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RecentRecent FoodFood ScandalsScandals (EU)(EU)

1989: Bovine spongiforme 1989: Bovine spongiforme encephalopathieencephalopathie (BSE) (BSE) 

2000: Dioxines 2000: Dioxines andand PCBsPCBs –– FeedFeed & & foodfood contaminationcontamination

2002: Hormones (MPA) 2002: Hormones (MPA) –– FeedFeed & & foodfood contaminationcontamination

2003: Pesticides (2003: Pesticides (NitrofenNitrofen) ) –– FeedFeed & & foodfood contaminationcontamination

DiseasesDiseases

Foot and mouth disease, Avian influenza, Classical swine fever, Foot and mouth disease, Avian influenza, Classical swine fever, 

African swine fever, Swine flu, Blue tongueAfrican swine fever, Swine flu, Blue tongue ……
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AREA – 65,300 sq. Km

POPULATION – 3,450,700
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��SFVS (SFVS (SFVS (SFVS (SFVS (SFVS (SFVS (SFVS (HeadquartersHeadquartersHeadquartersHeadquartersHeadquartersHeadquartersHeadquartersHeadquarters))))))))PolicyPolicy, , StrategyStrategy

LongLong--termsterms plansplans

MANCP, SPMANCP, SP

AnnualAnnual plansplans

SecondarySecondary legislationlegislation

QualityQuality systemsystem

documentsdocuments

CoordinationCoordination ((downstreamdownstream))

ControlControl ofof implementationimplementation
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1.1. to safeguard to safeguard consumer interestsconsumer interests, to protect infringed rights , to protect infringed rights 

of consumers in supply of food and provision of foodof consumers in supply of food and provision of food--related related 

servicesservices

2.2. to ensure that food placed on the market is to ensure that food placed on the market is safe,safe, adequately adequately 

labeledlabeled and meets the legal requirements on safety and and meets the legal requirements on safety and 

qualityquality, , labellinglabelling and other mandatory requirements at all and other mandatory requirements at all 

the stages of food handling are in accordance with the stages of food handling are in accordance with 

legislation; to encourage trust of Lithuanian and foreign legislation; to encourage trust of Lithuanian and foreign 

consumers in food obtained in Lithuaniaconsumers in food obtained in Lithuania

The objectives of the SFVS (i)The objectives of the SFVS (i)
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3. to safeguard that 3. to safeguard that contagious animal diseasescontagious animal diseases are not are not 

introduced into the Lithuania and arrange measures for introduced into the Lithuania and arrange measures for 

protection of animals from contagious diseases and in cases protection of animals from contagious diseases and in cases 

of occurrence of such diseases to eradicate them, to ensure of occurrence of such diseases to eradicate them, to ensure 

that exported animals meet the requirements of Lithuania that exported animals meet the requirements of Lithuania 

and importing countryand importing country

4.4. to implement the to implement the official policy in food and veterinaryofficial policy in food and veterinary sectors sectors 

The objectives of the SFVS (ii)The objectives of the SFVS (ii)
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1.1. OfficialOfficial controlcontrol onon LithuanianLithuanian marketmarket inin thethe fieldsfields ::

1.1. AnimalAnimal healthhealth andand welfarewelfare

2.2. FeedingFeeding stuffsstuffs

3.3. VeterinaryVeterinary preparationspreparations, , biocidesbiocides

4.4. FoodFood ofof animalanimal andand nonnon--animalanimal originaloriginal

2.2. ImportImport / / exportexport / / transittransit controlcontrol ofof allall goodsgoods underunder SFVS SFVS controlcontrol

3.3. LaboratoryLaboratory investigationsinvestigations

4.4. Risk Risk assessmentassessment inin thethe fieldfield ofof foodfood//feedfeed safetysafety andand animalanimal healthhealth
andand welfarewelfare

5.5. PreparationPreparation ofof legislationlegislation

6.6. RegistrationRegistration ofof veterinaryveterinary preparationspreparations, , biocidesbiocides

ACTIVITY OF SFVSACTIVITY OF SFVS
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Experienced personnel  Experienced personnel  

�� CentralCentral SVFSSVFS: in 2000 : in 2000 –– 69 persons; in 2009 69 persons; in 2009 –– 110110::

�� EvaluateEvaluate inspectorsinspectors activityactivity;;

�� ““CalibrateCalibrate” ” workwork loadload ofof inspector’sinspector’s..

�� EvaluateEvaluate efficiencyefficiency ofof everyevery territorialterritorial SVFS SVFS 

�� Subordinated institutions (iSubordinated institutions (inspectorsnspectors, laboratory staff etc. , laboratory staff etc. ::
in 2000 in 2000 –– 1290 persons; in 2010 1290 persons; in 2010 –– 1600:1600:

�� HighHigh ((universityuniversity)) educationeducation;;

�� WorkWork experexperiienceence;;

�� RegularRegular trainingtraining (at (at leastleast onceonce per per yearyear))
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�� General General planningplanning::

�� LongLong--termterm documentsdocuments::

MultiMulti--AnualAnual NationalNational ControlControl PlanPlan;;

StrategicStrategic planplan forfor SFVS SFVS activityactivity

�� ShortShort--termterm documentsdocuments::

MonitoringMonitoring programmesprogrammes;;

InspectionInspection programmesprogrammes

�� UniformUniform workingworking documentsdocuments (QS):(QS):

StandartStandart operatingoperating proceduresprocedures;;

WorkWork isntructionsisntructions;;

ReportingReporting documentsdocuments

�� CentarliCentarlisseded informationinformation data basesdata bases

MANAGEMENT MANAGEMENT –– strictlystrictly centralizedcentralized
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Unified information system of officialUnified information system of official

food controlfood control

Data on inspectionsData on inspections

of food of food 

handlinghandling establishmentsestablishments

Accessibility of dataAccessibility of data

at any timeat any time, , 

reportsreports, , analysisanalysisSFVSSFVS

CCoordinationoordination

of activitiesof activities

Amendment of Amendment of 

legislationlegislation

Information to the Information to the 
publicpublic
((mediamedia))

RegionalRegional
SFVSSFVS
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OFFICIAL CONTROLOFFICIAL CONTROL

Regional SFVSRegional SFVS

Official food controlOfficial food control

RegularPermanently HACCP

Registration of 

shortcomings

Questionnaire 

checklist

Checklists on 

compliance for 

design

Questionnaire

HACCP 

system

Official inspector

Registration of 

establishments

Everyday monthly
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FUNCTIONSFUNCTIONS OF OF NATIONAL FOOD NATIONAL FOOD 

AND VETERINARY RISK ASSESSMENT AND VETERINARY RISK ASSESSMENT 
INSTITUTEINSTITUTE

�� Risk aRisk assessmentssessment in food / feed, as well as veterinary in food / feed, as well as veterinary 

field and field and 

�� Testing Testing ofof animalanimal andand nonnon--animalanimal foodstufffoodstuff, , waterwater

contaminantscontaminants andand otherother unacceptableunacceptable materialsmaterials inin feedfeed, , 

ddiagnosisiagnosis ofof animalanimal diseasesdiseases, , etc.etc.
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Risk analysis is supported by:Risk analysis is supported by:

�� AnnualAnnual samplingsampling andand monitoring plan for monitoring plan for thethe foodfood chainchain

�� Network Network ofof monitoring institutions & monitoring institutions & testingtesting laboratorieslaboratories

�� ModernModern electronicelectronic monitoring & communication networkmonitoring & communication network
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Food Safety Legislation of the EU:Food Safety Legislation of the EU:

•• RegulationRegulation (EC)  178/2002 (EC)  178/2002 -- FoodFood LawLaw

•• RegulationRegulation (EC) 852/2004 (EC) 852/2004 –– FoodFood HygieneHygiene -- OperatorsOperators

•• RegulationRegulation (EC) 853/2004 (EC) 853/2004 –– VeterinaryVeterinary FoodFood HygieneHygiene

•• RegulationRegulation (EC) 854/2004 (EC) 854/2004 –– VeterinaryVeterinary FoodFood SupervisionSupervision

•• RegulationRegulation (EC) 882/2004 (EC) 882/2004 –– Official Official ControlsControls
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Aspects of Aspects of agriagri--environmental standards:environmental standards:

•• Pollutions Pollutions fromfrom animal holdings in animal holdings in soilsoil,,waterwater & air  & air  

•• PharmaceuticalsPharmaceuticals fromfrom herdherd treatmenttreatment

•• ChemicalsChemicals fromfrom industrialindustrial pollution, pollution, fertilizersfertilizers, herbicides, , herbicides, 

pesticidespesticides

•• EnvironmentalEnvironmental microbiologymicrobiology & & parasitologyparasitology
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Aspects of pharmaceutical & biological standards:Aspects of pharmaceutical & biological standards:

•• MicrobiologicalMicrobiological resistanceresistance

•• ResiduesResidues

•• DevelopmentDevelopment ofof new efficient new efficient pharmaceuticalspharmaceuticals

•• Use Use ofof GMOsGMOs

•• Identification & Identification & traceabilitytraceability systemssystems
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Aspects of Aspects of animal health & hygiene standardsanimal health & hygiene standards::

•• DiseaseDisease preventionprevention & control programmes& control programmes

•• EU non vaccination EU non vaccination policypolicy

•• GMO vaccinesGMO vaccines

•• Identification & Identification & traceabilitytraceability systemssystems
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Aspects of Aspects of animal welfareanimal welfare standards:standards:

•• KeepingKeeping, , housinghousing & production & production systemssystems, , equipmentequipment

•• StunningStunning ofof animalsanimals

•• Transport Transport ofof animalsanimals

•• BreedingBreeding ofof certain certain animalsanimals
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Aspects of veterinary public health standards:Aspects of veterinary public health standards:

•• FoodFood collection & collection & processingprocessing technologytechnology

•• ExaminationExamination & & samplingsampling ofof foodfood

•• Additives & Additives & otherother substancessubstances

•• ResiduesResidues & contamination& contamination

•• Production Production technologytechnology normsnorms & & hygienehygiene standards standards 

•• Zoo Zoo –– anthroponosisanthroponosis

•• TraceabilityTraceability ofof thethe foodfood chainchain
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Key dimensions of consumer  trust in foodKey dimensions of consumer  trust in food

QualityQuality

SafetySafety

NutritionNutrition

Value for moneyValue for money

EthicsEthics
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Division of responsibilities in EU Division of responsibilities in EU 

(including Lithuania)(including Lithuania)

� Consumer: central  in the food safety policycentral  in the food safety policy

� Producer: prime responsibility for safety of prime responsibility for safety of 

foodfood

� Government: responsible for responsible for 

-- Legal frameworkLegal framework

-- ControlControl
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Central elements of food safety and veterinary Central elements of food safety and veterinary 

policypolicy

�� Chain approach from “farm to fork”Chain approach from “farm to fork”

�� Clear division of responsibilitiesClear division of responsibilities

�� More transparencyMore transparency

�� Measures based on scientific result (riskMeasures based on scientific result (risk--analysis)analysis)

�� Consumer orientationConsumer orientation
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Main Main principlesprinciples for for thethe production production ofof foodfood ::

BasedBased on a on a commoncommon legislativelegislative frameworkframework

�� SafeSafe for for thethe consumer & consumer & welfarewelfare ofof foodfood producingproducing animalsanimals

�� EnvironmentallyEnvironmentally friendlyfriendly andand sustainablesustainable

�� TraceableTraceable throughoutthroughout thethe wholewhole feedfeed & & foodfood chainchain

�� Self Self -- supervisedsupervised andand self self -- control by control by thethe feedfeed & & foodfood producersproducers

�� MonitoredMonitored andand controlledcontrolled by by thethe State State AuthoritiesAuthorities

�� AssessedAssessed, , managedmanaged andand communicatedcommunicated risksrisks for for feedfeed & & foodfood safetysafety



2424

LithuanianLithuanian SFVS SFVS carriedcarried outout officialofficial controlscontrols

hashas ledled to to goodgood resultsresults

�� LT LT ttherehere waswas nonenone ofof thethe foodfood scandalscandalss

�� LTLT avoidingavoiding communicablecommunicable diseasesdiseases accessaccess to to thethe

country'scountry's territoryterritory

�� SFVS SFVS have goodhave good reputationreputation

1.1. FoodFood contaminationcontamination isis reflectedreflected inin implementationimplementation

ofof residueresidue monitoringmonitoring planplan

andand

2.2. InIn humanhuman infectiousinfectious diseasedisease outbreaksoutbreaks statisticsstatistics
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Dynamics Dynamics ofof thethe positivepositive resultsresults ofof thethe residueresidue

monitoringmonitoring planplan ((inin 20022002--2009 2009 inin percentagespercentages))

2002

y. 
2003

y. 
2004

y.
2005

y.
2006

y.
2007

y.
2008

y. 
2009

y.

S1

0,09

0,38

0,12 0,18

1

0,5 0,53

0,47

0

0,1

0,2

0,3

0,4

0,5

0,6

0,7

0,8

0,9

1
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RResidueesidue monitoringmonitoring planplan

1.1. RemainsRemains positivepositive casescases inin 2009 2009 decreaseddecreased byby 0.47% 0.47% -- 1616 fromfrom 3 3 

462 462 samplessamples inin 2008 2008 waswas studiedstudied -- 21 21 casecase (0.53%) (0.53%) inin 4000 4000 

samplessamples..

1.1. TheThe highhigh risk risk ofof residualresidual materialsmaterials remainremain thethe rawraw milkmilk. (6 . (6 

positivepositive casescases inin 20092009))

1.1. 2009 2009 therethere isis a a problemproblem ofof antibioticantibiotic useuse. . IdentifiedIdentified differentdifferent

typestypes ofof antibioticsantibiotics (4 (4 casescases), pigs, ), pigs, cattlecattle musclemuscle. . AndAnd nonnon--

steroidalsteroidal antianti--inflammatoryinflammatory agentsagents –– salicylatesalicylate in in horsehorse musclemuscle.  .  
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Strengthened control of INH substances in raw milkStrengthened control of INH substances in raw milk

�� 33 X monthly in X monthly in SESE “Pieno “Pieno 
tyrimai”tyrimai”

•• On suspicion, purchaser of On suspicion, purchaser of 
milkmilk shall useshall use rapidrapid testtest on on 

the farmthe farm..

•• Each milk Each milk containercontainer shall shall 
be tested rbe tested rapidapid testtest on milk on milk 

processing plantprocessing plant

•• Rapid test  used in dairy Rapid test  used in dairy 
farmsfarms

•• In In tankstanks of the plant milk of the plant milk 
shall be tested by long shall be tested by long 

teststests

•• Milk processing plants shall Milk processing plants shall 
use additional tests to use additional tests to 

determine determine INHINH

Own-control

HACCP

Residues Residues 
monitoring monitoring 

planplan

SFVS order

B1-480 

(O.G.,2006, Nr.84-3064)

SFVS order

B1-480 

(O.G.,2006, Nr.84-3064)

Rules on procurement

of milk

(O.G.,2005, Nr.135-4868)

Rules on procurement

of milk

(O.G.,2005, Nr.135-4868)
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Use of rejected milkUse of rejected milk

�� Milk of sick cows, goats or sheep may be used with permission ofMilk of sick cows, goats or sheep may be used with permission of

territorial SFVS territorial SFVS ((e.ge.g.: .: for feedfor feed...)...)

�� INH INH contaminated andcontaminated and//oror treated cow milk may not be used for treated cow milk may not be used for 

food or for feeding food animals (European Parliament and food or for feeding food animals (European Parliament and 
Council Regulation Council Regulation (E(ECC) N) Noo. 1774/2002. 1774/2002),), i.e. i.e. it must be destroyed it must be destroyed 

or processed,or processed, ccompostomposteded in compost plant or manure reservoir of in compost plant or manure reservoir of 

dairy farm, transformed in a  biogas plant or processed in otherdairy farm, transformed in a  biogas plant or processed in other
ways established by law.ways established by law.

�� Treated cows must be milked at the end of milking, or by separatTreated cows must be milked at the end of milking, or by separate e 
machine or by hand. Treated cows, milk of which may contain machine or by hand. Treated cows, milk of which may contain 

veterinary medicines, must be registered and marked.veterinary medicines, must be registered and marked.

�� Milk of first spurts and milk exceedingMilk of first spurts and milk exceeding BBU ir SLS BBU ir SLS parameters parameters 
must be destroyed or may be fed to the fattening animals on the must be destroyed or may be fed to the fattening animals on the 

same farm following a heat treatment. same farm following a heat treatment. ((boilingboiling, , fermentationfermentation). ). 

�� On dairy farm a register must be kept, in which the quantity of On dairy farm a register must be kept, in which the quantity of 
produced, animalproduced, animal--fed (indicate species) and destroyed milk and the fed (indicate species) and destroyed milk and the 

mode of destruction shall be registered.mode of destruction shall be registered.
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RResidueesidue monitoringmonitoring planplan ––

important: important: 

�� To perform state veterinary control of hTo perform state veterinary control of highigh--riskrisk sectorssectors
-- settingsetting remainsremains rawraw milkmilk andand rawraw meatmeat

�� To dTo detectetect ofof residuesresidues forfor aquaticaquatic animalsanimals

�� TTo o findfind outout howhow to to getget residualresidual materialsmaterials

�� To strengthenTo strengthen upup thethe veterinaryveterinary controlcontrol of of farmfarm

�� ReductReduction ofion of pollutionpollution of Tof Thehe BalticBaltic SeaSea
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Number of foodborne outbreaks and number of sick 

people caused by any food business operators 

operating 2005-2009 
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OccurrenceOccurrence ofof outbreaksoutbreaks inin accordanceaccordance

withwith foodfood handlinghandling, 2005, 2005--2009 2009 
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OOutbreaksutbreaks inin thethe distributiondistribution ofof etiologyetiology, , 

20052005--20092009
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VISION and AIMVISION and AIM

�� Vision a world capable of preventing, Vision a world capable of preventing, 

detecting, responding to and controlling, detecting, responding to and controlling, 

eliminating public health risks attributable to eliminating public health risks attributable to 

zoonoticzoonotic diseasesdiseases

�� Aim to minimize the impact on health and Aim to minimize the impact on health and 

economy of diseases originating at the economy of diseases originating at the 

humanhuman--animal interfaceanimal interface
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General purposeGeneral purpose

�� Establishing disease surveillance in humans Establishing disease surveillance in humans 

and animals in accordance with internationally and animals in accordance with internationally 

agreed agreed standartsstandarts to identify diseases at to identify diseases at soursesourse

�� Strengthening international capacity to support Strengthening international capacity to support 

countries to respond early and countries to respond early and 

control/eliminate control/eliminate zoonoticzoonotic disease related disease related 

eventsevents

�� Improving national disease control capacity at Improving national disease control capacity at 

all levels compliant with International Health all levels compliant with International Health 

RegulatiosRegulatios
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DemandsDemands andand challenges to challenges to thethe veterinaryveterinary

profession profession 

••HighestHighest levellevel ofof protection for Consumer, protection for Consumer, 

AnimalsAnimals & & EnvironmentEnvironment ((basedbased on on scientificscientific adviceadvice & & 

researchresearch))

••Full Full functioningfunctioning ofof thethe InternalInternal MarketMarket ((basedbased on on 

completecomplete harmonizationharmonization ofof technicaltechnical normsnorms & standards& standards))

••Assurance Assurance ofof export export safesafe andand qualityquality rawraw

materialsmaterials anranr foodfood productsproducts

••PreventionPrevention ofof ’’FoodFood ScandalsScandals & & risksrisks’’
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THANK YOU FOR THANK YOU FOR 

YOUR ATTENTIONYOUR ATTENTION


