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Meeting of the safefood Advisory Committee
Ballymascanlon House Hotel, Dundalk, Co. Louth
Thursday 28th / Friday 29th of September 2023, 10:00 – 13:00


MINUTES

SAC members present:	Prof Elizabeth Keane (Chair)
				Prof Mary Brennan
				Prof Mary Corcoran
				Anne Marie Crowley
				Dr Nazih Eldin
				Claire Mac Evilly
				Prof Frank Monahan
				Dr Martin Rose
SAC apologies:		Mary Daly
				Dr Rhodri Evans
				Dr Muiris O‘Céidigh
				Prof Eileen Gibney
safefood staff: 		Dr James McIntosh
				Colette O’Shea
				Fiona Gilligan
				Dr Aileen McGloin
				Anne Parle
safefood apologies:	Dr Gary Kearney

1. Welcome, introductions & apologies
The Chair welcomed the safefood Advisory Committee (SAC) members to the meeting, which was the final meeting of this Committee. She also welcomed the new Director of Food Safety at safefood.
Apologies were noted from Mary Daly, Dr Rhodri Evans, Dr Muiris O ‘Céidigh, Prof Eileen Gibney and Dr Gary Kearney. Some comments on the agenda items were received in advance of the meeting.
Noted: There were no conflicts of interest expressed from members with regard to the agenda items.

2. Minutes of the SAC meeting of Friday, 5th of May 2023 and matters arising (SAC 29SEP2023 Doc 2)
Noted: The members accepted the minutes. They were proposed by Prof Mary Corcoran and seconded by Prof Frank Monahan.
Noted: There were no matters arising.



[bookmark: _Hlk155692152]3. Changing our food environment (SAC 29SEP2023 Doc’s 3a&b)
Presented by Fiona Gilligan, Communications Directorate, safefood.
Noted: Comments from two members were submitted on this topic in advance of the meeting.
Noted: The move away from an emphasis on individual behaviour and more towards changing the food environment is in order to facilitate better food choices by the individual. This needs to be a collective ‘food chain’ effort. There are a number of options in terms of policy and the specific food environment (sporting, school, advertising, planning etc) that we should target. 
Noted: safefood is currently attempting to raise this issue at a holistic food chain level. Phase 1 focusses on child health as the rationale, and in this regard, we are currently working with our advertising agencies on how best to accomplish this. The focus on child health was deliberate and based on current expert opinion and safefood’s experience in this area.
Noted: An advance table document was presented along with two questions for the members: (a) considering the prioritisation of our primary and secondary target audiences, who/where do you think the emphasis should be, and (b) what area(s) of the food environment should we choose to influence/create public advocacy for, and how should we choose it/them?
Noted: The retail environment is a significant element to this both in terms of the distribution and type of retail units in different socioeconomic environments, and the food that they sell.
Noted: Retailers are key to achieving this as food choices/consumption is driven, amongst other things, by food availability and although research in UCD didn’t show a difference in healthy/unhealth food availability across areas of differing deprivation, there were fewer retailers in areas of very high deprivation.
Noted: Policy in this area should be considered at a town level, so in the same way we have ‘tidy’ towns, perhaps we could look at ‘healthy’ towns. This would factor in multiple groups such as schools, community groups, local councils, etc., which can upwardly influence national policy. Consider ‘co-creation’ – one size won’t necessarily fit all and the needs of different groups in that environment will need to be considered.
Noted: This local approach is already underway in Northern Ireland where individual district councils can apply for funding from the PHA for steps to encourage positive changes to the local food environment. In Ireland, the HSE is starting to look at candidate areas for this purpose.
Noted: Zoning of retail and food outlets is almost absent from policy.
Noted: Consideration should be given to a greater linkage of the food environment messaging to wider environmental issues. This is particularly true for the younger generations who have a vested interest in positive environmental change and by association better and more sustainable food choices.
Noted: safefood could consider their whole remit when influencing change in this area – both nutrition but also food safety, in the development of the argument for change. safefood could also consider producing a position paper in advance of the budget.
Noted: It may be worthwhile investigating the citizen’s assembly type of structure when it comes to influencing the transposition of policy into legislation.
Noted: the only council in Ireland with a food policy is Cork, whereas every council now has a climate action plan. Perhaps link it to climate change to raise its profile. Green schools and campuses which doesn’t really deal with food, is perhaps open for greater ‘food’ influence and context.
Noted: Consider incentivising people, especially those in deprived areas, to encourage good behaviours around food and ensure they have the resources to achieve this.

[bookmark: _Hlk155692632]4. safefood ’s Climate Action Roadmap (SAC 29SEP2023 Doc 4) 
Presented by Dr Aileen McGloin, Director of Nutrition, safefood.
Noted: Comments from one member were submitted on this topic in advance of the meeting.
Noted: An advance table document was presented along with two questions for the members: (a) are there organisations who are leading the way in relation to sustainability and what can we learn from them, and  (b) in terms of safefood’s programmes that you are familiar with, where do you see the opportunities to make our work more sustainable?
Noted: Every public service organisation must reduce their carbon emissions by 51% by 2028. Safefood developed a roadmap for one year and we are on course to achieving these goals. We have also achieved our 2030 carbon emission targets. Aspects of this include an office shutdown on one day a week, changes to our printing policy, increased use of the Cloud, increased use of online engagement software (Zoom, Teams, etc). Further developments will include a review of safefood’s office choices in Cork from 2025 on.
Noted: Corporate travel miles have not been factored into this year’s sustainability goals.
Noted: As yet we are not required to calculate our annual carbon footprint. However, it was acknowledged that this was a broader calculation than just energy consumption.
Noted: MOU and guidance form the DOH. Internal steering group. Internal events to communicate the plan to the staff.
Noted: Changes include the implementation of EPA green procurement criteria for our procurement. An affirming statement of safefood ’s commitment to green endeavours will be included in all tenders, including those for research, and will be an integral aspect of tender scoring and evaluation.
Noted: A lot of safefood’s work fits into a lot of the sustainability goals, including healthy eating choices, etc. It may be worth reflecting on our external sustainability impacts as well as our internal impacts. Perhaps consider a great focus on efforts to encourage others to reduce food waste.
Noted: It may be expedient for safefood to look into accreditation under ISO 14025 and other environmental standards. This would add substantial gravitas to the annual report along with our adherence to the principles of SDG.
Noted: Identification of best practice is important. UCD benchmarks themselves with regard to their environmental commitment against the University of Wageningen in The Netherlands. UCC was also cited as making considerable progress in this area (green campuses, etc.)
Noted: The move back to office will impact the green ambitions of a lot of bodies and organisations, including safefood (if this happens).

5. Horizon scanning – Emerging issues (SAC 29SEP2023 Doc 5)
Presented by Dr James McIntosh, Food Science Directorate, safefood.
Noted: Comments from one member were submitted on this topic in advance of the meeting.
Noted: An advance table document was presented along with questions for the members: (a) the key challenges in your area of the food chain over the next five to ten years, (b) if these could have a direct or indirect impact on food safety and, if yes, then can we predict this, and (c) the sort of interventions we need to consider now to guard against these impacts in the future (e.g., research, training, dissemination of knowledge, etc.)?
Noted: The impacts of the Covid pandemic on the Catering & Hospitality sector continue. It is a well-accepted fact that the recruitment of qualified chefs and food service personnel is very difficult. Many key staff returned to their native countries during the pandemic, while others changed career for better employment conditions and pay. The knock-on effect has been a drop in the standard of cooking in catering outlets, and many restaurants now opt to buy-in ready to eat food and engineer menus accordingly. This has consequences for food poisoning risks, our national culinary image, and our tourist and wider economy.
Noted: Food fraud can include doctoring food directly, geographical misrepresentation, etc.
Noted: Greenwashing presents new risks, especially for consumers who assume they are making more sustainable choices. Also, vegan food is not necessarily sustainable given the associated transport and processing requirements. 
Noted: Economic indicators are generally good for predicting opportunities for fraud. 
Noted: Social media and the internet are risks in themselves and very often certain toxic foods are touted for their ‘health’ properties, e.g., apricot kernels.
Noted: Deficits in the regulatory infrastructure can undermine protective efforts. For instance, there are roughly 100 EHOs for the whole of Scotland and most of these are aged 55 years and over. This presents an obvious
Noted: Warming oceans can lead to increases in methyl mercury, which is highly toxic, as opposed to elemental mercury which is less toxic.
Noted: Getting toxicity data is notoriously slow and costly and usually for a single chemical so invariably unrepresentative of real-life exposures. Industry is usually highly reactive, but replacement chemicals are generally not well characterised and come with their own suite of concerns.
Noted: Regulatory divergence between the UK and the EU 
Noted: It would be worthwhile linking in with DAFM to see what topics are being funded though the FIRM and communicate our requirements and concerns in this regard.

5. AOB & future SAC
Noted: The members were thanked for their contributions to the recent research call.
Noted: The term of service for outgoing SAC members draws to a close on the 2nd of October 2023. For legal reasons, this cannot be extended.
Noted: In the absence of a sitting North-South Ministerial Council, safefood will not be able to tender for membership of its Advisory Committee, as ratification of membership is a function of the council.
Noted: Best practice dictates that an individual SAC member is entitled to two consecutive terms of membership, in which case all but one of the outgoing members would be eligible to reapply for membership, should that opportunity arise. 
Noted: safefood will await developments in Northern Ireland and is hopeful of the opportunity to tender for SAC membership in 2024.
Noted: The Chair thanked the outgoing members of the SAC for their contribution these past three years.
Noted: The Chair was thanked on behalf of the CEO of safefood for her excellent chairing of the SAC.
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