is it ensured that the chains are representative? Answer: There is only money for rather few chains, so they are meant as examples rather than exhaustive surveys.  It is not intended to select randomly, where a large number would be needed to ensure that they were representative. Instead local experts are asked to select chains that they consider typical of the region or country.

Agenda item 9, Plans for use of the collected information: http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/9_Disseminiation.ppt
Questions to presentations: 

What about the use of copper salts? Answer: This was not explored in the example, but will be included in the questionnaire of the Organic HACCP project. 

Comments: The existing standards (e.g. IFOAM) may or may not be sufficient to prevent cross contamination. If the way the wine production is organised (sharing of facilities with conventional production) poses particular risks, it would be particularly important to solve this problem, to prevent the occurrence of distrust of the entire organic system if pesticides are found in organic wine.

Agenda item 10, Discussion in groups.

Three groups were formed, comprised of stakeholders representing a particular part of the organic chain and project partners with interest in this part. 

Group 1, Primary production: K. Ivarsson, H.J. Rogelj, R. Stanley, D. Younie, M. Carbonara, K. Horvath, I. Ogden, C. Oude Groeniger, P. Bergamo.

Group 2, Consumer perspective: T. Roland, P. Karvel, R. Shepherd, A. Velimirov, K. O. Jensen, H. Torjusen, U. Kjærnes.

Group 3, Retail and full chain aspects: P. Baummann, T. Václavik, C. Buergi, K. Gruber, O. Schmid, G. Ebner, P. Prideaux, J. Ortel, B. van Elzakker, G. Wyss.

Agenda item 11, Presentations from the 3 groups:

Group 1, Primary production: http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/10_PrimaryProduction.doc
Group 2, Consumer perspective: http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/10_ConsumerExpectations.ppt
Group 3, Retail and full chain aspects: http://www.organichaccp.org/Upload/OrganicHACCP/Event/5/10_RetailerPerspective.ppt
Agenda item 12. Final discussion and conclusions.

In the original plans for the Organic HACCP project, it was designed according to the general assumptions and conventions normally used in the area of food safety and quality: The assumption was that “the consumers” have a defined, prioritised list of food properties that they demand, so that consumer oriented improvements would simply be to discover this list and fulfil as many of the items on it as possible. The conventions were to focus on things that can go wrong, which risks can be prevented and problems solved, as if assuming that the people involved didn’t care about this unless they were forced.

Through the work before the workshop with the consumer review, and very strongly confirmed and further developed by the discussions and inputs during the workshop, it is now clear that these concepts must be revised and in which direction we need to refocus the work.
The consumer values to focus on are trust and joy. Here trust can be seen as the impression that the producer and all others involved in the chain are sincerely trying to deliver the best products they can at a fair price. Joy is then the pleasure of eating food that tastes good, is convenient, and doesn’t bother the conscience. For the organic production chain trust can e.g. translate into accountability and openness, with regulations that are seen as transparent, logical and enforced. Joy can translate into provision of products with good taste, high nutritional value, low fat content and other aspects of the consumers’ perception of good food. Trust is also involved in relation to the ability to provide good food. Repeated encounters with sub-standard quality, e.g. not so good taste (relative to the expectations, which depend on the price!), will counteract other measures to enhance trust, since this can be seen as indicating that the food providers either don’t care about the consumer or tries to cheat her/him.

For the actual plans for the work in the project, this has the following consequences: 
· The questionnaire should include more questions on the extent of trust among actors in the organic food chain.

· The recommendations resulting from the project should include specific suggestions for how accountability and transparency can be improved in the organic production chain. 

· Preferably this should be designed to also support the motivation of those involved for doing a good job (by e.g. reducing what appears to be unnecessary paperwork or inspections). It would be counterproductive to impose additional general burdens on the food providers, this would only increase the incentive for cheating, although specific groups may need to be monitored more closely.

· These recommendations should be made in close collaboration and dialogue with other groups involved in setting standards and devising regulations, to sort out as many problems as possible at the early stage. This will maximise the chance that the recommended changes will actually be implemented. 

· The new understanding of the relationship between consumers and producers, which was clearly defined at the meeting, and the general consensus about its desirability among the stakeholder representatives present, are an important and sufficient reason for going ahead with implementation of the proposed changes.
Archived at http://orgprints.org/00002859








