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Executive Summary 

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

Authority in Norway from 2 to 11 2013. 

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

production of food of non-animal origin were carried out in compliance with the 

European Economic Area legislation. 

During the mission several establishments were visited and meetings were organized with 

the relevant districts and regional offices of the Norwegian Food Safety Authority (NFSA). 

The mission team found that officers carrying out and planning/organizing official 

controls were in general competent and fulfilling their tasks in a satisfactory manner. 

Establishments visited were, in most cases, found to be well organised and managed and 

fulfilled the hygienic criteria. A system is in place to organize official controls in 

accordance with risk assessments. 

 

However some shortcomings were identified, the main ones listed here: 

 

• A company producing sprouts was not registered and was found to be in breach 

with the general hygienic provisions as laid down in Annex 1 to the Regulation 

(EC) No 852/2004 on the hygiene of foodstuffs; 

 

• A consignment of seeds intended for sprouting entered the country without being 

accompanied with certificate as required in Commission Regulation (EU) No 

211/2013 on certification requirements for imports into the Union of sprouts and 

seeds intended for the production of sprouts; 

 

• Specific guidelines concerning official controls were lacking, these are currently 

under construction;1 

 

• System of risk categorisation used by the NFSA is still at an early stage of 

development; 

 

• Limited attention was paid to verify if samples taken by the producer according to 

Regulation (EC) 2073/2005 on microbiological criteria for foodstuffs were 

actually in line with that regulation; 

 

• The National Reference Laboratory (NRL) for Salmonella and E.coli was not 

organizing comparative tests for the relevant official laboratories. 

 

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. 

 

 

                                                 
1 See Annex 4 for comments from the Norwegian competent authorities 
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1 Introduction 

The mission took place in Norway from 3 to 11. The mission team comprised two of 

inspector’s from the EFTA Surveillance Authority. 

The opening meeting was held with representatives of the Norwegian food safety authority 

(NFSA) on 32 September 2013 at the NFSA office in Ås. At the meeting, the mission team 

confirmed the objectives and the itinerary of the mission. The Norwegian representatives 

provided additional information to that set out in the reply to the Authority’s pre-mission 

questionnaire. 

Throughout the mission, a representative of the competent authority accompanied the 

mission team. In addition, representatives of the relevant district offices and local 

environmental and health offices participated during meetings at the district offices and 

the visits to the different establishments.  

A final meeting was held at the NFSA head office in Oslo on 11 September 2013, at 

which, the mission team presented its main findings and some preliminary conclusions 

from the mission. 

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

 

2 Objectives of the mission 

The following main European Economic Area (EEA) acts fall within the scope of the 

mission: 

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

Regulation (EC) No 178/2002 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 adapted to the EEA Agreement; 

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

Regulation (EC) No 852/2004 on the hygiene of foodstuffs, as amended and corrected in 

the EEA Agreement; 

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

Regulation (EC) No 882/2004 on official controls performed to ensure the verification of 

compliance with feed and food law, animal health and animal welfare rules, as amended 

and corrected in the EEA Agreement. 

This assessment was carried out based on, and related to, the abovementioned legal acts 

and other relevant EEA legislation referred to in Annex 2 to this report. The assessment 

was further based on the reply to the pre-mission questionnaire of the Authority. 

A particular focus was paid to the control systems in place for: 

– Official controls of food business operators compliance with general and 

specific rules on the hygiene of food of non-animal origin in particular the 

production of food intended to be consumed raw, sprouts and pre-cut 

vegetables;  

                                                 
2 See Annex 4 for comments from the Norwegian competent authorities 
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– The implementation of these rules by the food business operators.  

The evaluation included the gathering of relevant information, and appropriate 

verifications, by means of interviews/discussions, review of documents and records, and 

on-the-spot inspections, to demonstrate the normal control procedures adopted and 

measures in place to ensure that necessary corrective actions was taken when necessary. 

The meetings with the competent authorities and the visits to during the mission are listed 

in Table 1. 

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

mission 

 Number Comments 

Competent authorities   An initial meeting and a final meeting between 

the mission team and the Norwegian 

competent authorities.  In addition meetings 

with representatives of four different regional 

offices and  five district offices3.  

Production of sprouts  2 Two establishments receiving seed for 

sprouting through trader in Europe and 

producing sprouts. 

Growing and packaging 

vegetables  

4 One establishment growing and packaging 

tomatoes, the other growing and packaging 

of salad and herbs. One establishment 

packing of vegetables. One establishment 

cutting and packing of salads4. 

Import/trade of seeds for 

sprouting  

2  

Laboratory  1 National Reference Laboratory (NRL) for 

samples according to Regulation (EC) 

2073/2005 

 

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. 

c) 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. 

                                                 
3 See Annex 4 for comments from the Norwegian competent authorities 
4 See Annex 4 for comments from the Norwegian competent authorities 
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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.  

 

4 Background - Previous missions/information on production and trade 

This was the first mission from the Authority to Norway focusing on primary production 

of food of non-animal origin within the framework of the Food Hygiene Package. The 

relevant EEA legislation entered into force in Norway on 1 May 2010. The final report 

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

 

4.1 Information on production and trade 

See Annex 3 for figures provided by the NFSA in its reply to the Authority’s pre-mission 

questionnaire for the production and trade of food of non-animal origin in Norway. 

 

 

5 Findings and conclusions 

5.1 Legislative and implementing 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 document 

of the Authority, the Norwegian Act of 19. December 2003 nr. 124 lov om matproduksjon 

og mattrygghet mv. (the Food Act), serves as the legal base for issuing national regulations 

in the food safety field. National regulations (no: forskrifter) have a lower legal ranking 

than a national Act (no: lov).  The Norwegian regulation, “Forskrift 22. desember 2008 

nr. 1620 om allmenne prinsipper og krav i næringsmiddelregelverket”, is the main 

national legislation on food production and food safety. This is permitted by the Food Act, 

and incorporates obligations and principles laid down in Regulation (EC) No 178/2002 of 

the European Parliament and of the Council (The General Food Law). Regulation (EC) No 

882/2004 has been incorporated into the Norwegian legal order by “Forskrift 22. 

desember 2008 nr. 1621 om offentlig kontroll med etterlevelse av regelverk om forvarer, 

næringsmidler og helse og velferd hos dyr” and Regulation (EC) No 852/2004 by 

”Forskrift 22. desember 2008 nr. 1623 om næringsmiddelhygiene”. 

A reference is made to the Country profile5 for Norway, chapter 1, for further information 

on competent authorities and overall distribution of responsibilities. 

According to information received at the opening meeting the Commission Regulation 

(EU) No 211/2013 of 11 March 2013, was incorporated into the EEA Agreement by way 

of simplified procedure6. The regulation has been incorporated into the Norwegian legal 

order in June 2013 and information regarding that was sent by the head office via email to 

all regional offices and published on the internet. 

 

                                                 
5 Available at www.eftasurv.int  
6 A simplified procedure is a derogation from the general procedures for incorporation of acquis laid down 

by the EFTA Standing Committee.  

http://www.eftasurv.int/
http://www.eftasurv.int/
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Conclusions 

 

The relevant EEA legislation in the field of primary production of food of non-animal 

origin has been made part of the Norwegian internal legal order in line with Article 7 of 

the EEA Agreement. 

 

5.2 Competent authorities 

5.2.1 Designation of competent authorities, organisation and responsibilities. 

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(2)(e) of Regulation (EC) No 882/2004 requires the competent authority to ensure 

that they have legal powers to carry out official controls and to take measures provided 

for. Relevant legal requirements 

Findings 

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

of the Authority, the legal power to issue regulations in certain areas, is given to the NFSA 

mainly through the following administrative decision: ”Delegering av myndighet til 

Mattilsynet etter matloven” decision of 5. May 2004 nr. 884. 

Furthermore,  the central level of the NFSA delegates to the regional and district level the 

power to enforce the Food Act and its regulations; “Delegering av myndighet fra det 

sentrale Mattilsynet til det lokale og regionale Mattilsynet forskrift 9. februar 2005 nr. 

115” (Short title: “Delegeringsbrevet”). The regional and district level has, as the main 

rule, the authority to enforce the law on food activities that are registered/approved or 

takes place in their geographical area. 

A reference is made to chapter 3.2 of the Multi Annual National Control Plan (MANCP) 

concerning description of the organisation of the NFSA. 

Conclusions 

Norway has designated competent authorities responsible for the official controls falling 

within the scope of this mission, and the competent authority has legal powers to carry out 

official controls in line with the requirements laid down in the Article 4(1)and 4(2)(e)  of 

Regulation (EC) No 882/2004. 

 

5.2.2 Coordination and cooperation within competent authorities  

Legal Requirements 

Article 4(5) of Regulation (EC) No 882/2004 requires that when, within a competent 

authority, more than one unit is competent to carry out official controls, efficient and 

effective coordination and cooperation shall be ensured between the different units.  

Findings 

The mission team noted that the flow of information from the head office of the NFSA to 

the regions and the districts was present and documented. Guidelines from the head office 
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concerning primary production of food of non-animal origin are being prepared and shall 

be finalised by the end of 20137. For the time being the so called “Budget disposal 

document” serves as a guideline from the central level. This Budget disposal document is 

adapted to regional needs in cooperation with the district offices. The budget disposal 

document is reviewed annually at the head office with feedback from the regions and 

districts8. 

There are regular meetings between the regional level and the Head Office (Department of 

Control). This “Forum for foodstuffs”, holds 4 meetings annually. All topics concerning 

food regulations can be forwarded and discussed in this forum. 

Conclusions 

Compliance with Article 4(5) of Regulation (EC) No 882/2004 was generally confirmed 

by the information received and the observation made by the mission team. 

 

5.2.3 Adequacy of personnel involved in the control system 

Legal requirements 

Articles 4(2)(c) and 6 of Regulation (EC) No 882/2004 requires the competent authority to 

ensure that they have access to a sufficient number of suitably qualified and experienced 

staff and to ensure that staff receives appropriate training. 

 

Findings 

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

of the Authority, The NFSA Head office arranges different training programs and 

seminars on a yearly basis aimed at the regional and district level. The regional level also 

arranges training courses aimed at the district level. Which level participates varies from 

course to course, but the objective is to train relevant staff from all the different regions 

and district offices. General courses concerning the legislations and how to communicate 

on inspections are also arranged. Training courses organised by the NFSA head office 

which topic is relevant for this mission are among others:  

 a two day course in 2011 on the topic “food of non-animal origin” with 38 

participants of all levels of the NFSA; 

 an one day course in 2013 on the topic “control regarding primary production of food 

of non-animal origin” with 22 participants of all levels of the NFSA; 

 an online course over two days was held at the time of the mission on the “use and 

interpretation of microbiological criteria” Regulation (EC) No 2073/2005 number of 

participants was not exactly known at that time9.  

NFSA has created online courses in supervision; how to communicate at an inspection, 

governmental administration and Hazard Analysis and Critical Control Point (HACCP). In 

addition, it is planned several online courses, among others one about sampling and how 

to order analyses from laboratories. 

                                                 
7 See Annex 4 for comments of the Norwegian competent authorities 
8 See Annex 4 for comments of the Norwegian competent authorities 
9 See Annex 4 for comments of the Norwegian competent authorities. 
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The NFSA also arrange national control projects with focus on special topics. These 

projects aim to train and make the district offices uniform in their work. See table 2 below.  

Table 2 - recent control projects with relevance to the scope of the mission:  

Year Topic Duration Comment 

2012 Production of waste-based fertilizers 1 year Concluded spring 2013, action 

plan approved 

2012 HACCP 1 year A report is completed and a plan 

for corrective actions is put into 

place. 

2013 Import of fresh produce with focus 

on microbiological contamination 

1 year Ongoing 

In addition to these courses, seminars and projects, employees of NFSA also participate in 

Better Training for Safer Food (BTSF) courses organised by the European Commission. 

Among the relevant topics there were: 

 course on “microbiological criteria” were 14 of the NFSA staff participated (2009-

2012) 

 course on “official control on food of non-animal origin” with eight participants 

from the NFSA (2010-2013) 

The mission team noted that representatives of the NFSA organising and carrying out 

official control met during the mission were in general able to perform the duties in 

relation to official controls under the scope of the mission. However it must be kept in 

mind that until recently there has been limited focus on primary producers of food of non 

animal origin10. Comparing the number of establishments registered to the number of 

inspections carried out in the field it is evident that a considerable number of 

establishments has not been subject of official controls for the time being. 

During the visits, the mission team confirmed that staff participated in online training 

courses related to their field of work which took place during the mission11. 

 

Conclusion 

The staff of the NFSA met during the mission was found to be both competent and 

qualified to perform official controls as foreseen in Article 4(2)(c) of Regulation (EC) No 

882/2004 and training is provided for staff to be kept up-to-date in their competencies in 

line with the requirements laid down in Article 6 of the same Regulation. 

 

5.3 Organisation of the controls 

5.3.1 Registration of food business operators 

Legal Requirements 

Article 6 of Regulation (EC) No 852/2004 requires that every food business operator 

notifies the appropriate competent authority of each establishment under its control that 

carries out any stage of food production with the view to registration of the establishment. 

Findings 

                                                 
10 See Annex 4 for comments of the Norwegian competent authorities 
11 See Annex 4 for comments of the Norwegian competent authorities 
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According to information provided by the NFSA in its reply to the pre-mission document 

of the Authority, all food operators are required to register with the NFSA. Registration 

includes information on name and address, type of establishment and type of production. 

This information will be transferred into the operative system for official control in the 

NFSA, MATS. In addition to the notifications from the food establishments, NFSA 

uploads data from the Norwegian Agricultural Authority (SLF). This gives NFSA 

information of all the primary producers that apply for subsidies from the Norwegian 

State. The NFSA receives information about the amount of cropland and products grown. 

The latest data are from August 2012, and will be updated in the autumn 2013. 

Furthermore, the district offices can register food establishments manually into MATS. 

The district level has knowledge of the food business operators in their area, and will 

continuously record un-registered food business operators. 

The mission team was informed during a meeting with representatives of the head office 

of the NFSA that the final day to apply for registration through the Norwegian 

Agricultural authority is August 15 each year. The data is transferred into MATS the 

following year in January. In one of the districts visited the mission team was informed of 

an unregistered sprout producer delivering sprouts to retailers. The NFSA had identified 

this non-conformity only few days prior to the mission. This particular establishment 

closed down in 2011 and was taken off the register. Early in year 2012 production started 

again without notifying the competent authorities. In addition there had also been a change 

in the owner ship of this establishment.  

A district officer stated during one of the meetings that it was possible that some facilities 

in the district where producing and putting on market without the knowledge of the NFSA. 

Conclusions 

Food business operators are obliged to register with the NFSA in line with Article 6 of 

Regulation (EC) No 852/2004, and, although operators had been producing without being 

registered, evidence was seen of the NFSA identifying such non-compliances and had 

required corrective action by the relevant operator. 

 

5.3.2 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 8 of Regulation (EC) No 882/2004 requires official controls to be carried out in 

accordance with documented procedures, containing information and instructions for staff 

performing official controls. 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 corrective action that the food business operator is to take. 

Findings 

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

of the Authority, the NFSA is in the process of preparing a guideline for official controls 

of primary production. The Department of Control informed the regional and district 

offices about this guideline at the last seminar on primary production of non-animal origin 

(April 2013), and asked for input on subjects.  
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The NFSA has a risk-based approach to official control. The monitoring and control of 

food production of non-animal origin is given in the “five-year inspection plan” prepared 

by the Department of Control in NFSA. The document gives an overview of all control 

projects, monitoring program and focus areas, for the next five years. The plan contains 

tasks required by the legislation, as well as new tasks based on new hazards identified 

after an outbreak, notification in RASFF, recommendations from the Commission or new 

risk assessment done by EFSA or the Norwegian Scientific Committee for Food Safety. 

The various regions have developed “risk maps” for the different control areas. These 

maps are used to point out special focus areas in each region, and are used when the 

regions plan their control activity. The “risk maps” is under development in 2013. 

In addition, the following tools have been implemented to ensure a harmonised system: 

• MATS and inspection items – The Department of Control has established a 

number of inspection items (check lists) for the different types of activities in NFSAs 

operating system, MATS. These are used by the district offices when they are out on 

inspections. The head office (Department of Control) can influence which focus areas the 

inspectors should prioritize by setting inspection items as mandatory or optional.  

• National control projects - The purpose of the national control projects is to 

promote uniform supervision through inspections, audits and sampling as well as to 

conduct inspections in a targeted manner. Guidance material, inspection items in MATS, 

training seminars and guidance during the project is given from the head office to the 

regions and districts. The number of involved regions varies based on the theme of the 

project. National control projects results in a report with conclusions. Furthermore, action 

plans regarding how the NFSA will follow up non-conformities, are prepared. 

• The NFSA has, in 2013, established a forum for the regional offices. The goal is to 

obtain more uniformity in the proceedings. One of the measures taken is the establishment 

of a “Decision Register”. The register provides an overview of important decisions that 

could have an impact on how the regional offices solve their tasks. 

During visits to the different regions and districts, the representatives of the NFSA were 

able to demonstrate that the organisation of official controls concerning primary 

production of food of non-animal origin is risk based and in accordance with documented 

procedures. All inspections carried out had resulted in a report that is stored in MATS. 

District officers report to the regional office the result of their inspection reports three 

times a year and the district offices also provide an annual report to their regional office. 

However the system used to categorise establishments in risk classes is still at an early 

stage of development and did not always seem to reflect the food safety risk of the 

product. The mission team noted that establishments registered in MATS are categorised 

according to activities, the result is that an establishment growing potatoes is in the same 

group in the risk map as one producing sprouts. This, however, was recognized in the 

districts visited and at that level solved in a satisfactory manner. Further it should also be 

mentioned that the official control on primary producers other than those producing higher 

risk products (e.g. sprouts, pre-cut vegetable and fruits), has not been prioritised in the 

past. The number of inspections compared to the number of establishments indicates that a 

considerable number of establishments have never been visited by the NFSA. This group 

of establishments will however be prioritised in year 2014 and in some regions (four) the 

prioritisation has already begun.12 

                                                 
12 See Annex 4 for comments of the Norwegian competent authorities 
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At the time of the mission there were no guidelines in place instructing how official 

controls should be carried out in the field of primary production, food of non-animal 

origin. Guidelines are currently under construction and the mission team received a copy 

of the draft and noted that in the draft there is no specific frequency of inspections 

mentioned but indicated that higher frequency is required for establishments producing 

ready-to-eat products such as salad, sprouts etc.  

Check list used are available on the intranet (inspection items in MATS). Reports were 

drawn up after each control visit and the food business operator was provided with a copy 

of the report signed by the NFSA food inspector. 

Conclusions 

Official controls are carried out in accordance with documented procedures as required by 

Article 8 of Regulation (EC) No 882/2004 and reports are drawn up after each visit 

generally in line with the requirements of Article 9 of the regulation. 

Official controls are carried out regularly on a risk based approach as laid down in Article 

3 of Regulation (EC) No 882/2004, however  the risk categorisation is not finalized. 

 

5.3.3 Control and verification procedures 

Legal Requirements 

Article 8(3) of Regulation (EC) No 882/2004 states that the competent authority must 

have procedures in place to verify the effectiveness of official controls and to ensure that 

corrective action is taken when needed. 

Article 1 of Regulation (EC) No 2073/2004 requires the competent authority to verify 

compliance with the rules and criteria laid down in this Regulation. 

Findings 

According to representatives of the NFSA, the procedures in place to verify the 

effectiveness of official controls are the revision of inspection reports and overview of 

those given by the districts to the regions three times a year and an annual report. Twice a 

year audits in MATS are carried out for that purpose. 

The mission team observed several instructions prepared by the NFSA for staff 

performing official controls. However, it was also observed that no documented 

procedures were in place to verify that staff responsible for the official controls was 

systematically and effectively following up the corrective actions needed in case of non 

compliance. 

The mission team noted that no instruction have been given to the districts regarding 

verification of samples taken by the food business operator according to Regulation (EC) 

No 2073/200513. It was further observed that the practice of taking such samples is very 

rare. Documents could be provided showing verification samples taken of products in one 

district, after samples taken by the operator were found unsatisfactory. The NFSA was 

notified about this by the official laboratory carrying out the analyses. The results of the 

official samples were satisfactory. 

Conclusions 

                                                 
13 See Annex 4 for comments of the Norwegian competent authorities 
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A  system to verify the effectiveness of official controls of establishments under the scope 

of this mission is not yet fully in place in line with Article 8(3) of Regulation 882/2004. 

Further it should be of concern to the head office of the NFSA, the limited attention paid 

by the officials to verify samples taken by the operator under the scope of Regulation (EC) 

No 2073/2005. 

 

5.3.4 Laboratory network 

Legal Requirements 

Article 4 of Regulation (EC) No 882/2004 requires competent authorities to have, or to 

have access to, adequate laboratory capacity.  

Article 12 of the same Regulation requires the competent authorities to designate 

laboratories that may carry out analysis of samples taken during official controls. It also 

lays down accreditation criteria for laboratories so designated.  

Article 33 (2)(c) of the same Regulation requires national reference laboratories to 

organise comparative tests between the official national laboratories and ensure an 

appropriate follow-up of such comparative testing. 

Findings 

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

of the Authority, a reference is made to MANCP, chapter 3.6 which describes the 

laboratory network in place for the NFSA. 

The NFSA has designated laboratories that carry out analysis of samples taken during 

official controls. All the laboratories are assessed and accredited in accordance with the 

Standard EN ISO 17025. The Norwegian Accreditation audits all the laboratories 

annually. Should a laboratory fail to meet the standard, the accreditation is cancelled and 

the designation as official laboratory withdrawn by the NFSA. 

The Norwegian Accreditation keeps lists of accredited methods for each laboratory.  

 National reference laboratories: The NFSA cooperates with several research-based 

advisory institutions, some of which are also national reference laboratories. All 

national reference laboratories have contracts with the NFSA. 

 The local laboratories are designated by the NFSA according to a documented 

tendering and assessment procedure. Accreditation according to EN ISO 17025 is a 

prerequisite for participation in the tender. The laboratories have a two-year contract 

with the NFSA which is renewable once, where after there is a call for a new tender. 

The local laboratories are primarily used by NFSA district offices. 

The mission team noted that most samples taken under the scope of Regulation (EC) No 

2073/2005 are analysed at local laboratories, as mentioned before the majority of these 

samples are private samples taken by the food business operators. All of the laboratories 

are accredited in accordance with the EN ISO 17025 standard and have a written 

agreement with the NFSA.  

The laboratory visited during the mission was the national reference laboratory for - 

among other parameters - the parameters under the scope of Regulation (EC) No 

2073/2005 on microbiological criteria for foodstuffs, Salmonella and E.coli being the 

most relevant here. Seven other designated laboratories were analyzing samples under the 

scope of this mission. The national reference laboratory is not organizing comparative 
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tests for these designated laboratories. The laboratories participate in comparative tests 

organised by other laboratories in Europe. The national reference laboratory is relaying on 

the accreditation in order to ensure standardised methods being used. It was noted that 

some of the analyses reports from the designated laboratories where reporting different 

methods of analyses than referred to in the Regulation (EC) No 2073/2005, never the less 

the test methods used were validated against the methods set out in the Regulation. 

 

Conclusions 

Compliance with Article 12(1) of Regulation (EC) No 882/2004 was ensured since the 

NFSA had designated laboratories that may carry out the analysis of samples taken during 

official controls. 

Compliance with Article 33 (2)(b) of the same Regulation cannot be fully ensured as the 

national reference laboratory is not organising comparative tests for the designated 

laboratories and ensuring an appropriate follow-up of such comparative testing. 

5.4 General hygienic requirements 

5.4.1 Good hygiene practice 

Legal Requirements 

Article 7 of Regulation (EC) No 852/2004 requires that Member States shall encourage 

the development of national guides to good practice for hygiene. Article 8 of the same 

Regulation lays down requirements for such national guides. 

Article 1(3) of Regulation (EC) No 852/2004 requires Member States to establish national 

rules concerning the direct supply, by the producer, of small quantities of primary 

products to the final consumer or to local retail establishments directly supplying the final 

consumer.  

Findings 

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

of the Authority, the agricultural industry has developed its own national guide on good 

hygiene practice for the primary production of foodstuffs, Quality assurance in agricultural 

businesses (Norwegian: Kvalitetssystem i Landbruket, KSL) according to Article 8 of 

Regulation (EC) 852/2004. It covers all types of food production in Norwegian farms, and 

sets out requirements on how production should be carried out and what should be 

documented. The “KSL standard” is available at www.matmerk.no. A guidance document 

on how to avoid high nitrate concentrations in salad is available on www.mattilsynet.no. 

“Forskrift 22. desember 2008 nr. 1623 om næringsmiddelhygiene” requires that raw 

materials from primary production can only be traded if the requirements for primary 

production in Regulation (EC) No 852/2004 are fulfilled. Moreover, the primary products 

are to be stored and transported so that they are protected from contamination and so that 

their natural quality is adequately addressed. 

Conclusions 

In Norway there has been established national guides to good practice for hygiene as 

required in Article 7 of Regulation (EC) No 852/2004. National rules concerning the direct 

supply, by the producer, of small quantities of primary products to the final consumer or to 

local retail establishments directly supplying the final consumer are in place as required in 

Article 1(3) of Regulation (EC) No 852/2004. 

http://www.matmerk.no/
http://www.mattilsynet.no/
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5.4.2 Visits to establishments producing food of non-animal origin 

Legal Requirements 

Article 4 of Regulation (EC) No 852/2004 requires that all food business operators 

carrying out primary production as listed in Annex 1 shall comply with the general 

hygienic provisions laid down in part A of Annex 1 of that Regulation.  

Findings 

The mission team visited six establishments that were producing and/or packing food of 

non-animal origin in three different regions. In general these establishments were found in 

compliance with the hygienic requirements as laid down in Regulation (EC) No 852/2004.  

The range of activities in the different establishments varied from growing and harvesting 

vegetables, washing, cutting and packing of these as well as producing sprouts.  

The majority of the facilities were found to be well organized and maintained, managed in 

a professional manner by competent staff. Internal procedures in establishments falling 

under Annex 1 of Regulation (EC) No 852/2004 were often stricter than required in the 

Annex.  

Some of the establishments were operating according to and certified against international 

standards14 like Global G.A.P (establishment growing and packaging tomatoes), BRC 

(establishment cutting, washing and packaging vegetables) and ISO 2200 (greenhouse 

growing and packing salad and herbs). The use of water was in most of the companies 

well controlled and documented, all but one were using water from the relevant 

municipality. One of the sprout producers was using its own water source which was only 

providing water to this one farm. According to internal procedures water samples were 

taken and analysed in an accredited laboratory twice a year. The samples were analysed 

for the following parameters: E.coli, Salmonella ssp, total plate count 22 C°, Coliformes, 

pH, colour and turbidity. Consistency was sometimes lacking as not all parameters were 

tested every time, however all reports included Salmonella and E.coli. 

During a meeting in one of the district offices the mission team was informed that the 

NFSA had recently discovered an establishment producing sprouts that was not registered. 

This particular establishment stopped its operation when, following the E.coli outbreak in 

Germany the demand for sprouts decreased in 2011. This was notified to the NFSA and 

the establishment was taken off the list of registered food business operators. Operation 

started again early 2012 and in the mean time a change in owner ship also took place. 

Neither the change in owner ship nor the restarting of production was reported to the 

NFSA (see also chapter 5.3.1). The mission team visited this establishment and noted that 

the building where the production took place was not fulfilling hygienic standards as laid 

down in Annex 1 to Regulation (EC) No 852/2004. The production took place in a worn-

down building, facilities and equipment were not easy to clean and disinfect and the 

building was not pest-proof. Seeds intended for sprouting were being stored in an old 

greenhouse that was not pest-proof. Some trade documents regarding seeds provided by a 

European trader were lacking but were provided after the mission. An inspection report 

dated 6 September 2013 from the NFSA provided to the Authority after the mission 

described the same shortcomings with regard to hygienic provisions and the establishment 

has been put under restrictions and production has been stopped until satisfactory 

corrective action has been taken. 

                                                 
14 Further explanation of these standards is given in the list of abbreviations in Annex 1 
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Conclusions 

In general the establishments visited were found fulfilling the hygienic requirements as 

laid down in Article 4 of Regulation (EC) No 852/2004 and in Annex I of that Regulation. 

However one establishment, not fulfilling the hygienic requirements of the before 

mentioned Regulation, had been producing and placing on the market considerable 

amount of sprouts for more than a year without being registered and consequently without 

any official control. The situation was however handled promptly and in a satisfactory 

manner from the local district office once it was discovered.  

5.5 Establishments importing seeds intended for sprouting from third countries  

Legal Requirements 

Article 3 of Regulation (EU) No 211/2013 requires that all consignments of sprouts or 

seeds originating in or dispatched from third countries shall be accompanied by a 

certificate in accordance with the model set out in the Annex to that Regulation. 

Article 19 of Regulation (EC) No 882/2004 requires the competent authority to place 

under official detention feed or food from third countries that does not comply with feed 

or food law of the EEA. [Relevant legal requirements] 

Findings 

Two establishments receiving seeds intended for sprouting originating from third 

countries were visited during the mission. One of these establishments had received a 

consignment originating from the United States of America in August 2013. At the border, 

the documentary checks made by the Custom service revealed that a certificate for plant 

health was missing. The consignment was transported to the importer and, by oral 

agreement between the importer and the NFSA, put under official detention at his 

premises. While being stored at the importer’s premises, the NFSA identified that the 

certificate required by Regulation 211/2013 was also missing for the consignment. 

Nevertheless the consignment was released by the NFSA for transport to the customer 

located in a different district. According to a representative of the district office 

responsible for the importer, an oral agreement was made with the customer not to use 

seed from the consignment until the relevant certificate was provided. At the time of the 

mission the certificate had not yet been provided. According to representatives of the 

district office responsible for the importer, the district office responsible for the customer 

had not been informed of the arrival of the consignment nor of the detention of it. 

According to the NFSA, the importer had been unaware of the provisions of Regulation 

(EC) No 211/2013. Furthermore, the provisions of that regulation were also unknown to 

the representatives of the district office responsible for the importer prior to the arrival of 

this consignment. 

Conclusions 

Measures have been taken to ensure implementation of Commission Regulation (EU) No 

211/2013. However full compliance with that Regulation could not be ensured since a 

consignment of seeds originating from third country has entered Norway without being 

accompanied by the required certificate and the action taken by the NFSA was not in line 

with Article 19 of Regulation (EC) No 882/2004. 
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6 Final meeting 

A final meeting was held on 11 September at the NFSA head office in Oslo with 

representatives from the Ministry of Agriculture and the NFSA. At this meeting, the 

mission team presented its main findings and some preliminary conclusions 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 could be included 

in the report. 

Furthermore, the mission team invited the NFSA to provide information asked for during 

the mission that had not been delivered at that time. All requested information has been 

received while drafting this report. 

 

7 Recommendations 

Norway should notify the Authority, within two months of receiving the final report, by 

way of written evidence, of the corrective actions taken and a plan for corrective measures 

and actions, including a timetable for completion of measures still outstanding, relevant to 

all the recommendations hereunder. The Authority should also be kept informed of the 

completion of the measures included in the timetable.  

No Recommendation  

1 Norway should ensure that risk categorisation of establishments is reflecting the 

actual risk of the end product of the establishment as foreseen in Article 3 of 

Regulation (EC) No 882/2004.  

2 Competent authorities should establish procedures to verify that official controls are 

effective as foreseen in Article 8(3) of Regulation (EC) No 882/2004. 

3 The competent authority should verify compliance with microbiological criteria as 

required by Article 1 of Regulation (EC) No 2073/2004. 

4 The National reference laboratory should in line with Article 33 (2)(c) of 

Regulation (EC) No 882/2004, where appropriate organise comparative tests 

between the designated laboratories and ensure an appropriate follow-up of such 

comparative testing. 

5 The competent authority should ensure that food from third countries that does not 

comply with the EEA legislation is placed under official detention as required by 

Article 19 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 

BRC British Retail Consortium 

BTSF Better Training for Safer Food is a European Commission training 

initiative covering food and feed law, animal health and welfare and 

plant health rules. It trains national authority staff involved in official 

controls in these areas and aims to keep participants up-to-date in 

these areas and should help to ensure more harmonised and efficient 

controls.  

EC European Community 

EEA European Economic Area 

EEA Agreement Agreement on the European Economic Area 

EU European Union 

Food hygiene 

package 

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

significant reorganization of the regulatory framework for food and 

feed hygiene and safety. The package builds on 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 and 854/2004. 

General food law Regulation (EC) No 178/2004 laying down the general principles and 

requirements of food law. 

Global G.A.P Quality assurance system used in agricultural businesses 

HACCP Hazard Analysis and Critical Control Point 

KSL Kvalitetssystem i Landbruket, “Quality assurance in agricultural 

businesses”. 

MANCP Single integrated multi annual national control plan 

MATS The operative system for official control in the NFSA 

NFSA Norwegian Food Safety Authority 

Simplified 

procedures 

A simplified procedure is a derogation from the general procedures 

for incorporation of acquis laid down by the EFTA Standing 

Committee. As a general rule, legal acts have to be incorporated into 

the EEA Agreement by a Decision of the EEA Joint Committee 

before becoming applicable in the EEA EFTA States. Simplified 

procedures signify that acts which are subject to these procedures are 

no longer incorporated into the EEA Agreement by a Decision of the 

EEA Joint Committee in order to become applicable in the EEA 

EFTA States.  
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Annex 2 - Relevant legislation 

The following EEA legislation was also taken into account in the context of this mission: 

a) The Act referred to at Point 1.2.74 of Chapter I to 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; 

b) The Act referred to at Point 7.1.13 of Chapter I to 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 (OJ L 31, 1.2.2002, p. 1), as amended; 

c) 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.  

d) The Act referred to at Point 1.1.11 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 

e) The Act referred to at Point 52.6.2of Chapter I to Annex I to the EEA Agreement, 

Commission Regulation (EC) No 2073/2005 of 15 November 2005 on 

microbiological criteria for foodstuffs, as amended; 

f) Commission Regulation (EU) No 211/2013 of 11 March 2013 on certification 

requirements for imports into the Union of sprouts and seeds intended for the 

production of sprouts, introduced by way of simplified procedure into the legal 

order of EEA EFTA countries, cf. point 10 of Document No 1122043 of 15 April 

2013 of the EFTA subcommittee I  “List of acquis subject to simplified 

procedure”. 
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Annex 3 Information on production and trade 

 

Table 3  - Overview of registered food business operators in Norway*:  
 

Type of activity divided into type of production 
Number of companies** with the following 

type of production pr. August 8, 2013:     

Primary Production of  plants - food and feed: 

Fruit and berries 1 319 

Vegetables grown in open fields, incl. turnips and 

herbs 
819 

Potatoes 2 417 

Cereal grain and other seeds grown to maturity 12 377 

Reception and production of Vegetables: 

Processing of fruits, berries and nuts 191 

Processing of vegetables, mushrooms and herb 183 

Receipt and storage of fruits, berries and nuts 195 

Receipt and storage of potatoes 145 

Receipt and storage of unwashed vegetable 146 

*Data are extracts from the NFSAs operating system for official control, MATS. 

** A company can be registered with multiple type of production. 

 
 

Table 4  – Consumption of fresh fruits, berries, vegetables and potatoes in 

Norway* 

 

Type (category) of food 

produced 

Quantity in 2011 – in 

tons 

Quantity in 2012 – in tons 

Vegetables 121 843 128 270 

Potatoes 69894 59298 

Fruits 6873 7329 

Berries 4222 6012 

Total 202832 200910  

*Source: Statistics Norway (Statistisk Sentralbyrå, SSB), Norwegian Agricultural Authority 

(SLF), Økern Torvhall and Norwegian wholesalers 

 

Table 5  - Export of food of non animal origin from Norway*:  
 

Export 2011 2012 

Vegetables** 555,7 tons 681,7 tons 

Fresh fruits & berries*** 179,6 tons 343,2 tons 

Total 735,3 tons 1024,9 tons 
*Source: Statistics Norway (Statistisk Sentralbyrå, SSB) 

**Vegetables” includes, among other; tomatoes, cabbage, salads and assorted root vegetables.  

***Fresh fruits & berries” include apples, pears, cherries, plums, cloudberries, strawberries and 

other assorted fresh fruits.  
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Annex 4-Reply from the Norwegian competent authorities to the draft report 
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Tabell 1 : Oppfølging ESA-insp PRIMARY PRODUCTS – FOOD OF NON-ANIMAL ORIGIN sept 2013 - handlingsplan korrigerende tiltak 

No Recommendations/subject Avvik beskrivelse Ansvarlig 

enhet 

Action Time 

aspect 

Enclosures 

1 Norway should ensure that 

risk categorisation of 

establishments is reflecting 

the actual risk of the end 

product of the 

establishment as foreseen in 

Article 3 of Regulation 

(EC) No 882/2004 

Pkt 5.3.2 i 

rapporten. Gjelder 

alle fagområder. 

Head Office; 

Department 

of Control, 

Dept. Staff 

and Section 

of Plant 

Health and 

Foods of 

Plant Origin 

All control activity is in basic riskbased. The NFSA has 

the current system incorporatet in MATS for food- and 

feedstuff and drinking water. However it is not updated 

and the technical solution is not yet finished. The current 

plan for starting the technical development is scheduled 

during the year 2014.    

 

The guidelines for frequency of the controls in different 

risk category is also planned to be formed during 2014.  

 

The section of Plant Health and Foods of Plant Origin 

will consider to update the current risk categorization of 

the establishments in MATS, during the 2014.  

During  

2014 

  

www.eftasurv.int


 

 

Page 26   

 

 

 

 

2 Competent authorities 

should establish procedures 

to verify that official 

controls are effective as 

foreseen in Article 8(3) of 

Regulation (EC) No 

882/2004. 

Tolker denne opp 

til pkt 5.3.3 i 

rapporten. Gjelder 

alle fagområder.  

Head Office; 

Department 

of Control, 

Dept. Staff 

NFSA are looking at the possibilities to better verify the 

effectiveness of official controls carried out. NFSA has 

the possibility to document the condition at 

establishments in various areas. We are now in process to 

evaluate our internal control systems which is estimated 

to be finished during the spring 2014. We are also in 

process to change indicators in the scoreboard in order to 

find more suitable indicators for management of controls. 

Finally we are in early stage in our strategy process where 

we already has pointed that we need better knowledge to 

verify the effectiveness of legislation and different 

control methods. The time aspect for the to last process is 

not yet scheduled.  

 

Established routines for evaluating the efficiency of 

controls are as follow: 

1.The annual report ("Årsrapport"), where the NFSA 

evaluate the status on our efficacy goals. Analysis is 

found in Appedix 2, from page 68, in the Annual Report 

from 2012.   

 

2. We have developed indicators on scoreboard 

("måltavle") on main priorities and the totality which will 

give us an impression to what extend the establishments 

respect the regulation and how sanctions are being 

applied, and the variation between the regions regarding 

this. These indicators were developed in 2012.   

  

3. National control projects are evaluated and analyzed. 

Based on these results follow-up is suggested. So far we 

have had lack of routines on the follow-ups, but this year 

Starts 

in 

2014 
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it will be in focus.  

 

More inderctly wil following systems also have an 

incluence on effectiveness of controls by using 

controlmethods and sanctions more consius and in that 

way effects the establishments:  

1. The yearly meetings ("styringssamtaler") between 

management on head office and each of the region offices 

are held in autumn and this year we had following 

themes:  

• NFSAs strategy process 

• What is promoting or inhibiting the effective working 

process and methods 

• Uniform controls between the regions    

• Data quality og controls in MATS  

 

These themes were thoroughly discussed and based on 

analyses made from scoreboard (“måltavle”). An example 

is attached in the letter to the report.  

 

2. Audits system is established both for overall and region 

level. There will be about 1-2 audits on overall level and 

each region has 1-3 audits pr. year, totally 8-10 audits pr. 

year. The central part of the most of the audits is if the 

inspectors is using the sanctions as described in 

guidelines which is in our quality system. If they are not 

used correctly the founding is reported in portal for 

improvement ("forbedringsportal"). This portal will 

document deviation and it is place where corrective 

measures shall be followed up on. 
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3 The competent authority 

should verify compliance 

with microbiological 

criteria as required by 

Article 1 of Regulation 

(EC) No 2073/2005. 

Tolker denne opp 

til pkt 5.3.3 i 

rapporten. Gjelder 

alle fagområder - 

verifiserende 

prøvetaking. 

Head Office; 

Department 

of Control, 

Dept. Staff 

and Section 

for Sales to 

Consumer  

There has been held courses in the topic of the Regulation 

2073/2005. In addition the District level has been trained 

in how to conduct sampling. All together approximately 

150 attendants. In September 2013, the training was 

repeated, both arranged by video. 

 

NFSA shall also edit the Appendix to the Guidelines for 

Inspection Samples, and make it clearer in the terms of 

samples for verification.   

Spring 

2014 

  

4 The National reference 

laboratory should in line 

with Article 33 (2)(c) of 

Regulation (EC) No 

882/2004, where 

appropriate organise 

comparative tests between 

the designated laboratories 

and ensure an appropriate 

follow-up of such 

comparative testing. 

Pkt 5.3.4 i 

rapporten; gjelder 

NRL.  

Head Office; 

Department 

of Control, 

Dept. Staff 

NFSA arranged November 8. 2013 a meeting with the 

Norwegian Veterinary Institute as NRL and  the 7 

laboratories that through a tendering prossess are 

designated as official laboratories. The coordination of 

activities of the NRL and the official laboratories were 

the agenda for this meeting, with a special focus on 

comparative testing. All the official laboratories 

participated in comparative tests arranged by international 

laboratories. NFSA will arrange further meetings to 

follow up NRL and official laboratories. 
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5 The competent authority 

should ensure that food 

from third countries that 

does not comply with the 

EEA legislation is placed 

under official detention as 

required by Article 19 of 

Regulation (EC) No 

882/2004. 

Point 5.5 in the 

report.  
Head Office; 

Department 

of Control, 

Section for 

Import and 

Export 

Information from an internal guideline issued by 

section for import and export on how official control 

of food business operators involved in import of foods 

shall be performed: 4.5. Document- and identity control 

Certain products from third countries shall according to 

relevant legislation be accompanied by specific 

documents. These documents may e.g. include analytical 

reports, health certificates and CVED/CED. If the 

required documents do not accompany the consignment, 

or if there is no link between the consignment and the 

accompanying documents, the consignment shall be 

placed under official detention, and shall not be sampled.  

 

According to relevant Norwegian import regulations, the 

food business operator has the possibility to obtain the 

relevant documents if the origin of the consignment can 

be documented. In case the food business operator 

chooses to make use of this opportunity, a decision of 

temporary ban from the market shall be taken the local 

district office of the Norwegian Food Safety Authority 

(NFSA). The importer/consignee is not allowed to 

remove the consignment without permission from the 

NFSA. The district office of the NFSA should also ensure 

that the importer/consignee has sufficient routines to 

ensure that consignments placed under official detention 

are not tampered with in any manner.  

    

 


