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Executive Summary 

This report describes the outcome of a mission carried out by the EFTA Surveillance Authority 

in Norway from 16 to 25 March 2015. 

The objective of the mission was to verify that official controls related to the hygiene of fishery 

products were carried out in compliance with the European Economic Area (EEA) legislation. 

The mission team found that the relevant EEA legislation has been incorporated into the 

national legislation. The responsible competent authority is clearly designated and has legal 

powers to enforce this legislation. A risk-based system for official controls ensuring 

appropriate frequencies of controls has been implemented as required by Article 3 of 

Regulation (EC) No 882/2004.  

As from 2 February 2015, the Norwegian Food Safety Authority (NFSA) has been reorganised 

and now consists of two administrative levels, the Head Office/central level and the regional 

level. The Head Office is responsible for the safe protection of all audit data and for compliance 

of the regions. The Head Office acts as an appeal body for decisions taken by the regions. 

In general, the control system is consistently and adequately implemented and covers most of  

the fishery products production chain. Some shortcomings were identified: 

- independent cold stores are not subject to approval in Norway and limited official controls 

are carried out in such establishments;  

- some processing establishments had been granted full approval without a prior visit;  

- a low number of official samples of specific parameters for fishery products, in particular 

histamine;  

- a number of shortcomings related to HACCP were not identified during official controls; 

- the National Reference Laboratory had limited contacts with the relevant EU Reference 

Laboratory, and it did not have the necessary overview of laboratories taking part in the 

official controls. 

The report includes a number of recommendations addressed to the Norwegian competent 

authority aimed at rectifying the identified shortcomings and enhancing the control system in 

place. 
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1 Introduction 

The mission took place in Norway from 16 to 25 March 2015. The mission team comprised 

two inspectors and a lawyer from the EFTA Surveillance Authority (the Authority). 

The opening meeting was held with representatives of the Norwegian Food Safety Authority 

(NFSA) and the Ministry of Health and Care Services on 16 March 2015 at the NFSA Head 

Office in Bergen. At the meeting, the mission team confirmed the objectives and the itinerary 

of the mission and the Norwegian representatives provided additional information to that set 

out in the reply to the Authority’s pre-mission document. 

Throughout the mission, a representative of the NFSA Head Office accompanied the mission 

team. In addition, representatives of the regional level of the NFSA participated during 

meetings with the different departments and visits to the different establishments. 

A final meeting was held at the NFSA Head Office in Oslo on 25 March 2015, during which 

the mission team presented its main findings and preliminary conclusions from the mission. 

The abbreviations used in the report are listed in Annex 1. 

2 Scope and objectives of the mission 

A) Objectives  

The objectives of the mission were to verify that official controls concerning fishery products 

are organised and carried out in accordance with the relevant provisions of Regulation (EC) No 

882/2004 of the European Parliament and of the Council of 29 April 2004 on official controls 

performed to ensure the verification of compliance with feed and food law, animal health and 

animal welfare rules, and to evaluate whether the control systems in place for the production 

and placing on the market of fishery products are in compliance with European Economic Area 

(EEA) legislation. 

In particular the mission team focused on and assessed the application by the Norwegian 

competent authorities of:  

 

a) Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28 

January 2002 laying down the general principles and requirements of food law, 

establishing the European Food Safety Authority and laying down procedures in 

matters of food safety; 

b) Regulation (EC) No 882/2004 of the European Parliament and of the Council of 29 

April 2004 on official controls performed to ensure the verification of compliance with 

feed and food law, animal health and animal welfare rules;  

c) Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 

April 2004 on the hygiene of foodstuffs;  
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d) Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 

April 2004 laying down specific hygiene rules for food of animal origin;  

e) Regulation (EC) No 854/2004 of the European Parliament and of the Council of 29 

April 2004 laying down specific rules for the organisation of official controls on 

products of animal origin intended for human consumption;  

f) Commission Regulation (EC) No 2073/2005 of 5 December 2005 on microbiological 

criteria for foodstuffs. 

The assessment was carried out based on, and related to, the legislation referred to in this 

chapter and Annex 2 to this document. 

B) Scope  

A particular focus was paid to the following areas related to fishery products: 

– Competent authorities: 

– Resources for the performance of official controls on the hygiene of fishery 

products; 

– Staffing provisions and facilities; 

– Staff qualification and training; 

– Organisation and implementation of official controls; 

– Registration / approval of food business operators; 

– Prioritisation and verification of official controls; 

– Control activities, methods and techniques; 

– Sampling and laboratory analyses.  

– Food safety: 

– Operation of establishments with regard to compliance with the EEA legislation 

on different issues such as the sourcing of raw materials, equipment and 

procedures used by the food business operators and Hazard Analysis and 

Critical Control Point (HACCP) plans; 

– Traceability; 

– Official supervision of establishments, in particular regarding the above-

mentioned requirements. 

The assessment was carried out based on, and related to, the EEA legislation referred to in 

Annex 2 to this report. The assessment was further based on the reply to the pre-mission 

document of the Authority. 

The evaluation included the gathering of relevant information, appropriate verifications, by 

means of interviews/discussions, review of documents and records, and on-the-spot 

inspections, to verify the normal control procedures adopted and measures in place to ensure 

that corrective actions are taken when necessary. 
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The meetings with the competent authorities and the visits to the different types of 

establishments during the mission are listed in Table 1. 

Table 1:  Competent authorities and establishments/sites visited during the mission 

 Number Comments 

Competent authorities  5 An initial meeting and a final meeting between 

the mission team and the Norwegian competent 

authority including representative from the 

Ministry of Health and Care Services. The 

ministry of Industry and Fisheries was 

represented at the final meeting in addition to 

the Ministry of Health and Care Services.1 

Meetings with three local departments in two 

regions.  

Laboratories 2 A National Reference Laboratory dealing with 

official samples and a private laboratory mainly 

dealing with samples from food business 

operators but also some official samples. 

Landing sites 1 At a processing establishment for white fish. 

Fishing vessels 3 Two small fishing vessels were observed during 

landing and one approved freezing vessel was 

visited. No factory vessel was available in ports 

for inspection. 

Establishments processing fishery 

products 

7 Establishments processing wild caught fish and 

farmed fish.  

Independent cold stores 3 Cold stores storing fishery products at different 

production stages (both primary products and 

final products). 

3 Legal basis for the mission 

The legal basis for the mission was:  

a) Point 4 of the Introductory Part of Chapter I of Annex I to the EEA Agreement; 

b) Article 1(e) of Protocol 1 to the Agreement between the EFTA States on the 

Establishment of a Surveillance Authority and a Court of Justice (Surveillance and 

Court Agreement); 

c) Commission Decision 98/139/EC of 4 February 1998 laying down certain detailed 

rules concerning on-the-spot checks carried out in the veterinary field by Commission 

experts in the Member States; 

d) Article 45 of Regulation (EC) No 882/2004 of the European Parliament and of the 

Council of 29 April 2004 on official controls performed to ensure the verification of 

compliance with feed and food law, animal health and animal welfare rules. 

                                                 
1 See Annex 3 for comments from the Norwegian competent authorities 
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4 Background  
4.1 Previous missions  

The previous mission concerning fishery products was carried out in Norway from 29 August 

to 9 September 2011. The report from that mission included a number of conclusions and 

recommendations addressed to the Norwegian competent authority aimed at rectifying the 

shortcomings identified. Subsequently the Norwegian competent authorities notified the 

Authority of corrective measures taken or planned to be taken. The final report from this 

mission can be found on the Authority’s website (www.eftasurv.int). 

4.2 Information on production and trade 

According to information provided by the NFSA in its reply to the pre-mission document of 

the Authority, the quantity of fish landed in Norway in 2013 was 2,7 million tonnes (this 

number includes fish landed by foreign vessels and fish landed abroad by Norwegian vessels 

(440 thousand tonnes). The main landing sites are, by volume of landed fish in 2013, in the 

following counties: Møre and Romsdal (22%), Troms (20%) and Nordland (18%). The main 

species of fish landed in 2013 were Pelagic species (around 1,1 million tonnes, mainly Atlantic 

herring and Atlantic mackerel) and cod fishes (around 870 thousand tonnes, mainly Atlantic 

cod). Imports of whole fish to Norway from third countries were around 12 tonnes per year in 

2013 and 2014. The total quantity of fishery products produced in Norway and traded with 

other EEA countries in 2013 and 2014 was around 1,4 to 1,6 million tonnes each year. The 

aquaculture products produced in 2013 were around 1,2 million tonnes, mainly salmon. 

5 Findings and conclusions 
5.1 Legislation and implementing measures 

5.1.1 Transposing measures 

Legal Requirements 

Article 7 of the EEA Agreement requires acts referred to or contained in the Annexes to the 

Agreement to be made part of the Norwegian internal legal order. 

Findings 

According to information provided by the NFSA in its reply to the pre-mission questionnaire 

of the Authority, the Ministry of Trade, Industry and Fisheries, the Ministry of Health Care 

and Services  and the Ministry of Agriculture and Food2 is responsible for the Norwegian 

legislation, implementation and application of EEA acts related to the production of fishery 

products.  

                                                 
2 See Annex 3 for comments from the Norwegian competent authorities 

http://www.eftasurv.int)/
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The NFSA also provided in the pre-mission document a list of laws, regulations and 

administrative provisions implementing the relevant EEA legislation applicable to the control 

and monitoring of the production, processing and placing on the market of fishery products.  

Conclusions 

The relevant EEA legislation concerning the production and the placing on the market of 

fishery products had been made part of the Norwegian internal legal order in line with Article 

7 of the EEA Agreement. 

5.1.2 Traditional production methods 

Legal requirements 

Article 10 (3) and 10(4)(a)(i) of Regulation (EC) 853/2004 states that Member States may 

adopt national measures to adapt the legislation with the aim of enabling the continued use of 

traditional methods at the stage of production, processing and distribution of food. According 

to Article 7 of Regulation (EC) No 2074/2005 of 5 December 2005 laying down implementing 

measures for certain products under the Hygiene regulations, Member States may grant 

establishments producing foods with traditional characteristics derogations from certain 

requirements of Regulation (EC) No 852/2004, under certain conditions. They shall notify 

these derogations.  

Findings 

Norway notified to the Authority on 12 December 2013 of the use of traditional production 

methods concerning the production of “stockfish”. The national legislation has been amended 

in accordance with the national measures that were adopted and notified to the Authority. The 

national legislation is in force since 2 February 2014. 

The mission team noted that in general the conditions set out in the national regulation have 

been implemented. However it was observed by the mission team that one of the requirements 

in the national legislation, which is to mark the approval number of the relevant establishment 

on the racks used to hang out the fish for drying, had not been followed up by the competent 

authority.  

One establishment producing stockfish was visited during the mission and was found to be in 

good hygienic conditions. 

Conclusions  

Norway has adopted national measures enabling the continued use of traditional methods for 

production of stockfish and notified these measures to the Authority in line with Article 10 (3) 

and 10(4)(a)(i) of Regulation (EC) 853/2004 and Article 7 of Regulation (EC) No 2074/2005.  
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It should however be of concern for the competent authority that the derogation granted does 

not compromise the objectives of the EEA food safety legislation, in particular by ensuring 

that the official controls can be conducted in an efficient manner. 

5.2 Competent authorities 

5.2.1 Organisation of the competent authority, coordination and cooperation  

Legal Requirements 

Article 4(1) of Regulation (EC) No 882/2004 requires Member States to designate the 

competent authorities responsible for the official controls set out in the Regulation.  

Article 4(3) of Regulation (EC) No 882/2004 requires Member States to ensure efficient and 

effective coordination between the different competent authorities/levels involved in the 

official controls. 

Findings 

Structure and organisation 

According to the information provided by the NFSA in its reply to the pre-mission document 

of the Authority, the NFSA is the designated competent authority responsible for the official 

controls concerning the safety of fishery products. The NFSA has recently undergone a 

reorganization. As from 2 February 2015, the NFSA now consists of two administrative levels, 

the Head Office/central level and the regional level. The Head Office is responsible for the safe 

protection of all audit data and for compliance of the regions. The Head Office acts as an appeal 

body for complaints related to decisions taken by the regions. 

The Head Office is led by a Director General alongside with communications and management 

staff. 
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There are 5 regions with 32 Departments. Each region is led by a director which is responsible 

for coordinating the activities of the departments at local level. The regions carry out official 

controls of the food business operators.  

The regional directors report to the Head Office quarterly the main priorities and other 

important tasks carried out in the region. The report of the last period contains a summary for 

the whole year. NFSA uses a goal-board where numerical indicators are used to follow-up the 

priorities.  

Coordination 

According to information provided by the NFSA in its reply to the pre-mission document of 

the Authority, the NFSA’s quality management system includes guidelines and instruction 

documents that describe procedures, related to official controls.  

To further ensure efficient and effective coordination of the control activities, the NFSA has 

established several methods:  

 Management meetings with the directors of the regions and the Head Office are 

conducted during the year to address upcoming issues in management. Furthermore 

each region has a management meeting with the directors of the Head Office. 

 Regular meetings are established with groups of case handlers, legal officers and/or 

experts, representing all regions. In these meetings, cases of interest are discussed and 

best practices are identified. Relevant case handlers from the Head Office participate 

as observers. 

 The Head Office sends out cases to the regions, accompanied by a questionnaire asking 

for the assessment of the case and proposals of actions. The results from these case-

tests (“ring tests”) are evaluated and measures are taken if the results reveal non-

conformities. This case-test system is still in development. The mission team noted that 

the departments visited had participated in ring tests on official controls related to 

drinking water and to food safety in general.  

 External audits are carried out by the Audit General of Norway (“Riksrevisjonen”). 

Internal audits are conducted every year, usually twice per year. Additionally, senior 

advisers of the Head Office conduct “overtilsyn”, i.e. controls on the official controls 

in various fields (e.g. import controls) in relevant regions. At the time of the mission, 

no internal audit specific to fishery products had been carried out. In 2015, internal 

audits are planned regarding salmonella and additives in feed (including fish feed). 

 NFSA conducts national control projects in different fields. The purpose of these 

projects is for the Head Office to gain knowledge on the status of compliance in a 

particular field, but also to examine how guidelines are followed, and to assess the 

conformity of controls and follow-up actions. Results are reported into the quality 

management system, and guidance documents are adjusted as necessary.  
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Conclusions 

Norway has designated competent authorities responsible for the official controls concerning 

the safety of fishery products, in line with the requirements laid down in Article 4(1) of 

Regulation (EC) No 882/2004.  

Measures to ensure coordination between all the different levels of competent authorities 

involved in the official controls of fishery products are in place, as required by Article 4(3) of 

Regulation (EC) No 882/2004.  

5.2.2 Training and adequacy of staff 

Legal requirements 

Article 4(2)(b) of Regulation (EC) No 882/2004 requires the competent authority to ensure that 

staff carrying out official controls are free from any conflict of interest. 

Article 4(2)(c) of Regulation (EC) No 882/2004 requires the competent authority to ensure that 

there is a sufficient number of suitably qualified and experienced staff. 

Article 6 of Regulation (EC) No 882/2004 sets out general requirements for the training of the 

staff performing official controls.  

Findings 

According to information provided by the NFSA in its reply to the pre-mission document of 

the Authority, the NFSA makes use of the general ethical guidelines for civil servants in 

Norway as well as more detailed guidelines specific to the NFSA. The guidelines describe the 

general duties and obligations of the staff of the NFSA, with focus on their own as well as the 

Agency’s integrity. The staff should be free of any personal or economic interests in cases they 

handle so that their integrity could not be questioned.  

In 2013, the NFSA established a Supervision School (“Tilsynsskolen”) in order to provide a 

common training platform for official controls. The Supervision School offers e-learning 

courses in: administrative law, control methodology and communication during inspections. 

Furthermore, a general introduction programme for all newly hired employees and sector-

specific courses are available, amongst other courses related to fish health and seafood.  

The NFSA has implemented guidelines for competence and career development. Furthermore, 

the Human Resources department of the Head Office performs more continuous gap analyses 

and provides a basis for prioritization regarding training of staff. 

According to the reply to the pre-mission document, the NFSA spends time corresponding to 

approximately 15 full-time equivalents per year on competence development.  
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As of today, about 600 people have completed an administrative law course with an 

examination, 197 people have completed a course on communication during inspections, and 

a course on coaching leadership has been taken by 70 managers. A significant number of 

employees has also participated in the self-management course.  

In addition, NFSA participates to the Better Training for Safer Food (BTSF) program. In 2013 

and 2014, 12 representatives of NFSA participated in the training course on “Food Hygiene 

and Controls – Fishery Products” and 3 participated in the training course on “Food Hygiene 

at Primary Production – Aquatic Animals”. The NFSA also participates in other training 

courses within the BTSF framework. 

The mission team noted that training materials offered by the NFSA are sufficient and 

appropriate. The representatives of the NFSA met during the mission were aware of the various 

e-learning training courses offered and had participated both according to training schedule 

and on their own initiative (courses on administrative law, communication during audits and 

conduct of audits). It is the intention of the NFSA that certain courses under the umbrella of 

Tilsynsskolen will become mandatory, however this had not yet been decided at the time of the 

mission. The representatives of the NFSA met during the mission had appropriate 

qualifications and had received appropriate training.  

Conclusions 

Compliance with Article 4(2)(b) and (c) of Regulation (EC) No 882/2004 was ensured since 

the competent authority demonstrated that the staff carrying out official controls are free from 

any conflict of interest and that there is a sufficient number of suitably qualified and 

experienced staff. 

Sufficient and suitable training material was provided for the staff of the NFSA in line with the 

requirements of Article 6 of Regulation (EC) No 882/2004. 

5.2.3 Verification and reporting procedures 

Legal requirements 

Article 8 of Regulation (EC) No 882/2004 requires the competent authority to carry out official 

controls in accordance with documented procedures, to have procedures in place to verify the 

effectiveness of official controls, to ensure that corrective action is taken when needed and that 

documented procedures on official controls are updated as appropriate. 

Article 9 of the same regulation requires the competent authority to draw up reports on the 

official controls that it carries out, describing the purpose, the control methods and the results 

of the official controls and, where appropriate, the action that the food business operator is to 

take. 



Page 13  

  

Article 10 of Regulation (EC) No 882/2004 requires the competent authority to use appropriate 

control methods and techniques during official controls. 

Findings 

According to information provided by the NFSA in its reply to the pre-mission document of 

the Authority, the NFSA has an electronic operating system for official controls (MATS) that 

includes instructions related to official controls and is the basis for the official controls carried 

out by the staff of NFSA. Inspectors are obliged to use MATS when carrying out official 

controls.  

The preparation of an inspection includes: identifying the food business operator and the 

activities that will be checked; determining which legislation is to be included in the scope of 

the inspection, after which a list of check points is generated. Depending on the type of food 

business operator and the legislation, some check points are compulsory, while others may be 

chosen by the inspectors. The inspectors register their findings and conclusions in the system 

and finally MATS generates a report based on that input. The report is sent electronically to 

the food business operator concerned. 

Document templates and guidelines are available in MATS for the different types of 

inspections. They include instructions on how to prepare, conduct and report an inspection.  

The NFSA is working on the development of a system for the verification of effectiveness of 

official controls. 

The regions carry out official controls of the food business operators, and coordinate the 

activity of the departments at local level.  

The mission team noted that: 

 The Budget disposal letter (BDS) is considered an important tool for directing the work 

of the NFSA: the BDS is prepared by the Head Office, setting out national priorities for 

official controls, and is distributed to the regional offices. The regional offices will 

subsequently issue a specific BDS for their region, specifying regional priorities, in 

addition to the national priorities set by the Head Office.   

 The BDS for the 2015-2017 period sets out some national priorities which are relevant 

for this mission: official controls on fishing vessels and on land-based establishments 

processing white fish, inter alia3.  

 Three times a year, main priorities and other important tasks are reported to the Head 

Office. A score-board is drawn up, giving a statistical overview of planned and executed 

official control activities, as well as of non-compliances and follow-up actions. The 

follow-up of the BDS is used for the verification of official controls in the NFSA. In 

                                                 
3 See Annex 3 for comments from the Norwegian competent authorities 
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one of the departments visited internal audits were carried out to verify the quality of 

inspections. 

 The inspectors were using checklists generated in MATS. Reports were drawn up after 

each inspection and stored in MATS. The reports were mentioning the relevant 

legislation included in the scope of the inspection as well as the main findings and 

conclusions of the inspection. In general, the follow-up on non-compliances noted in 

the reports was well documented (in this regard, see also Chapter 5.2.5- Actions in case 

of non-compliance and enforcement measures). 

 The NFSA quality management includes a system called the “improvement-portal”, 

which has been developed in order to register flaws/shortcomings related to official 

controls. Depending on the nature of the shortcomings registered, tasks are created to 

solve the problem and are distributed to the responsible persons within the NFSA. In 

general, systemic flaws are distributed to the Head Office and flaws related to 

performance of individuals are distributed to the regions. During the annual 

management meeting between the Director General and the regional directors, non-

compliances registered in the portal are discussed and the follow-up actions are 

assessed. At one of the meetings with the NFSA the system was presented to the 

mission team. 

The team noted that the tasks related to official controls are, in general, satisfactorily carried 

out by inspectors, using appropriate control methods and techniques such as monitoring, 

surveillance, verification, audit, inspection, sampling and analysis. 

Conclusions 

General procedures are in place to verify the effectiveness of official controls and to ensure 

that corrective action is taken when needed and that documented procedures on official controls 

are updated as appropriate, in line with Article 8 of Regulation (EC) No 882/2004. However 

the upcoming system on the effectiveness of official controls will have to be further assessed 

in this regard. 

Compliance with the requirements of Article 9 of the same regulation regarding reporting 

procedures and the content of the reports was also ensured. 

5.2.4 Internal and external audits 

Legal requirements 

Article 4(6) of Regulation (EC) No 882/2004 states that competent authorities shall carry out 

internal audits, or may have external audits carried out. These audits must be subject to 

independent scrutiny and carried out in a transparent manner. 
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Findings 

According to information provided by the NFSA in its reply to the pre-mission document of 

the Authority, procedures have been established for both external and internal audits within the 

NFSA. Internal auditors are appointed within a specific unit. The auditors are independent from 

all organizational units within the NFSA and are under the direct supervision of the Director 

General.  

The internal audits are conducted by an internal auditor and teams of specialists, selected from 

the relevant units of the NFSA. Internal audits are carried out yearly in accordance with 

documented procedures included in the quality management system of the NFSA. These 

documents are developed taking account of relevant EEA legislation and guidance-documents 

regarding internal audits. External audits are carried out by the Audit General of Norway 

(“Riksrevisjonen”). 

The mission team noted that at the time when the mission took place, no internal audits specific 

to fishery products had been carried out. Internal audits focusing on salmonella and additives 

in feed (including feed for farmed fish) were planned for 2015.  

Conclusions 

A system for both internal and external audits of the NFSA is in place as required by Article 

4(6) of Regulation (EC) No 882/2004. However no such audits specific to fishery products had 

been carried out at the time of the mission. 

5.2.5 Actions in case of non-compliance and enforcement measures 

Legal requirements 

Article 54(1) of Regulation (EC) No 882/2004 requires the competent authority, when non-

compliances are identified, to take action to ensure that the operator remedies the situation.  

Paragraph 2 of the same article describes what measures shall be included in such corrective 

actions. 

Paragraph 3 of the same article requires the competent authority to provide the operator 

concerned with written notification of its decision concerning the action to be taken together 

with the reasons for the decision, and with information on rights to appeal such decisions and 

the applicable procedure and time-limits. 

Findings 

According to information provided by the NFSA in its reply to the pre-mission document of 

the Authority, legal powers and procedures of the NFSA related to infringement procedures are 
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described in “Virkemiddelbruk ved tilsyn” (administrative provision concerning infringement 

procedures), last amended on 28.10.2014. 

Enforcement of the legislation is based on the principle of proportionality and shall be effective 

and dissuasive. The measures range from: prohibition of imports/export, withdrawal from the 

market, isolation and/or killing/culling (in case of live animals), destruction, labelling or special 

treatment. Furthermore, orders may be issued for special cleansing and disinfection procedures 

or closure of premises. The NFSA also has the authority to impose coercive fines until 

compliance is reached.  

According to the Norwegian public administrative law, administrative decisions may be 

appealed to the next administrative level which in the case of NFSA is the Head Office/central 

level.  

Any person who wilfully or through negligence violates certain provisions in the Food Act or 

decisions taken by the NFSA, is liable to fines or imprisonment. 

The NFSA requires a food business operator to take any necessary actions to bring 

unsatisfactory results from its own checks into compliance. The company should have in place 

a system describing how unsatisfactory analytical results will be handled. 

The mission team noted that: 

 Information on enforcement measures, including the "guideline for use of enforcement 

measures", have been made available electronically. The information includes a 

subject-specific part providing specific guidance for the use of enforcement measures 

in various areas. 

 In one of the regions visited, the local department was notified that smoked salmon 

originating from an establishment under their supervision and exported to a third 

country, had been sent back when Listeria monocytogenes was detected in two out of 

five samples taken from a batch. An inspection was carried out on in the establishment 

following the notification. It was noted in the inspection report that the operator did not 

have procedures in place to document and analyse deviations of this kind, furthermore 

there were no procedures in place to notify the incident to the competent authorities. 

The report included a recommendation to the operator to remedy the situation within 

the timeframe of three months, the timeframe given to remedy the situation was in total 

15 days, not 3 months (31 days after the inspection was carried out.4 The operator 

replied within the given deadline with a letter describing the corrective actions taken. 

The mission team visited this establishment during the mission and was able to confirm 

the corrective actions. 

 In the same region, the local department had, following an inspection carried out in 

February 2015, ordered the closing of the production facilities in an establishment 

                                                 
4 See Annex 3 for comments from the Norwegian competent authorities 
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processing white fish, due to unsatisfactory hygienic conditions. The ban was lifted 

after ensuring that the situation had been remedied. 

Several other cases were provided by the representative of the NFSA during the mission, and 

in general non-compliances notified in the inspection reports were properly handled. 

Conclusions 

The competent authority was able to demonstrate that proper actions are taken when non-

compliances are detected: corrective actions were required, describing what measures shall be 

included. Decisions made by the NFSA were submitted in written form to the operators 

including information about their right to appeal the decision. Compliance with Article 54, 

paragraphs 1 to 3 of Regulation (EC) No 882/2004 was ensured. 

5.3 Organisation of the controls/prioritisation of official controls 

Legal Requirements 

Article 3 of Regulation (EC) No 882/2004 requires that official controls are carried out 

regularly, on a risk basis and with appropriate frequency.  

Article 41 of the same Regulation requires member states to prepare a single integrated multi-

annual national control plan. 

Findings 

According to information provided by the NFSA in its reply to the pre-mission document of 

the Authority, the Head Office of NFSA annually prepares a five-year inspection plan, 

identifying obligatory official controls, national projects and national priorities for periods of 

five years. The five-year plan is based on new hazards identified after an outbreak, notifications 

in RASFF, recommendations from the Commission or new risk assessment done by EFSA or 

the Norwegian Scientific Committee for Food Safety. When setting out the plan the results of 

official controls carried out in previous year are also taken into account. For 2015, official 

controls on fishing vessels and establishments processing white fish are among the set 

priorities.  

According to the Multi-Annual National Control Plan (MANCP) the inspection frequency 

should be based on risk assessments carried out by local departments.  

A BDS is issued annually by the Head Office of NFSA to communicate areas of priorities to 

the regions. On the basis of this central BDS each region will then communicate their own 

regional priorities to the local departments. Inspection frequencies are based on risk 

assessments carried out by local departments within the regions. The numbers of controls that 

are actually performed are reported to the Head Office and frequencies are discussed in regular 

meetings between the regions and the Head Office. 



Page 18  

  

In a supplement of the BDS to the regions for 2015, there are some general requirements about 

controls, including a goal to increase the frequency of controls. The mission team noted that, 

in one of the departments visited, there was an increase in the number of inspections in the 

beginning of 2015 compared to the same period of 2014.  

The BDS to the regions also sets some requirements on topics to focus on in different industries. 

For the seafood sector in 2015, there are requirements to focus on quality, hygiene and 

contaminants. In this respect, the Head Office, in cooperation with the regions, has set up a 

plan for a number of campaigns to be performed during the year. Two campaigns started in 

January, respectively on fishing vessels and on white fish establishments. 

The mission team noted that: 

 

 The representatives of the regions explained that inspection frequencies were set based 

upon, inter alia, knowledge of the establishments and how well the HACCP or any 

other own control procedures had been implemented by the food business operator. 

Official controls were regularly carried out by the regional level of NFSA. In general 

the set minimum frequency was to inspect each establishment once per year. However, 

the mission team noted that inspection frequencies were varying between departments.   

 All land-based processing establishments visited during the mission were regularly 

inspected and audited by the relevant departments of the NFSA. The inspections of 

freezing and factory vessels were, according to the representatives of NFSA, carried 

out when the ships were at the harbour, and consequently the frequency of inspection 

was often lower than for the land-based establishments. In one of the regions, a video 

inspection had been carried out for one of the factory vessels which was operating in 

the Antarctic. 

 Independent cold stores had in general not been regularly inspected since 2010.  

 The representatives of NFSA informed that normally official controls are carried out 

without prior warning. However, inspections/audits are often carried out with a prior 

warning (short notice), when it is necessary to ensure that the right staff from the food 

business operator and the necessary documentation is available. 

Conclusions 

A risk-based system for organising official controls is in place, ensuring that processing 

establishments are regularly inspected. However full compliance with Article 3 of Regulation 

(EC) No 882/2004 cannot be ensured since independent cold stores are not regularly inspected.  

5.4 Registration and approval of establishments  

Legal Requirements 

According to Article 31(1)(a) and (b) of Regulation (EC) No 882/2004, competent authorities 

shall establish procedures for feed and food business operators to follow when applying for the 
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registration of their establishments, and shall draw up and keep up-to-date a list of feed and 

food business operators which have been registered. 

According to Article 31(2)(a)(b), (c) and (f) of Regulation (EC) No 882/2004, competent 

authorities shall: 

- establish procedures for feed and food business operators to follow when applying for the 

approval; 

- Upon receipt of an application for approval from a feed and food business operator, make 

an on-site visit; 

- Grant an approval to an establishment only if the food business operator can demonstrate 

compliance with the relevant feed or food law; 

- maintain up-to-date lists of approved establishments. 

Article 4(2) of Regulation (EC) No 853/2004 provides that establishments handling those 

products of animal origin for which Annex III lays down requirements must be approved, with 

the exception of establishments carrying out only primary production, transport operations, the 

storage of products not requiring temperature-controlled storage conditions, or retail operations 

other than those to which Regulation (EC) No 853/2004 applies pursuant to Article 1(5)(b). 

Findings 

In the reply to the pre-mission document of the Authority, a list of approved establishments 

processing fishery products was provided. The list is produced and updated via the NFSA data 

base, in MATS. The list is further made available on the website of NFSA. The list includes 

establishments processing fishery products, factory vessels and freezing vessels. In addition to 

the list of approved establishments processing fishery products, there are separate lists for 

approved factory vessels and for approved freezing vessels.5 

A working procedure on registration/approval of establishments is in force and is published in 

the quality management system of NFSA. According to this procedure, food business operators 

can apply for approval electronically by using a web-based service provided in MATS. 

Operators may log on with a secure identifier, manage information concerning their business 

and get access to relevant forms regarding their business.  

 

The mission team noted that: 

 

 Upon application by the food business operator, where he provides information related 

to the planned operations, the information is assessed by the relevant department of the 

region. In general, approvals are granted upon an on-site visit to ensure that the 

operators are in compliance with the relevant EEA legislation. 

 In one of the regions however, an establishment starting operations in new premises 

had been granted full approval solely based upon an application for re-approval. The 

NFSA was involved in the planning procedure for the establishments, however no on-

                                                 
5 See Annex 3 for comments from the Norwegian competent authorities 
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site visit was carried out prior to granting the full approval. Another establishment 

supervised by another department had been granted full approval without prior visit, 

the establishment was inspected two week after the approval was issued. 

 According to documents received during the mission, a decision was taken by the 

control department of the Head Office of the NFSA that independent cold stores shall 

only need registration, but not approval. 

Conclusions 

The competent authorities have established procedures for feed and food business operators to 

follow when applying for the registration or approval of their establishments, and an updated 

list of approved establishments has been drawn up and is kept up to date, in line with Article 

31 of Regulation (EC) No 882/2004. 

However, full compliance with Article 31(2) of Regulation (EC) No 882/2004 could not be 

ensured since some establishments had been granted full approval without a prior on-site visit. 

Compliance with Article 4(2) of Regulation (EC) No 853/2004 cannot be ensured since 

independent cold stores are not subject to approval in accordance with the said legislation. 

5.5 Official controls concerning production and placing on the market of fishery 

products  

 

5.5.1 Primary production and landing operations 

Legal requirements 

Point 1(a) of Chapter I of Annex III to Regulation (EC) No 854/2004 requires that official 

controls on the production and placing on the market of fishery products are to include, in 

particular, regular checks on the hygiene conditions of landing and first sale sites. 

Article 3 of Regulation (EC) No 853/2004 requires food business operators to comply with the 

relevant provisions of Annex II and III of the said regulation. 

Findings 

According to the BDS for 2015, the official controls related to primary production of fishery 

products are carried out as a campaign (campaign periods from 19 January to 31 May and from 

14 September to 25 October 2015). According to the same document, the NFSA controls the 

fishing vessels and the landing activities together with the land-based establishments. The 

controls are carried out using checklists including the relevant requirements of the EEA 

legislation.  

The mission team had an opportunity to observe two small fishing vessels during landing and 

found them to be in sound hygienic conditions. Landing was performed quickly and under 
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satisfactory hygienic conditions. The representatives of the NFSA accompanying the mission 

team demonstrated how official controls of these vessels are carried out according to checklists. 

Conclusions  

Compliance with Point 1(a) of Chapter I of Annex III to Regulation (EC) No 854/2004 was 

ensured since checks on the hygiene conditions of landing are carried out by the NFSA. 

Compliance with Article 3 of Regulation (EC) No 853/2004 was ensured since food business 

operators complied with the relevant provisions of Annex II and III of the said regulation. 

5.5.2 Facilities handling fishery products (vessels and land-based facilities) 

Legal requirements 

Article 3 of Regulation (EC) No 853/2004 requires food business operators to comply with the 

relevant provisions of Annex II and III of the said regulation. 

Annex II of Regulation (EC) No 852/2004 lays down general hygiene requirements for all food 

business operators. 

Article 4(2) of Regulation (EC) No 854/2004 states that the competent authorities shall carry 

out official controls to verify food business operators compliance with the requirements of 

Regulation (EC) No 852/2004 and of Regulation (EC) No 853/2004.  

Findings 

According to the BDS of 2015, official controls of establishments processing white fish are to 

be carried out as a campaign from 19 January to 31 May. An objective has been set to control 

around 280 land-based establishments. Checklists based on the relevant EEA legislation have 

been produced for this campaign. 

The mission team visited several establishments processing fishery products, either wild-

caught fish or/and farmed fish. The layout of buildings and processing lines was generally 

found to be satisfactory for the purpose of applying hygienic and good manufacturing practices. 

These establishments presented good conditions regarding structure, equipment, maintenance 

and hygiene. 

A HACCP plan had been established and implemented and in general described and addressed 

the hazards related to the products. The staff working in the establishments was found to be 

trained and qualified for the activities carried out. Own-checks (pest controls, swab tests, etc.) 

were in general correctly implemented in the establishments visited. Own-checks analyses 

(microbiology and chemistry) of fishery products and water/ice analyses were performed on a 

regular basis in private or official laboratories. 
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In the processing establishments that were visited, a system for traceability of the products was 

in place, end-products could be traced back to a batch of vessels and in some cases back to 

single fishery vessels.  

The processing establishments had all been regularly inspected by the NFSA, inspection reports 

were available on the spot and could be reviewed by the mission team. Non-compliances noted 

in the reports were in general satisfactorily followed up on and documented by the competent 

authority.  

Some shortcomings not previously identified by the competent authority were noted by the 

mission team: 

 The automatic monitoring systems for the temperature of the freezers in some of the 

establishments (processing establishment and cold stores) was not fully under control 

by the operators. The follow-up on alarms triggered by the monitoring systems was 

found lacking, even though both the technician responsible for the freezer and the 

responsible person for the quality of the products were receiving the alarm, in most 

cases only the technician was taking actions to remedy the situation and sometimes no 

actions had been taken. Furthermore, records were not always kept related to periods 

when temperature was too high in the freezers. This had not been noted during 

inspections by the NFSA. 

 Unlabelled products were found in the freezers in most of the establishments visited. In 

one of the processing establishments, pallets of smoked salmon in consumer packaging 

originating from a batch that had been under quarantine by the NFSA and that had been 

released with a reduced shelf life, were not containing any information on the label 

regarding the shorter shelf life of the products. It was not clear how the product was 

brought back to the market. 

 In the same establishment, the mission team noted that in the processing area, there 

were open packages of outdated (best before) raw materials (potato flakes and spices). 

 In one of the cold stores visited the monitoring of the temperature in the freezer was 

done manually. The temperature was measured and recorded daily, however the records 

showed gaps of several days. There was no record of the reasons why the temperature 

was out of specification.  

 In another cold store, the mission team noted that category 3 animal by-products 

wrapped in plastic (however not totally covered) were stored together with food, 

without physical separation. 

 In one of the establishments processing white fish fillets, the mission team noted that 

the separation between the different (clean and unclean) working areas was not clear 

and the flow of staff between the areas was not controlled.  

Two of the establishments visited were operating in old facilities where high maintenance was 

needed. The mission team noted that a maintenance schedule was in place and had been agreed 

by the NFSA. 
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Finally, a freezer vessel was visited in one of the regions visited. The mission team noted that 

hygiene standard and procedures were in line with the requirements of the relevant EEA 

legislation. 

Conclusions  

Although in general the food business operators were in compliance with the relevant 

provisions of the EEA legislation, full compliance with Annex II of Regulation (EC) No 

852/2004 and with Article 3 of Regulation (EC) No 853/2004, which requires food business 

operators to comply with the relevant provisions of Annex II and III of the said regulation, 

could not always be ensured, in particular for the independent cold stores.  

5.5.3 HACCP-based systems 

Legal requirements 

Article 5 of Regulation (EC) No 852/2004 requires food business operators carrying out 

activities any stage of production, processing and distribution of food after primary production 

to put in place, implement and maintain a permanent procedure or procedures based on the 

HACCP principles. 

Article 4 of Regulation (EC) No 854/2004 requires that the competent authority shall carry out 

official controls to verify food business operators’ compliance with the requirements laid down 

in Regulation (EC) No 852/2004 and Regulation (EC) No 853/2004. Official controls shall 

include audits and verification of good hygiene practices and HACCP-based procedures. 

Article 4 of Regulation (EC) No 2073/2005 provides that food business operators shall perform 

testing as appropriate against the microbiological criteria set out in Annex I thereof, when they 

are validating or verifying the correct functioning of their procedures based on HACCP 

principles and good hygiene practice. 

Article 5 of Regulation (EC) No 2073/2005 provides that food business operators 

manufacturing ready-to-eat foods, which may pose a Listeria monocytogenes risk for public 

health, shall take samples from the processing areas and equipment for Listeria monocytogenes 

as part of their sampling scheme. 

Findings 

In general, HACCP plans were in place and correctly implemented. In particular, HACCP 

teams were established, the relevant hazards were identified, critical limits were decided, 

corrective actions were established etc. The sampling plans required by Regulation (EC) No 

2073/2005 on microbiological criteria for foodstuffs were in place. Furthermore, monitoring 

and recording requirements were in general satisfactorily implemented.  
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However the mission team noted the following shortcomings in relation to the HACCP systems 

in place: 

 In one establishment producing ready-to-eat products, one of the critical control points 

(X-ray equipment) was under calibration, and the follow-up on alarms triggered by the 

automatic monitoring system of the freezer was lacking (see also Chapter 5.5.2).  

 In another establishment filleting and vacuum-packing fresh fish fillets, and freezing 

fish fillets, the separation between the different (clean and unclean)  working areas 

was not clear and the flow of staff between the areas was not controlled.  

 In a small establishment filleting white and farmed fish, and salting and smoking fish, 

the HACCP system was outsourced to a contractor. The HACCP system was in general 

satisfactorily implemented, however the critical control points were not identified in 

the flow charts for the products.  

 Another small establishment producing fresh, salted and frozen fish was visited. A 

simple HACCP system was in place, and appeared appropriate for the production 

activities of the establishment. However the system had not been updated since 2001. 

The mission team further noticed that the inspection plans in one of the local departments of 

NFSA did not require full covering, at a regular intervals, of the HACCP systems in the 

establishments under their supervision.  

Conclusions  

The HACCP plans of the establishments visited were mainly in line with the requirements of 

Article 5 of Regulation (EC) No 852/2004. Operators had in general established and 

implemented sampling plans for microbiological criteria applicable to fishery products, in 

compliance with Regulation (EC) No 2073/2005. 

Official controls were carried out in line with Article 4 of Regulation (EC) No 854/2004, 

however, full compliance with Article 4(5) could not be ensured since official controls did not 

fully verify that HACCP systems were applied continuously and properly. 

5.5.4 Official controls of specific elements for fishery products 

Legal requirements 

Article 7 of Regulation (EC) No 854/2004 requires official controls with respect to fishery 

products to take place in accordance with Annex III of the said regulation. 

Chapter II of Annex III to Regulation (EC) No 854/2004 requires that official controls of 

fishery products are to include at least certain elements, in particular organoleptic 

examinations, freshness indicators, histamine, residues and contaminants, microbiological 

checks and parasites. 
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Findings 

According to information provided by the NFSA in its reply to the pre-mission questionnaire 

of the Authority, requirements concerning official controls of organoleptic examinations, 

histamine, parasites and microbiological checks in Chapter II of Annex III to Regulation (EC) 

No 854/2004 are identified  as mandatory control activities in the annual budget disposal letters 

and in the “5-years supervision plan‟. 

According to the same information, analyses on contaminants and heavy metals in fish are 

carried out as part of the monitoring and surveillance programs of the NFSA. 

The mission team noted that: 

 organoleptic examinations are included in the checklists used by the inspectors when 

carrying out official controls to establishments processing fishery products. Only one 

official control of organoleptic examinations was reported by the districts in 2013 and 

6 controls were reported in 2014. No preliminary data for 2015 was available at the 

time of the mission ;  

 freshness indicators were checked if the results of organoleptic examinations indicated 

spoilage. Total Volatile Basic Nitrogen (TVB-N) was not analysed in the years 2013 

and 2014. Trimethylamine Nitrogen (TMA-N) was not analysed in 2013 and two 

samples were analysed in 2014. No figures for 2015 were available at the time of the 

mission; 

 histamine samples were taken once by NFSA in 2014 and none were taken in 2013. No 

data was available for 2015 at the time of the mission;  

 sampling for heavy metals and contaminants is done by the local departments according 

to the monitoring programme for residues and contaminants. The table below presents 

the number of samples taken by the departments of NFSA in 2013 and 2014 for the 

main contaminants: 

Contaminant Number of samples 

2013 

Number of samples 

2014 

Mercury 770 520 

Lead 770 520 

Cadmium 770 520 

Dioxins/PCBs 1100 600 

Benzo(a)pyrene 

(PAH) 

240 200 

 microbiological checks are taken by decision of the local departments. In 2013, 145 

official samples were analysed throughout Norway and in 2014, 127 samples were 

analysed. The number of samples analysed in 2015 was not available at the time of the 

mission; 
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 screening samples for parasites do not seem, in general, to be taken during the 

inspections to the establishments. Only one sample was reported in 2013. However, this 

parameter is included in the checklists used by the NFSA.  

Conclusions  

Compliance with Article 7 of Regulation (EC) No 854/2004 and Chapter II of Annex III of the 

said regulation, was mostly ensured. However, due to the low number of controls by the 

competent authority of several elements, in particular histamine, full compliance could not be 

ensured. 

6 Laboratories 

Legal requirements  

Article 12(1) of Regulation (EC) No 882/2004 states that the competent authority shall 

designate laboratories that may carry out the analysis of samples taken during official controls. 

Article 33(2) of Regulation (EC) No 882/2004 states that the National Reference Laboratories 

(NRL) shall collaborate with the relevant EU Reference Laboratory (EURL) and coordinate 

the activities of official laboratories responsible for the analysis of samples in their area of 

competence, where appropriate organise comparative tests between the official national 

laboratories and ensure their follow-up, and ensure the dissemination to the competent 

authority and official national laboratories of information that the EURL provides. 

Findings  

The NFSA has designated laboratories to carry out the analysis of samples taken during official 

controls on fishery products.  

The mission team visited one laboratory designated as a NRL for parameters related to official 

controls of fishery products and another official laboratory. Both laboratories were accredited 

in accordance with ISO 17025 by the Norwegian Accreditation body. 

According to representatives of the NRL visited, the NRL takes part in proficiency tests for all 

the accredited methods. However, the laboratory has only taken part in some of the proficiency 

tests arranged by the relevant EURL because of problems in communication between the NRL 

and the EURL. 

The mission team was informed that the NRL had not coordinated, nor organised any 

comparative tests between officially designated national laboratories. It also did not have an 

overview of other laboratories involved in official controls for which it had been appointed as 

the NRL. 
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The mission team visited sections of the NRL dealing with dioxins and microbes and found the 

layout and premises of the laboratory to be satisfactory, with suitably qualified staff and 

adequate equipment for the duties carried out.  

The mission team visited an officially designated private laboratory. The laboratory analyses 

official and private samples for Listeria in fishery products. The laboratory also receives 

samples to be analysed for histamine, however these samples are sent to a laboratory in 

Denmark for analyses. The laboratory takes part in ring tests arranged by a private laboratory. 

The ring tests are performed four times a year for Listeria. The “z scores” examined by the 

mission team were generally good and the mission team observed that when a “z score” had 

exceeded the limits the deviation was analysed and a deviation report written. 

Conclusions  

A National Reference Laboratory and official laboratories responsible for parameters related 

to official controls of fishery products have been designated in accordance with the 

requirements of Articles 33(1) and 12 of Regulation (EC) No 882/2004. 

The NRL visited did not fully comply with the requirements of Article 33(2) of the above-

mentioned regulation, as it had limited contacts with the relevant EURL, it could not ensure 

the dissemination to the competent authority and official national laboratories of the 

information that the EURLs supplied. Furthermore it did not have the necessary overview of 

laboratories taking part in the official controls of food and feed, and therefore it was not able 

to organise comparative tests when appropriate. 

7 Final meeting 

A final meeting was held on 25 March at the Head Office of NFSA in Oslo, with representatives 

from the Ministry of Health and Care Services, the Ministry of Trade, Industry and Fisheries 

and the NFSA6. At this meeting, the mission team presented its main findings and some 

preliminary conclusions and recommendations of the mission.  

At the meeting the mission team also explained that, based on a more detailed assessment of 

the information received during the mission, additional conclusions and recommendations 

could be included in the report. 

8 Recommendations 

In order to facilitate the follow-up of the recommendations hereunder, Norway should notify 

the Authority no later than 26 August 2015, of additional corrective actions planned or already 

taken other than those already indicated in the reply to the draft report of the Authority. In case 

no additional corrective actions have been planned, the Authority should be informed of this. 

The Authority should be kept continuously informed of such changes made to the already 

                                                 
6 See Annex 3 for comments from the Norwegian competent authorities 
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notified corrective actions and measures, including changes of the deadlines indicated for 

completion and also the completion of the measures included in the timetable. 

No Recommendation 

1 The competent authority should ensure that the process of approval of food 

business operators processing fishery products in Norway is in line with the 

requirements laid down in Article 31(2) of Regulation (EC) No 882/2004.  

2 The competent authority should ensure that independent cold stores are subject to 

approval in accordance with Article 4(2) of Regulation (EC) No 853/2004 and are 

subject to official controls with appropriate frequency in line with Article 3 of 

Regulation (EC) No 882/2004. 

3 The competent authority should verify that HACCP systems are applied 

continuously and properly in line with Article 4(5) of Regulation (EC) No 

854/2004. 

4 The competent authority should ensure that official controls of fishery products 

include the elements included in Chapter II of Annex III of Regulation (EC) No 

854/2004, in particular histamine. 

5 Norway should ensure that the NRL fully complies with the requirements of Article 

33(2) of Regulation (EC) No 882/2004. 
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Annex 1 - List of abbreviations and terms used in the report 

Authority EFTA Surveillance Authority 

EC European Community 

EEA European Economic Area 

EEA Agreement Agreement on the European Economic Area 

EN/ISO European standards/International Organization for Standardization 

EU European Union 

EURL EU Reference Laboratory 

Food Hygiene 

Package 

A term that refers to a group of European Regulations that represent a 

significant reorganisation of the regulatory framework for food and 

feed hygiene and safety. The package builds on the general food law 

basis established by Regulation (EC) No 178/2002 of the European 

Parliament and the Council laying down the general principles and 

the requirements of food law, establishing the European Food Safety 

Authority and laying down procedures for matters of food safety. 

The Food Hygiene package includes several Regulations; inter alia, 

Regulations (EC) No 852/2004, 853/2004 854/2004. 

HACCP  Hazard Analysis and Critical Control Point 

MANCP Single integrated multi-annual national control plan 

MATS The operative system for official controls in the NFSA 

NFSA Norwegian Food Safety Authority 

NMKL Nordic Committee on Food Analyses 

NRL National Reference Laboratory 

TMA-N Trimethylamine Nitrogen 

TVB-N Total Volatile Basic Nitrogen 

z scores  A statistical measurement of a score's relationship to the mean in a 

group of scores, used to present the results of comparative test for 

laboratories. 
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Annex 2 - Relevant legislation 

The following legislation has been taken into account in the context of this mission: 

a) The Act referred to at Point 1.2.74 of Chapter I of Annex I to the EEA Agreement, 

Commission Decision 98/139/EC of 4 February 1998 laying down certain detailed 

rules concerning on-the-spot checks carried out in the veterinary field by Commission 

experts in the Member States, as adapted to the EEA Agreement by the sectoral 

adaptations referred to in Annex I to that Agreement.  

b) The Act referred to at Point 7a of Chapter II of Annex XX to the EEA Agreement, 

Council Directive 98/83/EC of 3 November 1998 on the quality of water intended for 

human consumption. 

c) The Act referred to at Point 7.1.13 of Chapter I of Annex I to the EEA Agreement, 

Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28 

January 2002 laying down the general principles and requirements of food law, 

establishing the European Food Safety Authority and laying down procedures in 

matters of food safety, as amended and as adapted to the EEA Agreement by the sectoral 

adaptations referred to in Annex I to that Agreement. 

d) The Act referred to at Point 7.1.9b of Chapter I of Annex I to the EEA Agreement, 

Regulation (EC) No 1774/2002 of the European Parliament and of the Council of 3 

October 2002 laying down health rules concerning animal by-products not intended 

for human consumption, as amended. 

e) The Act referred to at Point 6.1.18 of Chapter I of Annex I to the EEA Agreement, 

Directive 2004/41/EC of the European Parliament and of the Council of 21 April 2004 

repealing certain directives concerning food hygiene and health conditions for the 

production and placing on the market of certain products of animal origin intended for 

human consumption, as amended. 

f) The Act referred to at Point 1.1.11 of Chapter I of Annex I to the EEA Agreement, 

Regulation (EC) No 882/2004 of the European Parliament and of the Council of 29 

April 2004 on official controls performed to ensure the verification of compliance with 

feed and food law, animal health and animal welfare rules, as amended and as adapted 

to the EEA Agreement by the sectoral adaptations referred to in Annex I to that 

Agreement.  

g) The Act referred to at Point 1.1.12 of Chapter I of Annex I to the EEA Agreement, 

Regulation (EC) No 854/2004 of the European Parliament and of the Council of 29 

April 2004 laying down specific rules for the organisation of official controls on 

products of animal origin intended for human consumption, as amended and as adapted 

to the EEA Agreement by the sectoral adaptations referred to in Annex I to that 

Agreement. 

h) The Act referred to at Point 6.1.16 of Chapter I of Annex I to the EEA Agreement, 

Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 

April 2004 on the hygiene of foodstuffs, as amended.  

i) The Act referred to at Point 6.1.17 of Chapter I of Annex I to the EEA Agreement, 

Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 

April 2004 laying down specific hygiene rules for food of animal origin, as amended 
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and as adapted to the EEA Agreement by the sectoral adaptations referred to in Annex 

I to that Agreement. 

j) The Act referred to at Point 6.2.52 of Chapter I of Annex I to the EEA Agreement, 

Commission Regulation (EC) No 2073/2005 of 5 December 2005 on microbiological 

criteria for foodstuffs, as amended. 

k) The Act referred to at Point 6.2.53 of Chapter I of Annex I to the EEA Agreement, 

Commission Regulation (EC) No 2074/2005 of 5 December 2005 laying down 

implementing measures for certain products under Regulation (EC) No 853/2004 of the 

European Parliament and of the Council and for the organisation of official controls 

under Regulation (EC) No 854/2004 of the European Parliament and of the Council 

and Regulation (EC) No 882/2004 of the European Parliament and of the Council, 

derogating from Regulation (EC) No 852/2004 of the European Parliament and of the 

Council and amending Regulations (EC) No 853/2004 and (EC) 854/2004, as amended. 

l) The Act referred to at Point 54zzzz of Chapter XII of Annex II to the EEA Agreement, 

Commission Regulation (EC) No 1881/2006 of 19 December 2006 setting maximum 

levels for certain contaminants in foodstuffs (OJ L 364, 20.12.2006, p. 5), as amended 

and as adapted to the EEA Agreement by the adaptations referred to in Annex II to that 

Agreement. 

m) The Act referred to at Point 54zzzp of Chapter XII of Annex II to the EEA Agreement, 

Commission Regulation (EC) No 333/2007 of 28 March 2007 laying down the methods 

of sampling and analysis for the official control of the levels of lead, cadmium, mercury, 

inorganic tin, 3-MCPD and benzo(a)pyrene in foodstuffs), as amended. 

n) The Act referred to at Point 6.1.20 of Chapter I of Annex I to the EEA Agreement, 

Commission Regulation (EU) No 1079/2013 of 31 October 2013 laying down 

transitional measures for the application of Regulations (EC) No 853/2004 and (EC) 

No 854/2004 of the European Parliament and of the Council. 
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Annex 3 Reply from the Norwegian competent authorities to the draft report 
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