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Executive Summary

This report describes the outcome of an audit carried out by the Directorate-General for Health and Food
Safety in Turkey from 19 to 29 November 2018.

The objectives of the audit were to assess if the systems in place to control aflatoxin contamination in dried
figs intended for export to the European Union (EU) are adequate to verify if the specified limits for
contaminants laid down in EU legislation are respected, in particular with, or at least equivalent to,
Regulation (EC) No 1881/2006.

The audit team also assessed the actions taken by the competent authorities (CAs) in response to the
recommendations made in the report of a previous audit on this subject carried out in 2012 (DG (SANCO)
2012-6292).

Overall, Turkey has the necessary legal and organisational framework for the implementation of the control
of aflatoxin contamination in dried figs for export to the EU.

Public authorities as well as many actors in the production and marketing sector continue to promote the
research and implementation of good agricultural practices for the prevention and reduction of aflatoxin
contamination of dried figs at the farm level. There is currently no such approach to promoting good
manufacturing practices in the processing and distribution sector.

The audit team also noted shortcomings in the implementation of control measures by the relevant local
authorities, both in terms of sampling and issuing health certificates. The investigations performed by local
competent authorities, of non-compliant consignments found in the EU during import controls, are also not
always adequate. The effectiveness of the HACCP plans (and related own-checks) implemented by the
processors involved are also not called into question in view of the recurrence and high number of
notifications.

These shortcomings call into question the ability of Turkey's current control system to verify that exported
dried fig consignments meet the limits set by Regulation (EC) No 1881/2006 and to reduce the number of
registered notifications.

The CA addressed the recommendations of the previous audit.

The report contains recommendations to the Turkish CAs, aimed at rectifying the shortcomings identified and
enhancing the implementation of control measures.
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ABBREVIATIONS AND DEFINITIONS USED IN THIS REPORT

Abbreviation Explanation

AEA Aegean Exporters Association

CA Competent Authority

CAC Codex Alimentarius Commission

CCA Central Competent Authority

CN Combined Nomenclature

CODEX Codex Alimentarius Commission of the Food and Agriculture Organization
of the United Nations and World Health Organization

DAFDs District Agricultural and Forestry Directorates

DG Health & Food | Directorate-General for Health and Food Safety of the European

Safety Commission

EN ISO/IEC European Normalisation, Intematignal Organi.sa‘.tion for Standardization
and the International Electro technical Commission

EU European Union

FSIS Food Safety Inspection System

FBO Food Business Operator

GAP Good Agricultural Practices

GDAR General Directorate of Agricultural Reform

GDFC General Directorate of Food and Control

GDPP General Directorate of Plant Production

GMP Good Manufacturing Practice

HACCP Hazard Analysis Critical Control Points

HPLC-FLD High Performance Liquid Chromatography with Fluorescence Detection

MoAF Ministry of Agriculture and Forestry

IPM Integrated Pest Management

NCP National Contact Point

NRL National Reference Laboratory

PAFDs Provincial Agricultural and Forestry Directorates

PCL Provincial Control Laboratories

PPPs Plant Protection Products

RASFF Rapid Alert System for Food and Feed

RCP Recommended Code of Practice

TS Technical Standard

uv Ultra Violet light
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1 INTRODUCTION

The audit took place in Turkey from 19 to 29 November 2018 as part of DG Health and Food
Safety's annual audit programme in the context of a series of audits in non-EU countries to
evaluate the control systems on contaminants and the operational standards in this sector. The
audit team comprised two auditors from the DG Health and Food Safety and one national
expert from a Member State.

The team was accompanied during the audit by representatives of the Central Competent
Authority (CCA), the Ministry of Agriculture and Forestry (MoAF).

The opening meeting was held on 19 November 2018 with the CCA in Ankara. At this
meeting the audit team confirmed the objectives of, and itinerary for the audit, and additional
information required for the satisfactory completion of the audit was requested.

2 OBJECTIVES AND SCOPE

The objectives of the audit were to:

e Verify whether the systems in place to control aflatoxin contamination in dried figs
intended for export to the EU comply with, or are at least equivalent to EU legislation
to ensure that the products concerned are within the specified contaminant limits laid
down in Commission Regulation (EC) No 1881/2006 of 19 December 2006 setting
maximum levels for certain contaminants in foodstuffs.

e Assess the actions taken by the Competent Authority (CA) in response to the
recommendations made during the previous audit to Turkey on the same subject (Ref:
DG (SANCO) 2012-6292).

In terms of scope, the audit reviewed the controls in place on the primary production,
processing and export of dried figs products, including the national legislation in place, the
organisation of the CA involved and its controls and enforcement capability.

In pursuit of these objectives, the following sites were visited:

Table 1: Audit visits and meetings

Sites visited Number | Comments

Competent Authorities

Central 1 MoAF

Provincial Agricultural and Forestry Directorates

Regional/Local 2
cgional/Loca (PAFDs) in Izmir and Aydin

Laboratories

The National Reference Laboratory (NRL), one public
3 Provincial Control Laboratory (PCL) and one approved
private laboratory.




Sites visited Number | Comments

Producers

Farmers 2 Farmers growing conventional and organic figs
Processors/Exporters

Processors, exporters 4 Operators located in Aydin and Izmir Province

Point of export

Customs 1 Customs services in Izmir Harbour

Other Sites (e.g. Research Centre)

Association of exporters 1 Aegean Exporters Association (AEA) in [zmir

Research Centre 1 Fig research institute directorate in Aydin

3 LEGAL BASIS AND STANDARD

3.1 Legal Basis

The audit was carried out under the general provisions of EU legislation, in particular
Article 46 of Regulation (EC) No 882/2004 of the European Parliament and of the Council
which stipulates that EU controls in non-EU countries may verify compliance or equivalence
of non-EU countries' legislation and systems with EU feed and food law and EU animal
health legislation. These controls shall have particular regard to the assurances which third
countries can give regarding compliance with, or equivalence to, EU requirements.

Full legal references are provided in Annex 1. Legal acts quoted in this report refer, where
applicable, to the last amended version.

3.2 Standards

Standards, Guidelines and Codes of Practice of the Codex Alimentarius Commission of the
Food and Agriculture Organization of the United Nations and World Health Organization
(CODEX) were taken into account in the frame of the audit.

A full list of the applicable CODEX documents referred to in this report is provided in
Annex 2.

4 BACKGROUND

DG Health and Food Safety carried out audits to the main exporting non-EU countries to
evaluate official control systems in place for preventing aflatoxin contamination in foodstuffs.
The reports on these audits are available on the EU Commission's website at:
http://ec.europa.eu/food/audits-analysis/audit_reports/

A previous mission on this subject took place in Turkey in 2012 (DG (SANCO) 2012-6292).
The report contained three recommendations addressed to the CAs. Action plans were



http://ec.europa.eu/food/audits-analysis/audit_reports/

received, which were considered satisfactory to address the recommendations made in the
report.

According to Article 15(1) of Regulation (EC) No 882/2004, foodstuffs imported into the EU
are checked by the CAs of the Member State. When risks to public health are detected during
these checks, information is disseminated as alerts or notifications through the Rapid Alert
System for Food and Feed (RASFF) to all Member State and to the exporting country.

Regulation (EC) No 1881/2006 sets the maximum levels for aflatoxin B1 at 6,0 ng/kg and of
the sum of B1, B2, G1 and G2 at 10,0 pg/kg .

In previous years, dried figs imported from Turkey were subject to between 42 to 69 RASFF
notifications for aflatoxin contaminations annually and three to five for missing or incorrect
health certificates.

Table 1: Imports and RASFF notifications

Products Combined First semester
2015 2016 2017
Nomenclature ! (CN) Codes 2018
Fresh Figs 0804 20 10 12.590 11.275 12.938 19
(tons)
Dried Figs 0804 20 90 29.187 30.891 30.941 11.281
(tons)
RASFF‘ Notlﬁcatlgns for 47 42 69 23
Aflatoxins contamination
RASFF Notifications for
absence or incorrect health 3 5 3 3
certificate

Source: Turkish CAs and RASFF database

Commission Implementing Regulation (EU) No 884/2014 of 13 August 2014 imposes special
conditions governing the import of certain feed and food from certain third countries due to
contamination risk by aflatoxins.

Currently, Regulation (EU) No 884/2014 requests that each consignment of dried figs
originating in or consigned from Turkey is accompanied by a health certificate issued by the
CA of the exporting country and by the results of sampling and analysis performed by the CA
to ascertain compliance with EU legislation on the maximum levels of aflatoxins. The
sampling and the analysis have to be performed in accordance with Regulation (EC) NO

! Regulation (EEC) NO 2658/87 established a goods nomenclature to meet, at one and the same time, the
requirements of the Common Customs Tariff, the external trade statistics of the Union, and other Union policies
concerning the importation or exportation of goods.




401/2006 laying down the methods for the official control of the levels of mycotoxins in food
stuffs.

Regulation (EU) No 884/2014 also sets a minimum level of controls for certain categories of
products:

Table 2: Product categories subject to reinforced controls.

Minimum frequency of physical

Food CN? Cod
0 odes and identity checks at import

Dried figs 0804 20 90

Mixtures of nuts or dried

. .. ex 0813 50 999000
fruits containing figs

10 %
Fig paste ex 2007 10 or 2007 99

Figs, prepared or preserved,

. . . ex 2008 99 or 2008 97
including mixtures

5 FINDINGS AND CONCLUSIONS

5.1 Relevant National Legislation

Legal requirements

Article 46(1) (a) of Regulation (EC) No 882/2004.
Article 10 of Regulation (EC) No 852/2004.
Regulation (EC) No 1881/2006.

Regulation (EC) No 401/2006.

Findings

1. The audit team was presented with the relevant national legislation establishing the legal
basis for the CAs to perform the official controls on the operators involved in the
production of dried figs in Turkey and for the sampling, analyses and certification of
dried figs intended to be exported to EU:

e Law NO 5996 on Veterinary Services, Plant Health, Food and Feed, published in
Official Journal NO 27610 on 13 June 2010 (law on veterinary services, plant health
and feed covering the production, processing, and distribution of foodstuffs);

2 “Combined Nomenclature” of goods following Commission Implementing Regulation (EU) 2008/1602.



Regulation No 28145 on Official Controls of Food and Feed, published in Official
Journal on 17 December 2011. This sets out the principles and procedures for:

— Official controls on food of plant origin;

— Registration of food establishments (except primary producers);

— Food Hygiene requirements for producers and processing establishments;

— Control of implementation of good practices and Hazard Analysis and Critical
Control Points (HACCP) principles by the food business operators (FBO);

Turkish Food Codex Regulation on Contaminants No 28157, published in the Official
Journal on 29 December 2011, lays down national limits for certain contaminants in
foodstuffs. The limits for dried figs intended for the Turkish market is the same as in
EU for the total aflatoxins (10,0 pg/kg for the sum of aflatoxins B1, B2, G1 and G2)
and higher for aflatoxin Bl (8,0 ng/kg instead of 6,0 pg/kg); It also sets out
requirements for FCL to carry out official analyses and on the approval and
supervision of their activities;

Regulation No 28123, published in the Official Journal on 25 December 2011,
regulates the issuance of health certificates for the export of food and feed of plant
origin and requirements applicable to products returned after rejection during export;

Turkish Food Codex Communique 2018/10, published in the Official Journal on
15 March 2018 with No 30361, sets the criteria for sampling, sample preparation and
methods of analysis for the official control of mycotoxin levels in foodstuffs;

Regulation No 27778, published on 7 December 2010 establishes the provisions on
general Good Agricultural Practices (GAP).

In addition to the legal framework, various guides to good practice, manuals and
booklets of information have been published by the CAs, research centres or universities,
as well as by the AEA. These include recommendations on techniques to prevent
aflatoxin contamination. For example:

Guideline for GAP for food of non-animal origin developed by the General
Directorate of Plant Production;

GAP for fig cultivation - brochure published by Aydin PAFD;

GAP for dried figs - brochure published in the context of the FAO-TCP/TUR/3201
project;

Guide on cultivation of dried figs and aflatoxin management published by the Ministry
of Food, Agriculture and Livestock (now MoAF), the Aegean University and the
AEA, 2012;

For processors there are no national guides to good practice for hygiene and for the
application of HACCP principles describing specific good manufacturing practices
(GMP) or recommendations for the prevention and reduction of aflatoxin contamination
in dried figs. The only normative document available is the Technical standard (TS) 541
for marketing and commercial control of dried figs established by the Turkish Standard



Institute (describing criteria of quality control or packaging as well as procedures of
sampling and control).

For the scope of the audit, TS 541 only requires that dried figs should not present signs
of mould and fermentation and that the moisture content should not be more than 26% in
the final product set in circulation (it can be up to 30% if treated with preservatives in
accordance with the regulations of the importing country).

Conclusions on Legal requirements

5.

The legal framework in Turkey establishes the basis for the performance of adequate
official controls all along the chain of production, processing and export of dried figs to
EU.

The existence of many GAP standards facilitates the awareness and implementation of
the prevention of aflatoxin contamination by primary sector actors. However, there is no
such GMP available for processors.

5.2 Competent Authorities

Legal requirements

Articles 46(1)(b) and (c) of Regulation (EC) No 882/2004.

Findings

7.

10.

11.

The MoAF is the CA for the implementation of official controls in the dried figs
production chain. MoAF 1is responsible for setting the requirements and for
implementing the controls related to: food safety, good hygiene and production practices
and for the traceability and labelling of products. This all along the production chain,
including storage, transportation and sales. The MoAF is also responsible for the
management of RASFF notifications received from the EU.

Within MoAF, responsibilities are spread between the General Directorate of
Agricultural Reform (GDAR), the General Directorate of Plant Production (GDPP) and
the General Directorate of Food and Control (GDFC).

The GDAR is responsible for the maintenance at central level of the electronic 'Farmers
Registration System'.

The GDPP is responsible for the training and controls of farmers, including on the use of
plant protection products (PPPs), implementation of the integrated pest management
principles (IPM) or for the supervision of control bodies certifying farmers applying the
voluntary schemes on organic farming or on GAP.

The GDFC is the CCA responsible for the coordination of the official controls on
foodstuffs, registration of FBOs (except farms at primary production) and drafting and
disseminating instructions and guidelines for inspectors. GDFC provides training to the




12.

13.

14.

15.

16.

17.

18.

staff at provincial and district level and is also in charge of their supervision. GDFC is
also responsible for the authorisation and supervision of official laboratories as required
by the Regulation on Food Control Laboratories No 28157 of 29 December 2011.

There are 81 Provincial agricultural and forestry directorates (PAFDs) which are
responsible for, among other things, the enforcement of food legislation. Each PAFD
heads a network of several District agricultural and forestry directorates (DAFDs),
834 throughout Turkey.

6,690 persons are employed for tasks related to food safety issues. This includes 3,900
persons working on phytosanitary issues, and 1,300 on supporting the implementation of
GAP. All are graduates in agriculture, food, chemical, aquaculture or fishery technology
engineers or veterinarians.

Each PAFD includes specific departments implementing the controls under the
supervision of general directorates covered by the scope of the audit. Some tasks are also
delegated by the PAFDs to the DAFDs.

The plant production and plant health departments of the PAFDs are responsible for the
registration, training and control of farmers (including on topics related to GAP). The
department is also responsible for the verification of the sanitary status of plants and
issuance of the phytosanitary certificates.

The Food and Feed departments are responsible for the registration and approval of
operators other than primary producers and for the inspection of establishments
(including the control of aflatoxin contamination in dried figs). This also includes the
performance of official sampling and issuance of health certificates for dried figs
intended to be exported to the EU. Food and Feed departments also perform the follow-
up investigations for notifications of the non-compliances' received by the CCA (i.e.: EU
RASFF notifications).

The samples taken by the PAFDs are sent to one of the 33 public or private PCL, which
return the results to the PAFDs. All approved laboratories have been accredited
according to the TS EN ISO/IEC 17025 for aflatoxin analysis in dried figs. Approved
laboratories are supervised and supported by the NRL of MoAF which is also accredited
to EN ISO/IEC? 17025 for aflatoxin analysis in dried figs and EN ISO/IEC 17043 as
provider of proficiency tests to the PCL for aflatoxin in food.

Communication between the different CAs is performed through regular meetings,
telecommunication and exchange of documents using a dedicated informatics documents
management system (IDMS). A dedicated informatics program, the Food Safety
Information System (FSIS) also supports the performance of official controls and
communication between the different actors along the production chain allowing
information on FBO, inspections and all other pertinent information to be recorded in a

3 European Normalisation, International Organisation for Standardization and the International Electro technical
Commission.



19.

20.

21.

22.

23.

24.

central database. This facilitates the communication between the CAs but also exchange
of information with other users such as FBOs and laboratories.

31 PAFDs have been designated to perform the control and certification of export to the
EU of dried fruits (Adana, Ankara, Antalya, Aydin, Bolu, Bursa, Corum, Denizli, Diizce,
Eskisehir, Gaziantep, Giresun, Isparta, Istanbul, Izmir, Kahramanmaras, Kayseri,
Kirgehir, Kocaeli, Konya, Manisa, Mersin, Ordu, Osmaniye, Rize, Sakarya, Samsun,
Sanlwrfa, Tekirdag, Trabzon, Zonguldak).

In these 31 PAFDs, 469 inspectors have been trained and authorized to perform the
sampling and issue the health certificates in accordance with Regulation (EU) 884/2014.

The Internal Audit Unit within MoAF carries out audits to assess the performance of
official food controls carried out by PAFDs. In the last two years, no internal audit has
been carried out due to a lack of sufficient resources. The absence of internal audit did
not allow a full supervision of the implementation of the regulation and modalities of
control or realization of the administrative tasks by the PAFDs (in particular in term of
issuance of health certificates or RASFF notifications' investigation). However, one
person has recently been appointed to implement an audit plan that should be
implemented once the internal audit teams have been appointed and their assignments
confirmed.

The customs authorities, under the Ministry of Economic Affairs, are responsible for the
customs clearance of consignments of dried figs exported to/returned from the EU.
Customs also use the FSIS and collaborate with the MoAF to identify the commodities
subject to specific requirements during the clearance process.

The Ministry of Trade also coordinates the activities of a traders-exporters assembly
bringing together different professional organisations such as the AEA. The AEA gathers
around 7500 exporters in different sectors (including dried fruits). The 400 members of
the AEA exporting dried figs represent around 65 % of the total export.

The AEA collaborates with the research CAs in the research programs and for the
elaboration of GAP guidelines, training and information programs. Processors and
exporters are also supported by the AEA for the implementation of good practices such
as the screening methods for the detection of contaminated figs and by the collection and
destruction program for contaminated figs.

Conclusions on Competent Authorities

25. The CAs are clearly designated and have the necessary legal basis to carry out their

tasks effectively. The communication within and between the CAs and the other
organisations involved is adequate and effective. There is also an adequate network of
official and qualified laboratories.




5.3 Controls on Production and Processing

Legal Requirements

Article 46(1) (e) and (b) of Regulation (EC) No 882/2004.
Regulation (EC) No 1881/2006.

Article 10 of Regulation (EC) No 852/2004.

Regulation (EC) No 401/2006.

The Codex Alimentarius Commission (CAC) /Recommended Code of Practice (RCP) 3-1969
and CAC/RCP 65-2008.

Findings

26. Farmers are subject to registration and official controls by the DAFDs. Official controls
include the verification of: hygiene requirements (such as in Annex I of Regulation (EC)
No 852/2004), the use of PPP and, the application of IPM principles.

27. Additional requirements apply to farmers requesting certification of conformity to the
GAP and organic production standards. Only a few dried figs' producers are GAP
certified, but organic certification covers an increasing percentage of dried figs
producers. Organic farmers producing dried figs were the object of programmes to
promote the use of techniques to prevent aflatoxin contamination.

28. These techniques include among others the control of insects in orchards by placing traps
and the use of nets containing healthy male fruit during the pollination (later removed).
The construction of drying tunnels with mosquito nets and floor coverings and the use of
plastic drying crates were also supported by both the local authorities and the AEA. The
use of nets under the trees is also recommended.

29. The AEA also organises a follow-up of the different operators in different regions of
production and gives advice on the techniques to be implemented. An export season
starting date is also set by the AEA based on observations made in each production area.

30. The audit team visited the orchards and drying places of two producers, one conventional
and the other certified organic farming.

31. While the audit team was able to observe that the organic farmer had been following the
techniques for the reduction of aflatoxin contamination recommended by the research
centres for several years, this appeared to be only partially the case in the conventional
orchard. The conventional farmer and the inspector met confirmed that the
implementation of these GAP remains at the discretion of the operators and are not
included in the scope of official controls. Their implementation may also be hampered
by the economic difficulties faced by small farms.

32. Processors and exporters are subject to registration and official controls by the GDFC.
The audit team was presented with the organisation of the official controls and the
system of annual risk assessment of operators and planning of inspections and sampling



33.

34.

35.

36.

37.

38.

39.

40.

plan. The audit team visited three establishments producing and exporting dried figs. All
were subject to EU RASFF notifications in the previous years.

During the visits and the consultation of previous inspection reports, the audit team was
able to confirm that official controls cover Turkish legal requirements related to food
safety (including the implementation of the HACCP principles), traceability and
labelling of dried figs (this confirms the implementation of the corrective action related
to recommendation Nol of the DG(SANCO) 2012-6292 audit).

The establishments visited were the subject of regular official controls and the audit team
was able to observe that operators also implemented own-control systems including an
aflatoxin contamination control plan for each batch of dried figs handled.

The quality management system and related HACCP plan of the processors-exporters
visited were all subject to third party certification (i.e. ISO 22000).

All the establishments visited were implementing at least one control of fungus
contamination on the sorting table in black rooms equipped with Ultra Violet (UV)
lamps. This technique allows figs contaminated by fungi producing aflatoxins to be
detected thanks to the bright greenish yellow fluorescence emitted under UV light.

The number of controls and equipment put in place varied from one establishment to
another, with some repeating the sorting process several times throughout the production
process (i.e. on receipt, after washing and during preparation finished products ready to
be packaged). Some of the establishments visited also used electronic sorting equipment,
controls of internal contamination of dried figs using probes or opening the fruits, or
performing laboratory analysis of finished products.

The information on the initial and ongoing training of inspectors and the observation of
inspections of establishments visited and sampling carried out confirmed the competence
of the inspectors in charge of the establishments visited.

The control of compliance with the legal requirement for operators to have a HACCP
plan is mainly based on the verification that there is a HACCP plan and that it is
implemented. During the inspections observed, the inspectors did not assess in detail the
content of the HACCP plan in order to judge the validity of the risks analysis carried out
and the type and the validation of the measures of control of aflatoxin contamination
implemented by the operators.

The effectiveness of the HACCP plan and the control measures implemented are also not
subject to question following the registration of a large number of RASFF notifications.
For example, one of the operators visited, although the object of more than a dozen
RASFF notifications in 2017 and already several in 2018, has only been subject to two
annual inspections and none of these inspections or investigations carried out as part of
the RASFF notifications has called into question the efficiency of the HACPP plan for
controlling aflatoxin contamination and to ensure the release of batches in compliance
with the established limits.

10



41.

42.

Interviewed inspectors confirmed that the procedures for challenging the operators'
HACCP plans were not clearly established in the current procedures and instructions.
The absence of GMPs and guidelines for the implementation of HACCP principles
adapted to the dried figs sector (detailing the specific risks expected and related control
methods as well as the recommendations of CAC / RCP 65-2008 for processors and
wholesalers ), does not facilitate the task for operators and official controllers either.

A sampling plan is implemented annually by the Turkish CAs on aflatoxin
contamination in dried figs. When contaminated lots were found, they were monitored
by the CAs and subject to sorting or destruction.

2015 2016 2017
Samples of dried figs 273 245 213
Detection of aflatoxin 7 9 5

Conclusions on Official Controls on Production and Processing

43.

44,

45.

All stakeholders involved in the production and processing of dried figs have continued
the efforts to increase the awareness of growers on GAP intended to prevent aflatoxin
contamination at farm level and several promotional programs and subsidies have
increased the number of producers applying GAP including the recommendations of the
Codex Alimentarius CAC/RCP 65-2008.

For dry fig processors, although the legal requirements for hygiene, traceability,
infrastructure or labelling are subject to regular official controls, the monitoring of the
implementation of the HACCP principles and especially of the effectiveness of the
HACCEP plan developed by the operators remains superficial.

The lack of clear instructions and guidelines for the conduct of this assessment by the
official controllers, as well as the lack of questioning of the effectiveness of the
operators' control system of operators facing numerous RASFF notifications due to
aflatoxin contamination, does not meet the requirements of Article 5 of Regulation (EC)
No 852/2004 and does not contribute to the improvement of compliance rates of
consignments set into circulation.

5.4 Procedure for Exporting to the EU

Legal requirements

Article 46(1)(h) of Regulation (EC) No 882/2004.
CAC / Guide Lines (GL) 50-2004.

Findings

46.

The regulation on the issuance of health certificates includes all the relevant steps and
describes the mechanisms and responsibilities.

11




47.

48.

49.

50.

51.

52.

53.

54.

55.

The procedure starts when the exporter or his representative inputs into FSIS all the
requested information related to the exporter, product and destination. The request must
be made to one of the 31 PAFDs authorized to issue the health certificates.

The information encoded in the FSIS and included in the accompanying documents
submitted in the export application is evaluated by the PAFD and if it is complete and
compliant, the pre-export inspection procedure begins.

The PAFDs, or in some cases DAFDs depending where the processing company is
located, organises an inspection of the establishment where the batch intended for export
is stored.

The inspector verifies that the products are well packaged and have the appropriate
labels and information in accordance with that submitted in the FSIS application (batch
number, quantities, traceability). Once all the data submitted during the application has
been verified, a sample is taken and sent to the sample acceptance service of the province
or district concerned which will send it to an approved laboratory to perform the
aflatoxin analysis requested by the destination countries.

Aflatoxin results are then forwarded by the laboratory to the person in charge of issuing
health certificates within PAFDS through the FSIS. If the results of the analysis are in
line with the limits applicable in the destination country, the health certificate is issued
by the Control Officer in line with the annex of Regulation (EU) No 884/2014.

The report of “sampling and analysis results” is also edited from the FSIS and added to
the health certificate issued. The documents shall be signed by official inspectors
assigned to export operations. These inspectors were subject to specific trainings and
approved for the issuance and signature of the health certificate requested by Regulation
(EU) No 884/2014.

In February 2018, customs reinforced the documentary checks during export clearance of
consignments of specific products containing dried figs. In collaboration with the
MoAF, customs included an additional requirement for exporters to provide the health
certificate with all the other mandatory accompanying documents for a list of CN codes.
The list correctly applies to all CN codes included in Regulation (EU) No 884/2014. The
documents presented at customs do not always include the ‘“sampling and analysis
results” documents and no verification of its availability by customs is requested.

Since 2016, eleven RASFF notifications and border rejections were issued due to the
absence of health certificates and improper certificates being detected during import
controls at EU border.

Although these notifications triggered investigations within the operators concerned, no
investigation was made within the services in charge of issuing the health certificates. As
a result, no investigation into the causes of the errors in the certificate issuing process has
been carried out within the PAFDs involved.
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56.

57.

There is also a lack of an overall analysis of the central authority for this type of non-
compliance, whether in the general framework of monitoring RASFF notifications or
supervising the work of PAFDs (i.e. during internal audit). During the audit, no
corrective or preventive action had been initiated, at central or local level, to prevent the
repetition of these non-compliances.

When consulting the RASFF notification documents in the establishments visited, the
audit team also noted an inconsistency between the sampling and issuing dates recorded
in one of the health certificates and the date of production of the batch recorded in the
production records and the traceability system of the establishment (being several days
later than the official date of sampling referred to in the health certificate). The
inspectors interviewed confirmed that verification of all production records of the batch
to be sampled is not mandatory in the procedure of granting authorisation for export and
are then not systematically assessed during the specific inspection for sampling.

Conclusion on Procedure for Exporting to the EU

58.

59.

Turkey has a procedure to ensure that dry fig products listed in Regulation (EC) No
884/2014 for the EU are inspected, sampled and provided with a health certificate
required when they comply with the aflatoxin limits laid down in Regulation (EC) No
1881/2006.

This procedure is not always correctly implemented and is not subject to proper
supervision to ensure that the health certificate information is correct and supported by
adequate checks to provide the expected guarantees for the conformity of the exported
products.

5.5 Method of Sampling Consignments

Legal requirements
Regulation (EC) No 401/2006.
CAC/GL 50-2004.

Findings

60.

61.

62.

The instruction for sampling, sample preparation and method of analysis during official
control of mycotoxin levels in foodstuffs was amended by the Turkish Food Codex
Communique No 2018/10 published in the official journal No 30361 on 15 March 2018.
The requirements are equivalent to Regulation (EC) No 401/2006.

All consignments of dried figs intended for export to EU are sampled by the PAFDs or in
some cases by the DAFDs. Inspectors are provided with sampling equipment including
gloves, seals and plastic bags (including a large black plastic bag to shield the samples
from UV during transport).

They are provided with a sampling form edited by the software FSIS. The sampling form
is pre-filled with the information submitted by the applicant (batch identification,
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63.

64.

65.

66.

67.

68.

69.

product type, shelf life, quantity and country of final destination) and instructions for the
performance of sampling (number of incremental samples, the weight of the aggregate
sample and number and weight of the laboratory samples). The instructions are
established based on the description of the batch to be inspected and certified and the
requirements of the Turkish Codex 2018/10.

The audit team observed the performance of two official sampling of consignments
intended for export to the EU (one of whole dried figs and one of diced dried figs).

The pallets of products, packaged in cardboard boxes with plastic film, were stored
separately from the rest of the production at the premises of the manufacturer-exporters.
After verification of the correct identity of the consignment presented for sampling and
conformity of the information submitted in FSIS (i.e.: total weight, number and weight
of the boxes, traceability codes and destination labelled), inspectors selected a number of
individual boxes equivalent to the number of incremental samples to be taken within the
pallets ensuring a homogeneous distribution. Operator's employees helped to take the
designated boxes and to open them before the inspector performs or supervises the
taking of incremental samples (by the exporter's employees).

The sampling of the 300 grams of incremental samples recommended by the procedures
were taken manually in the form of two to three hand full per box all gathered in one or
two crates then tip out on a pre-cleaned stainless steel worktop for mixing.

In the absence of specific sampling equipment, it was not possible to verify whether the
300 grams per additional sample was met each time, only the total weight of the
aggregate sample being ultimately verified by the inspector to see if the minimum weight
is achieved. In order to be sure of this, the hand full taken were generous each time and
in both cases the weight of the aggregate sample was much higher than the weight
indicated on the prefilled sampling form. Although the actual weights are measured, the
one in the sampling form was not amended to reflect the real value.

Aggregate samples were then mixed on stainless steel tables, previously cleaned and
disinfected, by inspectors or facility staff and laboratory samples extracted. There is no
specific protocol to perform the mixing aimed at guaranteeing the homogeneity of the
aggregate sample (no definition of the technique or duration of the mixing operation).

The required laboratory sample(s) were then taken at the exact weight(s) indicated on the
sampling form, leaving aside the aggregate sample balance. This does not comply with
requirements of Regulation (EU) No 401/2006, which requires that the entire aggregate
sample is divided into equal laboratory samples (use of the entire aggregate sample
produced and not just a portion equivalent to the minimum quantities required for
laboratory samples).

Samples were then correctly packed and labelled in plastic bags sealed and set in a
bigger, opaque, plastic bag with the sampling form signed by all parties. Samples are
delivered to the PAFDs sample acceptance units the day of sampling. Sampling data and
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the integrity of samples are verified by the acceptance unit and recorded in the FSIS
before the sample is sent to an approved laboratory to perform the analyses.

Conclusions on Method of Sampling of Consignments

70. Although the sampling methods, prescribed by the Turkish codex 2018/10, implemented
since March 2018, are now equivalent to the requirements of Regulation (EC) No
401/2006, the issues noted in sampling and in laboratory samples preparation may
impair the representativeness of analytical results.

5.6 Laboratory Services

Legal requirements

Articles 46(1)(d) and (c¢) of Regulation (EC) No 882/2004.
Article 2 of Regulation (EC) No 401/2006.

Points 41 and 42 of CAC/GL 26-1997.

Point 3 of CAC/GL 27-1997.

Findings

71. The audit team visited 3 laboratories (Ankara, Izmir and Aydin). The approved
laboratories (public or private) are subject to supervision and regular visits by the MoAF
as established by Turkish Regulation No 28157 of 29 December 2011.

72. The first laboratory visited in Ankara was the NRL. The NRL participates in the
supervision and training of the approved laboratories involved in the official control of
dried figs. The NRL is accredited TS EN ISO/IEC 17043:2013 by the Turkish
Accreditation Agency Tiirkak as a provider of proficiency tests to the PCL for
mycotoxins in food (aflatoxin B1, B2, G1, G2, total aflatoxins and Ochratoxin A). The
NRL prepares and distributes proficiency tests for aflatoxin in several commodities
including dried figs for the network of PCL. The laboratory is also accredited TS EN
ISO/IEC 17025:2012 for the performance of aflatoxin analyses in food, but does not
perform routine analysis of official samples of dried figs intended for export to the EU.

73. The laboratory has modern and state-of-the-art premises and equipment to perform all its
tasks. All the necessary quality control measures are in place and correctly implemented.
The laboratory also has sufficient and competent staff subject to regular training.

74. The two PCL visited by the audit team, in Izmir and Aydin, performed official analysis
of aflatoxins in dried figs intended for export to the EU. Both laboratories were duly
accredited TS EN ISO/IEC 17025:2012 for the performance of aflatoxin analyses on
dried figs and were subject to annual audits by Tiirkak.

75. Audit reports of the visits performed by the MoAF in its supervision program were
available and corrective action plans to address the weaknesses detected were correctly
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76.

77.

78.

79.

80.

81.

documented and implemented. Reports were available of the participation of both
laboratories in the proficiency tests coordinated by the NRL, mandatory every two years.
Both laboratories having achieved good results (Z-scores) in proficiency tests for
aflatoxins in dried figs over the last two years period.

Both have High Performance Liquid Chromatography with Fluorescence Detection
(HPLC-FLD) methods with post-column derivatisation in place for the analysis of
aflatoxin B1, B2, G1 and G2. The sum of the aflatoxins is calculated by summing up the
single results as lower-bound calculation. The methods are based on dry-grinding for
homogenization, methanol/water extraction, immunoaffinity-column clean-up and
HPLC-FLD analysis.

For calibration purposes a certified standard solution is used. The required documents
and certificates were present and expiry dates were respected. The solutions were
properly stored in refrigerated condition. The calibration is regularly checked by a
system suitability standard (not independently prepared from the calibration) and they
regularly apply self-spiked or naturally contaminated dried fig samples.

The validation method was satisfactory and the method for performance criteria matches
the criteria in Regulation (EU) No 401/2006. Recovery rates were calculated during the
validation study and regularly checked and monitored in a control chart. However,
certified reference materials are not regularly applied.

Both laboratories had well trained and educated staff provided with adequate standard
operating procedures. Premises are modern and equipped with state of the art
instruments. Adequate air conditioning systems, heating and sunlight protection are in
place. Balances and pipettes are calibrated annually by an accredited third party (up-to-
date certificates were available in the laboratories).

When official samples are received from the acceptance unit of the PAFDs, a control of
the integrity of samples and information provided is made before the acceptance and
registration in the laboratory information management system with a unique laboratory
number. Laboratories also use the FSIS to communicate with the PAFDs. In case of
problems found at reception of the samples (i.e. missing information), samples are
rejected by the laboratory and sent back to the acceptance unit of the PAFD with a short
report form.

The audit team was able to observe that the samples were correctly handled and
appropriately recorded, with all necessary information, throughout its journey within the
laboratory information management system (with the exception of the expiry date of the
batch on the sampling form was not always reported in the system of the laboratory and
the FSIS). At the end of the process, the visited laboratories issue analysis reports in
accordance with the EU requirements (this confirms the implementation of the corrective
action related to recommendation No3 of the DG(SANCO) 2012-6292 audit).
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Conclusions on Laboratory Services

82.

83.

The laboratories performing analyses for the official control on aflatoxin contamination
in the dried figs intended for export to EU are subject to adequate accreditation and
approval to demonstrate their competences and respect of the relevant requirements.

The audit team confirmed that the laboratories visited complied with requirements of
Article 2 of Regulation (EC) No 401/2006 on sample preparation and methods of
analysis used for the official control of mycotoxin levels in foodstuffs (Annex II to the
Regulation).

5.7 Response to RASFF Notifications

Legal requirements

Chapter IV, section 1 Regulation (EC) No 178/2002
CAC/GL 25-1997

Findings

84.

85.

86.

87.

88.

89.

90.

Instruction 5839-30053 of 13 August 2008 describes the management of the system of
rapid alerts related to food, feed and food contact materials. It defines the responsibilities
and modalities of communication and collaboration between the national contact point
(NCP) in the MoAF and the contact point in the control units in the PAFDs.

When a RASFF notification is received by the NCP, the information is forwarded
electronically to the PAFDs where the producer and/or exporter concerned are located
with additional information on the actions and information expected to return to the
NCP. Other CAs such as the Ministry of Foreign Trade (customs) or Ministry of Health
can also be informed.

Each notification is individually registered and printed by the NCP and a weekly
summary of the notification is emailed to the PAFDs. At reception of the notification
from the NCP the control unit initiates an investigation.

The operators involved are informed and requested to provide production and
traceability documentation related to the batch concerned. A visit to the establishment
can be organised and if the operator still has a part of the lot concerned, sampling is
carried out. If not, another batch can also be sampled. If during the investigation other
producers and/or other PAFDs are involved they are also contacted.

The investigation report and documents collected by the inspector are gathered in the
PAFD and emailed to the NCP. A draft report of the investigation should be sent to the
NCP within 5 days and the final report within 15 days (or less in case of emergency).

A follow-up report is sent back to the NCP who evaluates the results of the investigation
and conclusions before sending the official reply to the EU RASFF contact point.

The audit team reviewed the management of several RASFF notifications recorded in
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91.

92.

93.

94.

95.

96.

previous years relating to exceedances of maximum limits for aflatoxin contamination,
absence of a health certificate or analysis reports and detection of errors in health
certificates during EU import controls.

Notifications have been sent to the PAFDs concerned who have returned most of the
investigation reports within the deadlines, even if in some cases longer delays have been
recorded following changes of responsible persons or contact email addresses not
updated as provided by the procedure.

Although the procedure for managing RASFF notifications provides for an investigation
to be carried out for each case, this does not systematically involve visit to FBOs
implicated (i.e. one of the visited operators involved in 14 RASFF notifications in 2017
was subject to only two inspections the same year).

No global analysis is carried out in the event of repetition. In the case of the operator
previously cited, although the subject of 14 notifications in 2017 and already eight for
2018, investigations have not led to requests for changes to the operator's HACCP
system or self-control plan.

Notifications concerning issuance dates errors detected in the health certificates issued
by the PAFDs have not been the subject of adequate investigation by PAFDs nor of an
overall investigation on the corrective actions within the unit in charge of issuing health
certificates. Only investigations of the operator production records were carried out.

While regular reports on registered RASFF notifications follow-up and individual
investigation results are prepared by the NCP to inform CCAs management, it has not
been demonstrated that an overall analysis of the root causes of common deficiencies of
the control system, or of its implementation, identified during the investigation is carried
out. The inadequacy of some investigations and therefore the absence of a corrective
action proposed to resolve the problems in issuing health certificates were also not
detected.

The NCP is currently working with FSIS developers to enable the use of the database to
more easily exchange RASFF notifications and investigation reports, as well as
information collected on follow-up and causes. This must facilitate the exchange, the
analysis of the data collected and monitoring the respect of reporting deadlines. A project
was presented to the audit team and is expected to be implemented in 2019. Trainings
were also provided to the personnel involved in the PAFDs in 2017.
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Conclusion on Response to RASFF Notifications

97. While the mechanisms and responsibilities for the management and monitoring of
RASFF notifications are well established, their implementation is weakened by delays in
the transmission of information and the inadequacy of certain investigations carried out
by the CA. This does not allow the NCP to provide a consistent and timely response to
the causes and corrective actions to EU as requested by Chapter IV, section 1 Regulation
(EC) No 178/2002 and recommended by CAC / GL 25-1997.

6 OVERALL CONCLUSIONS

Overall, Turkey has the necessary legal and organisational framework for the implementation
of the control of aflatoxin contamination in dried figs for export to the EU.

Public authorities as well as many actors in the production and marketing sector continue to
promote the research and implementation of good agricultural practices for the prevention
and reduction of aflatoxin contamination of dried figs at the farm level. There is currently no
such approach to promoting good manufacturing practices in the processing and distribution
sector.

The audit team also noted shortcomings in the implementation of control measures by the
relevant local authorities, both in terms of sampling and issuing health certificates. The
investigations performed by local competent authorities, of non-compliant consignments
found in the EU during import controls, are also not always adequate. The effectiveness of
the HACCP plans (and related own-checks) implemented by the processors involved are also
not called into question in view of the recurrence and high number of notifications.

These shortcomings call into question the ability of Turkey's current control system to verify
that exported dried fig consignments meet the limits set by Regulation (EC) No 1881/2006
and to reduce the number of registered notifications.

The CA addressed the recommendations of the previous audit.

7 CLOSING MEETING

A closing meeting was held on 29 November 2018 with representatives of the CCA and other
CAs concerned. At this meeting the audit team presented the preliminary findings of the audit.
The CAs provided additional information/clarifications and outlined further steps to be taken
to make the system of official controls in the scope of this audit more efficient.
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8 RECOMMENDATIONS

No. | Recommendation

Ensure that health certificates issued for dried figs intended for export to EU following
Article 5 of Regulation (EU) No 884/2014 are correctly issued after the implementation
1. | of the required verifications.

Recommendation based on conclusion set out in paragraph No 59.

Associated finding set out in paragraphs No 54 to 57.

Ensure that official samples are collected and prepared in the same way or in an
equivalent procedure to the requirements of Regulation (EC) No 401/2006 in order to
2. | not compromise the representativeness of analysis results.

Recommendation based on conclusion set out in paragraph No 70.

Associated finding set out in paragraphs No 66 to 68.

Ensure that EU RASFF notifications are subject to adequate investigations to provide
correct information on the outcome and to take adequate corrective action as required
by Chapter IV, section 1 Regulation (EC) No 178/2002 and Codex Alimentarius
3 | CAC/GL 25-1997.

Recommendation based on conclusion set out in paragraph No 97.

Associated finding set out in paragraph No 93 to 95.

The competent authority's response to the recommendations can be found at:

http://ec.europa.eu/food/audits-analysis/rep details en.cfm?rep inspection ref=2016-8724
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ANNEX 1 - LEGAL REFERENCES

Legal Reference

Official Journal

Title

Reg. 315/93

OJ L 37,13.2.1993,
p.1-3

Council Regulation (EEC) No 315/93 of 8
February 1993 laying down Community
procedures for contaminants in food

Reg. 178/2002

OJL 31, 1.2.2002, p.
1-24

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

Reg. 852/2004

OJ L 139, 30.4.2004,
p. 1, Corrected and
re-published in OJ L
226, 25.6.2004, p. 3

Regulation (EC) No 852/2004 of the
European Parliament and of the Council of
29 April 2004 on the hygiene of foodstuffs

Reg. 882/2004

OJ L 165, 30.4.2004,
p. 1, Corrected and
re-published in OJ L
191, 28.5.2004, p. 1

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

Reg. 1881/2006

OJ L 364,
20.12.2006, p. 5-24

Commission Regulation (EC) No 1881/2006
of 19 December 2006 setting maximum
levels for certain contaminants in foodstuffs

Reg. 401/2006

OJ L 70, 9.3.2006, p.
12-34

Commission Regulation (EC) No 401/2006
of 23 February 2006 laying down the
methods of sampling and analysis for the

official control of the levels of mycotoxins in
foodstuffs

Reg. 884/2014

OJ L 242,
14.08.2014, p. 4-19

Commission Implementing Regulation (EU)
No 884/2014 of 13 August 2014 imposing
special conditions governing the import of
certain feed and food from certain third
countries due to contamination risk by
aflatoxins and repealing Regulation (EC) No
1152/2009




Annex 2 - Standards Quoted in the Report

Reference number

Full title

Publication details

CAC/RCP 3-1969

Code of hygienic practice for dried fruits

http://www.fao.org/fao-who-
codexalimentarius/standards/list-of-

standards/en/

CAC/RCP 65-2008

Code of practice for the prevention and
reduction of aflatoxin contamination in
dried figs

http://www.fao.org/fao-who-

codexalimentarius/standards/list-of-

standards/en/

CAC/GL 25-1997

Guidelines for the exchange of information
between countries on rejections of imported
food

http://www.fao.org/fao-who-

codexalimentarius/standards/list-of-

standards/en/

CAC/GL 26-1997

Guidelines on the design, operation,
assessment and accreditation of food import
and export inspection and certification
systems

http://www.fao.org/fao-who-

codexalimentarius/standards/list-of-

standards/en/

CAC/GL 27-1997

Guidelines for the Assessment of the
competence of testing laboratories involved
in the import and export control of food

http://www.fao.org/fao-who-

codexalimentarius/standards/list-of-

standards/en/

CAC/GL 50-2004

General Guidelines on Sampling

http://www.fao.org/fao-who-

codexalimentarius/standards/list-of-

standards/en/
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AVRUPA KOMiISYONU
SAGLIK VE GIDA GUVENLIGI GENEL MUDURLUGU

Saglik ve gida denetimleri ve analizleri

DG(SANTE) 2018-6541

TURKIYE’DE
GERCEKLESTIRILEN BIiR
DENETIMIN TASLAK
RAPORU
19 KASIM 2018 ILE 29 KASIM 2018 TARIHLERI
ARASINDA

AVRUPA BIRLIGI’NE ITHRAC EDILMESI AMACLANAN KURU INCIRLER ICIN
MEVCUT AFLATOKSIN BULASIMINI KONTROL ETME SISTEMININ
DEGERLENDIRILMESI AMACIYLA



Yonetici Ozeti

Isbu rapor, 19 ila 29 Kasim 2018 tarihleri arasinda Saghk ve Gida Giivenligi Genel Miidiirliigii tarafindan
gerceklestirilen bir denetimin sonucunu tamimlamaktadir.

Denetimin amaci, Avrupa Birligi’ne (AB) ihrag¢ edilmesi amag¢lanan kuru incirler i¢in mevcut aflatoksin
bulasimini kontrol etme sistemlerinin, basta 1881/2006 sayili AT Tiiziigii veya esdeger AB mevzuatinda
ongoriilen, bulasict maddeler igin belirlenen sumirlar igin yeterli olup olmadigini dogrulamaktir.

Denetim ekibi, bunun yani sira, 2012 yilinda gerceklestirilen bir onceki denetim raporunda (DG (SANCO)
2012-6292) yapilan tavsiyelere karsilik olarak yetkili otoriteler (CA’lar) tarafindan alinan aksiyonlari da
degerlendirmistir.

Ortalama olarak, Tiirkiye, AB’ye ihra¢ edilmesi amaglanan kuru incirlerde aflatoksin bulasim kontrolUnUn
uygulanmasina yonelik gerekli yasal ve organizasyonel ¢erceveye sahiptir.

Kamu otoritelerinin yani sira, tiretim ve pazarlama sektoriindeki bircok oyuncu, kuru incirlerde aflatoksin
bulasmasimin onlenmesi ve azaltilmasi amaciyla c¢iftlik diizeyinde iyi tarim uygulamalarinin arastirilmasi ve
uygulanmasini tesvik etmektedir. Mevcut durumda isleme ve dagitim sektoriinde iyi tiretim uygulamalarin
tesvik etmeye yonelik bu nitelikte bir yaklasim s6z konusu degildir.

Denetim ekibi bunun yani sira, hem numune alma hem de saglik sertifikast diizenleme ac¢isindan ilgili yerel
otoriteler tarafindan kontrol dnlemlerinin uygulanmasindaki eksikliklere dikkat ¢ekmigstir. Yerel yetkili
otoriteler tarafindan, ithalat kontrolleri esnasinda AB’de bulunan uyumsuz génderilerin incelemeleri de her
zaman_veterli degildir. Illgili isleyiciler tarafindan uyeulanan HACCP planlarimn (ve iloili kendi

kontrollerinin) etkinligi, tekrarlama ve viiksek sayida bildirim nedeniyle sorgulanmamistir.

Bu eksiklikler, Tiirkive’nin ihrac edilen kuru incir gonderilerine iliskin mevcut kontrol sisteminin 1881/2006

savili AT Tiiziigii ile belirlenen limitleri karsilavip karsilayamama ve kayitli bildirim sayisini_azaltma

kabiliyetini sorgulamaktadir.

CA, dnceki denetimin tavsiyelerini ele almigtir.

Rapor icerisinde, tespit edilen eksikliklerin giderilmesine ve kontrol onlemlerinin uygulanmasinin
iyilestirilmesine yonelik Tiirkiye 'deki CA lara tavsiyeler bulunmaktadir.
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RAPORDA KULLANILAN KISALTMALAR VE TANIMLAR

Kisaltma Aciklama

EIB Ege ihracatcilar Birligi

CA Yetkili Otorite

CAC Kodeks Alimentarius Komisyonu

CCA Merkezi Yetkili Otorite

CN Birlestirilmis Mal Siniflamasi

CODEX Birlesmis Milletler_ Gida ve Tarim Orgiitii ve Diinya Saglik Orgiitii’niin
Kodeks Alimentarius Komisyonu

DAFD’ler flge Tarim ve Ormancilik Miidiirliikleri
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1 Giris

Denetim, 19 ila 29 Kasim 2018 tarafinda, DG Saglik ve Gida Giivenligi’nin yillik denetim
programinin bir pargast olarak, AB dis1 iilkelerde gergeklestirilen denetimler serisi
kapsaminda Tiirkiye’de bulasict maddelerdeki kontrol sistemlerini ve bu sektordeki ¢aligma
standartlarin1 degerlendirmek i¢in gergeklestirilmistir. Denetim ekibi, DG Saglik ve Gida
Giivenligi’nden iki denetci ve bir Uye Devlet’in bir ulusal uzmanindan meydana gelmistir.

Ekibe denetim sirasinda Merkez Yetkili Otorite (CCA), Tarim ve Orman Bakanligi (MoAF)
temsilcileri eslik etmistir.

Acilis toplantisi, 19 Kasim 2018’de Ankara’daki CCA ile yapildi. Bu toplantida; denetim
ekibi, denetimin amaglarin1 ve yoniinii teyit etmis ve denetimin basarili bir sekilde
tamamlanmasi i¢in gereken ek bilgileri talep etmistir.

2 AMACLAR VE KAPSAM

Bu denetimin amaclar1 sunlardir:

e AB’ye ihra¢ edilmesi amaclanan kuru incirler i¢in mevcut aflatoksin bulagimini
kontrol etme sistemlerinin, ilgili iirlinlerin, 1881/2006 Sayili, 19 Aralik 2006 tarihli,
gida iiriinlerinin belirli bulaganlar i¢in azami seviyeleri belirleyen Komisyon Tiiziigii
(AT) AB mevzuatina uygun veya en azindan esdeger olup olmadigini dogrulamak.

e Yetkili Otorite (CA) tarafindan, Tiirkiye’nin tabi oldugu bir 6nceki denetimler
sirasinda yapilan Onerilere karsilik olarak alinan aksiyonlar1 degerlendirmek (Ref: DG
(SANCO) 2012-6292).

Kapsam bakimindan, denetim, mevcut ulusal mevzuat, dahil olan CA’larin organizasyonu ve
uygulama kapasitesi dahil olmak {izere kuru incirlerin birincil {iretimi, islemesi ve ihracat1 ile
ilgili mevcut kontrolleri gézden gegirmistir.

Bu hedefler dogrultusunda, asagidaki tesisler ziyaret edilmistir:

Tablo 1: Denetim ziyaretleri ve toplantilar:

Ziyaret edilen tesisler Say1 Yorumlar

Yetkili Otoriteler

Merkezi 1 MoAF

2 [zmir ve Aydin il Tarim ve Ormancilik

Bolgesel/Yerel
Olgesel/Yere Miidiirliikleri (PAFD’ler)

Laboratuvarlar

Ulusal Referans Laboratuvar: (NRL), bir Kamu 11
3 Kontrol Laboratuvari (PCL) ve bir onayl 6zel
laboratuvar.




Ziyaret edilen tesisler Say1 Yorumlar

Ureticiler

Cifciler 2 Geleneksel ve organik incir yetistiren ¢iftciler

Isleyiciler/fhracatcilar

Isleyiciler, Ihracatgilar 4 Aydin ve Izmir ili’nde yer alan Operatorler
Ihracat Noktas:
Gumrikler 1 Izmir Limani’ndaki Giimriik Hizmetleri

Diger Tesisler (Orn. Arastirma Merkezi)

Ihracatc Birlikleri 1 Ege Ihracatcilar Birligi (EiB), izmir

Arastirma Merkezi 1 Aydin’daki Incir arastirma enstitiisii miidiirliigii

3 YASAL DAYANAK VE STANDART

3.1 Yasal dayanak

Denetim, AB mevzuatinin genel hiikiimleri kapsaminda, 6zellikle AB dis1 {ilkelerdeki AB
kontrollerinin, AB dis1 iilkelerin mevzuatinin ve sistemlerinin AB besleme ve gida hukuku ve
AB hayvan sagligi mevzuatina uygunlugunun veya esdegerliginin dogrulanabilecegini
ongoéren Avrupa Parlamentosu ve Konseyinin 29 Nisan 2004 tarihli 882/2004 sayil1 Tiiztigi
(EC), Madde 46 kapsaminda gergeklestirilmistir. Bu kontroller, {igiincii iilkelerin AB
gereklilikleriyle uyumlulugu veya denkligi konusunda verebilecekleri giivencelere 6zel olarak
g6z oniinde bulunduracaktir.

Tam yasal referanslar Ek 1’de verilmistir. Bu raporda belirtilen yasal diizenlemeler, uygun
olan hallerde, son degistirilen siiriime atifta bulunur.

3.2 Standartlar

Birlesmis Milletler Gida ve Tarim Orgiitii ve Diinya Saghk Orgiitii’niin (CODEX) Kodeks
Alimentarius Komisyonu’nun Standartlari, Yonergeleri ve Uygulama Kurallari, isbu denetim
kapsaminda dikkate alinmistir.

Bu raporda belirtilen gecerli CODEX belgelerinin tam listesi Ek 2’de verilmistir.

4 ARKA PLAN

DG Saglik ve Gida Giivenligi, gida maddelerine aflatoksin bulagsmasini énlemeye yonelik
resmi kontrol sistemlerini degerlendirmek iizere AB dis1 baglica ihracatci iilkelere yonelik
denetimler gerceklestirmistir. Bu denetimlere iliskin raporlar AB Komisyonu internet
sitesinde bulunabilir: http://ec.europa.eu/food/audits-analysis/audit_reports/

Bu konuda daha once yapilmis bir vazife 2012 yilinda Tiirkiye’de gergeklesmistir (DG
(SANCO) 2012-6292). Rapor CA’lara yonelik li¢ adet tavsiye igeriyordu. Raporda verilen
onerileri



http://ec.europa.eu/food/audits-analysis/audit_reports/

yerine getirmek i¢in tatmin edici oldugu kabul edilen aksiyon planlart alinmistir.

882/2004 (EC) sayili Tiizligiin 15(1) Maddesi’ne gore, AB’ye ithal edilen gida maddeleri,
Uye Devletler’in CA’lar1 tarafindan kontrol edilir. Bu kontroller esnasinda kamu sagligina
yonelik riskler tespit edildigi durumlarda, bilgiler Gida ve Yem Igin Hizli Uyari Sistemi
(RASFF) araciligiyla tiim Uye Devlet ve ihracatci iilkeye uyarilar veya bildirimler olarak
iletilir.

1881/2006 (AT) sayil Tiziik, aflatoksin B1 igin azami seviyeyi 6,0 ug/kg ve B1, B2, G1 ve
G2 toplamlari i¢in ise azami seviyeyi 10,0 ng/kg olarak belirlemektedir.

Gegtigimiz yillarda, Tiirkiye’den ithal edilen kuru incirler, yillik olarak aflatoksin bulagimi ile
ilgili 42 ila 69 RASFF bildirimine ve ii¢ ila bes eksik veya hatali saglik sertifikasina konu
olmuslardir.

Tablo 1: ithalat ve RASFF bildirimleri

Uriin Birlestirilmis Mal Ik Sémestr
Siiflamasi 1 (CN) Kodlari 2015 2016 2017 2018
Taze Incir 0804 20 10 12,590 11,275 12,938 19
(ton)
Kuru Incir 080420 90 29187 | 30891 30,941 11,281
(ton)
Aflatoksin bulagimi i¢in
RASFF Bildirimleri 47 42 69 23
Eksik veya hatali saglik
sertifikasi i¢in RASFF 3 5 3 3
Bildirimleri

Kaynak: Tiirkiye CA’lart ve RASFF veri tabani

13 Agustos 2014 tarith ve 884/2014 sayili Komisyon Uygulama Tiiziigii (AB), aflatoksin
bulagsma riski nedeniyle belli basgh Ticiincii iilkelerden belirli yem ve yiyecek ithalatini
diizenleyen 6zel kosullar belirlemektedir.

Mevcut durumda, 884/2014 sayili Tiizik (AB), Tirkiye kaynakli veya Tiirkiye’den
gonderilen her bir kuru incir gonderisinin, CA tarafindan diizenlenen bir saglik sertifikasi
esliginde gonderilmesi ve CA tarafindan gergeklestirilen numune ve analiz sonuclar1 ve
aflatoksinlerin maksimum diizeyde AB mevzuatina uygunlugunu tespit edilmesi hususlarini
talep etmektedir. Numune alma ve analiz islemleri, 1 sayili Tiiziik (AT),

2658/87 sayil Tiizikk (AEA) dogrultusunda gerceklestirilmelidir; bu tiiziik, Ortak Glimriik Tarifesi’nin
gerekliliklerini, Birlik’in harici ticaret istatistiklerini ve mallarin ithalat1 veya ihracatina iliskin diger Birlik
politikalarini ayn1 zamanda karsilayacak bir mal siniflandirmasi saglamaktadir.




401/2006 sayil1 Tiiziik, gida maddelerinde mikotoksin seviyesinin resmi kontrolil i¢in yontemleri
belirler.

884/2014 sayili Tiiziik (AB), belirli iiriin kategorileri i¢in asgari kontrol seviyesi belirler:

Tablo 2: Giiglendirilmis kontrollere tabi iiriin kategorileri.

[thalatta minimum fiziksel ve

Gida CN2 Kodlan kimlik kontrolii siklig:
Kuru incir 0804 20 90
Incir igeren findik veya ex 0813 50 999000
kuru meyve karisimlari

%10

Incir ezmesi ex 2007 10 veya 2007 99
Kangimlar dahil, ex 2008 99 veya 2008 97
hazirlanmis veya korunmus
incir

5 BULGULAR VE SONUCLAR

5.1 Ilgili Ulusal Mevzuat Yasal

gereklilikler

882/2004 say1l1 Tiiziik (AT) Madde 46(1)(a).
852/2004 sayili Tiiziik (AT) 10. Maddesi.
1881/2006 sayili (AT) Tiizigi

401/2006 sayil1 (AT) Tiiziigi

Bulgular

1 Denetim ekibine, Tiirkiye’de kuru incir iiretiminde ve AB’ye ihra¢ edilmesi amaglanan
kuru incirlerin numune alma, analiz ve belgelendirme faaliyetinde yer alan operatorler
tizerinde resmi kontrollerin gergeklestirilmesine yonelik CA’larin yasal dayanagini
olusturan ilgili ulusal mevzuat sunuldu:

e 27610 sayil1 13 Haziran 2010 tarihli Resmi Gazete’de yayinlanmis olan 5996 sayili
Veteriner Hizmetleri, Bitki Sagligi, Gida ve Yem Yasas1 (veterinerlik hizmetleri, bitki
sagligi, yem ve gida maddelerinin iiretimi, islenmesi ve dagitimini kapsayan yasa);

2 2008/1602 sayili Komisyon Uygulama Tiiziigii (AB) uyarinca mallara iligskin “Birle§tirilmi$ Mal Siniflandirmasi”



17 Aralik 2011 tarihli Resmi Gazete’de yayinlanmis 28145 sayili Gida ve Yem Resmi
Kontrollerine iliskin Tiiziik. Bu, asagidakiler icin prensipleri ve prosediirleri
belirlemistir:

— (Gida ve bitki kaynagina iligkin resmi kontroller;

— Gida isletmelerinin tescili (birincil iireticiler haric);

—Ureticiler ve isleme isletmeleri icin Gida Hijyeni gereklilikleri;

— Gida igletmecileri (FBO) tarafindan iyi uygulamalarin, Tehlike Analizi ve
Kritik Kontrol Noktalar1 (HACCP) ilkelerinin uygulanmasinin kontrolii;

29 Aralik 2011 tarihli Resmi Gazete’de yayimlanan, gida maddelerinde belirli
bulasanlara yonelik ulusal limitleri belirleyen 28157 sayili Bulasanlara iliskin Tiirk
Gida Kodeksi. Tiirkiye piyasasimna yonelik kuru incirlerin limitleri, AB’de toplam
aflatoksinler bakimindan aynidir (B1, B2, G1 ve G2 aflatoksinlerin toplami igin 10,0
ng/kg) ve aflatoksin Bl icin daha yiiksektir (6,0 pg/kg yerine 8,0 pg/kg); Ayrica,
FCL’nin resmi analizler yapmasi ve faaliyetlerinin onaylanmasi ve denetlenmesiyle
ilgili gereklilikleri de belirler;

25 Aralik 2011 sayili Resmi Gazete’de yayinlanan 28123 sayili Tiiziik, bitkisel gida ve
yemlerin ihracati ile ilgili gida sertifikalarinin diizenlenmesini ve ihracat sirasinda
reddedilmesine miteakip geri gonderilen Grlnler icin s6z konusu gereklilikleri
dizenler;

15 Mart 2018 tarihli 30361 sayili Resmi Gazete’de yayinlanan 2018/10 sayil1 Tiirk
Gida Kodeksi Tebligi, gida maddelerinde mikotoksin seviyelerinin resmi kontroli igin
numune alma, numune hazirlama ve analiz metotlarini belirleyen kriterleri koyar;

7 Aralik 2010 tarihli 27778 sayili Tiiziik, Genel Iyi Tarim Uygulamalari (GAP) ile
ilgili hikamleri belirler.

Yasal cerceveye ilave olarak, iyi uygulamalara iliskin ¢esitli rehberler, kilavuzlar ve
kitapgiklar, CA’lar, arastirma merkezleri veya iiniversiteler ve bunlarin yan sira EIB
tarafindan yayinlanmistir. Bunlar, aflatoksin bulagimimi Onleme teknikleri hakkinda
tavsiyeler igerir. Ornegin:

Bitkisel Uretim Genel Miidiirliigii tarafindan gelistirilen hayvansal olmayan gidalar
icin GAP Rehberi;

Incir yetistiriciligi icin GAP - Aydin PAFD tarafindan yayinlanan brosiir;
Kuru incir igin GAP - FAO-TCP/TUR/3201 projesi kapsaminda yayinlanan brosiir;

Gida, Tarim ve Hayvancilik Bakanligi (simdi MoAF), Ege Universitesi ve EIB
tarafindan yayinlanan, kuru incirler yetistirme ve aflatoksin yonetimi kilavuzu, 2012;

Isleyiciler icin, kuru incirlerde hijyen ve HACCP prensiplerinin uygulanmasi igin iyi
uygulamaya (GMP) yonelik ulusal rehberler veya aflatoksin bulasiminin engellenmesi
veya azaltilmasina iliskin tavsiyeler mevcut degildir. Mevcut tek normatif dokiiman,
Tiirkiye Standartlar Enstitiisti tarafindan hazirlanan, kuru incirin pazarlanmasi ve ticari
kontrolii i¢in Teknik standart (TS) 541°dir



(kalite kontrol veya ambalaj kriterlerini ve numune alma ve kontrol prosedurlerini
aciklar).

Denetim kapsaminda, TS 541, yalnizca kuru incirin kiif ve fermantasyon belirtileri
gOstermemesini ve dolasimdaki nihai irlindeki nem igeriginin %26’dan fazla olmamasini
gerektirir (eger ithalatci lilkenin tiiziiklerine uygun olarak koruyucu madde uygulanmig
ise %30’a kadar olabilir).

Yasal gerekliliklere iliskin Sonuclar

S

Tiirkiye’deki yasal ¢erceve, kuru incirler i¢in tiim iiretim, isleme ve AB’ye ihracat
stregcleri boyunca yeterli resmi kontrollerin uygulanmasma iliskin  temel
olusturmaktadir.

Bircok GAP standardinin varligi, birincil sektor aktorleri tarafindan aflatoksin
bulagiminin 6nlenmesi konusundaki farkindaligi ve uygulamayi kolaylagtirmaktadir.
Buna karsin, isleyiciler i¢in bu nitelikte bir GMP mevcut degildir.

5.2 Yetkili Otoritelerin

Yasal gereklilikleri

882/2004 say1li Tiiziik (EC) Madde 46(1)(b) ve (c).

Bulgular

7.

MOoAF, kuru incir iiretim zincirinde resmi kontrollerin uygulanmasi bakimindan CA’dur.
MOoAF, gida giivenligi, 1yi hijyen ve iiretim uygulamalar1 ve iirlinlerin izlenebilirligi ve
etiketlenmesi ile ilgili gereklilikleri belirlemek ve asagidakilerle ilgili kontrolleri
uygulamaktan sorumludur. Biitiin bunlar, depolama, nakliye ve satig dahil olmak iizere
tiretim zinciri boyunca gegerlidir. MoAF ayrica AB’den alinan RASFF bildirimlerinin
yonetiminden de sorumludur.

MoAF biinyesinde, Tarim Reformu Genel Miidiirliigii (GDAR), Bitkisel Uretim Genel
Midirliigiic (GDPP) ve Gida ve Kontrol Genel Midirligii (GDFC) iizerinde
sorumluluklar bulunmaktadir.

GDAR, elektronik “Cift¢i Kayit Sistemi”’nin merkezi diizeyde bakimindan sorumludur.

GDPP, bitki koruma tirlinlerinin (PPP’ler) kullanimi, entegre zararli yonetimi ilkelerinin
(IPM) uygulanmasi veya organik tarim veya GAP’a iligkin goniillii planlar1 uygulayan
ciftcileri sertifikalandiran kontrol organlarimin denetimi de dahil olmak (zere ciftgilerin
egitim ve kontrollerinden sorumludur.

GDFC, gida maddeleri tizerindeki resmi kontrollerin koordinasyonundan, FBO’larin
(birincil tiretim yapan giftlikler hari¢) kayit altina alinmasindan ve denetgiler icin talimat
ve kilavuzlarin hazirlanmasindan ve yayilmasindan sorumlu CCA’dir. GDFC, il ve ilge
duzeyinde
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16.

17.

personellerin egitiminden ve ayrica onlarin denetlenmesinden sorumludur. GDFC, bunun
yani sira, 29 Aralik 2011 tarihli 28157 sayili Gida Kontrol Laboratuvarlar1 Tiiziigi
uyarinca, resmi laboratuvarlarin yetkilendirilmesinden ve denetlenmesinden sorumludur.

Baska sorumluluklarinin yani sira, gida mevzuatinin uygulanmasindan sorumlu olan 81 il
tarim ve ormancilik midirligii (PAFD) vardir. Her bir PAFD, Tiirkiye genelinde 834
ilgede yer alan bircok Ilge tarim ve ormancilik miidiirliikleri (DAFD) agna onciiliik
etmektedir.

Gida giivenligi ile ilgili olarak 6,690 kisi isttihdam edilmektedir. Buna, bitki sagligi
tizerinde c¢alisan 3.900 kisi ve GAP’m uygulanmasinin desteklenmesi i¢in istihdam
edilmekte olan 1300 kisi dahildir. Bu kisilerin tamami tarim, gida, kimya, su iirlinleri
yetistiriciligi veya balik¢ilik teknolojisi miihendisligi veya veterinerlik fakiiltesi
mezunudurlar.

Her bir PAFD, denetim kapsamindaki genel midiirliikler gozetiminde kontrolleri
uygulayan 6zel departmanlar icerir. Bazi1 gorevler, PAFD’ler tarafindan DAFD’lere
devredilmistir.

PAFD’lerin bitki iiretimi ve bitki sagligi boliimleri, ¢iftcilerin (GAP ile ilgili konular
dahil) kayit altina alinmasindan, egitilmesinden ve kontrol edilmesinden sorumludur.
Departman, ayni zamanda bitkilerin saglik durumunun dogrulanmasi ve bitki saglig
sertifikalarinin diizenlenmesinden sorumludur.

Gida ve Yem departmanlari, birincil iireticiler disindaki operatorlerin tescilinden,
onaylanmasindan ve kurumlarin muayenesinden sorumludur (kuru incirlerdeki aflatoksin
bulagiminin kontrolii dahil). Bu, ayn1 zamanda resmi numune alma siirecinin ifas1 ve
AB’ye ihra¢ edilmesi planlanan kuru incir i¢in saglik sertifikalarinin verilmesini de
icermektedir. Gida ve Yem departmanlart bunlarin yani sira, CCA’nin aldig
uygunsuzluk bildirimleri i¢in takip sorusturmalar1 da gerceklestirmektedirler (6rn: AB
RASFF bildirimleri).

PAFD’ler tarafindan alinan numuneler, bunlarin sonug¢larint PAFD’lere geri gonderecek
olan 33 adet kamu veya 6zel PCL’den birine gonderilir. Onaylanan tiim laboratuvarlar,
kuru incirlerde aflatoksin analizi i¢in TS EN ISO/IEC 17025’e gore akredite edilmistir.
Onaylanmis laboratuvarlar, kuru incirlerde aflatoksin analizi i¢gin EN ISO/IEC3 17025’¢
ve gidada aflatoksin i¢in PCL’ye yeterlilik testlerinin saglayicist olarak EN ISO/IEC3
17025’¢ akredite edilmis olan MoAF NRL’si tarafindan denetlenir ve desteklenir.

CA’larn birbirleri arasindaki iletisim, diizenli bir toplanti, telekomiinikasyon ve 6zel bir
enformasyon dokiiman ydnetim sistemi (IDMS) kullanarak dokiiman alig-verisi yoluyla
gerceklestirilir. Ozel bir enformasyon programi olan Gida Giivenligi Bilgi Sistemi
(FSIS), bunun yani sira resmi kontrollerin yapilmasini ve iiretim zinciri kapsaminda
farkli aktorler arasinda iletisim kurulmasini, FBO, denetimler ve ilgili tiim bilgilerin

3 Avrupa Normallesme, Uluslararas1 Standardizasyon Orgiitii ve Uluslararas1 Elektroteknik
Komisyonu.
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merkezi bir veri tabaninda kaydedilmesini saglar. Bu durum, CA’lar arasindaki iletisimi
kolaylastirir, ayn1 zamanda FBO’lar ve laboratuvarlar gibi diger kullanicilarla bilgi
aligverigini de saglar.

Kuru meyvelerin AB’ye ihracatinin kontrolii ve belgelendirmesini gerceklestirmek iizere
31 adet PAFD belirlenmistir. (Adana, Ankara, Antalya, Aydin, Bolu, Bursa, Corum,
Denizli, Diizce, Eskisehir, Gaziantep, Giresun, Isparta, Istanbul, Izmir, Kahramanmaras,
Kayseri, Kirsehir, Kocaeli, Konya, Manisa, Mersin, Ordu, Osmaniye, Rize, Sakarya,
Samsun, Sanliurfa, Tekirdag, Trabzon, Zonguldak).

Bu 31 PAFD kapsaminda 469 denet¢i, numune alma eylemi yapmak ve saglik
sertifikalarim1 884/2014 sayili Tiiziik (AB) uyarinca diizenlemek iizere egitilmis ve
yetkili kilinmustir.

MoAF biinyesindeki I¢ Denetim Birimi, PAFD’ler tarafindan gerceklestirilen resmi gida
kontrollerinin performansini degerlendirmek amaciyla denetimler yapar. Son iki yilda,
yeterli kaynak eksikligi nedeniyle i¢c denetim gergeklestirilememistir. I¢ denetimin
mevcut olmamasit durumu, tiiziigin ve PAFD tarafindan idari gorevlerin
gerceklestirilmesine iliskin kontrol veya uygulama sekillerinin uygulanmasinin (6zellikle
saglik sertifikalarinin  diizenlenmesi veya RASFF bildirimlerinin sorusturulmasi
acisindan) tam denetimine olanak saglamamistir. Ancak, i¢ denetim ekipleri
belirlendikten ve gorevleri teyit edildikten sonra, uygulanmasi gereken bir denetim
planinin uygulanmasi i¢in yakin zamanda bir kisi atanmustir.

Ekonomik Isler Bakanligi'na bagh giimriik idareleri, AB’ye ihrag edilen/iade edilen kuru
incirlerin giimriik islemlerinden sorumludur. Guimriikler, bunun yanmi sira, FSIS’yi
kullanirlar ve temizleme siireci esnasinda belirli sartlara tabi olan mallar1 tanimlamak
icin MoAF ile isbirligi yaparlar.

Ticaret Bakanlig1 ayrica, EIB gibi farkli meslek orgiitlerini bir araya getiren bir tacir-
ihracatgr meclisinin faaliyetlerini de koordine etmektedir. EIB, farkli sektorlerde
(kurutulmus meyveler dahil) yaklasik 7500 ihracatgiyr biinyesinde barindirir. EIB’nin
kuru incir ihrag eden 400 iiyesi toplam ihracatin yaklasik %65’ini olugturmaktadir.

EIB, arastirma programlarinda ve GAP rehberlerinin ayrintilari ve egitim ve bilgi
programlarinin gelistirilmesi ile ilgili olarak arasgtirma CA’lar ile isbirligi yapmaktadir.
Isleyiciler ve ihracatgilar, EIB tarafindan bulasima ugramis incirlerin tespit edilmesinde
kullanilan tarama yontemleri ve bulasima ugramis incirler i¢in toplama ve imha
programlari gibi iyi uygulamalarin ger¢eklestirilmesi bakimindan desteklenmektedirler.

Yetkili Otoriteler ile ilgili Kararlar

25. CA’lar agikga gorevlendirilmis olup, gorevlerini etkin bir sekilde yerine getirmek

bakimindan gerekli yasal dayanaga sahiplerdir. CA’lar ile ilgili diger kuruluslar
arasindaki ve ic¢indeki iletisim, yeterli ve etkilidir. Ayrica, resmi ve nitelikli
laboratuvarla iliskin yeterli bir ag mevcuttur.




5.3 Uretim ve Islemeye iliskin Kontroller

ve Yasal Gereklilikler

882/2004 sayili Tiiziik (EC) Madde 46(1) (e) ve (b).
1881/2006 sayili (AT) Tiizigi

852/2004 sayili Tiiziik (AT) 10. Maddesi.

401/2006 sayili (AT) Tiizigu

Kodeks Alimentarius Komisyonu (CAC) / Tavsiye Edilen Uygulama Kurallar1 (RCP) 3-1969 ve
CAC/RCP 65-2008.

Bulgular

26. Ciftciler, DAFD’ler tarafindan tescil ve resmi kontrollere tabidir. Resmi kontroller
sunlarin dogrulanmasini igerir: hijyen gereklilikleri (852/2004 sayili Tiizikk, Ek 1’de
oldugu iizere), PPP kullanimi ve IPM prensiplerinin uygulanmasi.

27. GAP ve organik iretim standartlarina uygunluk sertifikasi isteyen ciftgiler icin ilave
sartlar gecerlidir. Sadece birkag kuru incir iireticisi GAP sertifikasina sahip olup, organik
sertifika, kuru incir Ureticilerinin daha yiksek bir yizdesini kapsar. Kuru incir reten
organik ciftciler, aflatoksin bulasmasini 6nleyen tekniklerin kullanimimi tesvik eden
programlarin konusu idi.

28. Bu teknikler, digerlerinin yan1 sira, tuzaklar kurulmasi yontemi ile meyve bahgelerinde
boceklerin kontroliinii ve polenlesme sirasinda saglikli erkek meyve iceren aglarin
kullanimint igerir (daha sonra kaldirilir). Sivrisinek aglari ve yer désemeleri ile kurutma
tiinellerinin yapimi ve plastik kurutma kasalarinin kullanimi, hem yerel otoriteler hem de
EIB tarafindan desteklenmistir. Agaglarin altindaki aglarin kullanilmas: da tavsiye edilir.

29. EIB, ayrica farkli operatdrlerin farkli {iretim bolgelerinde takibini diizenler ve
uygulanacak tekniklere iliskin tavsiyelerde bulunur. Her bir {iretim alaninda yapilan
gozlemler baz alinarak EIB tarafindan bir ihracat sezonu baslangic tarihi de belirlenir.

30. Denetim ekibi, biri geleneksel, digeri ise sertifikali organik tarim gergeklestirmekte olan
iki iireticinin meyve bahgelerini ve kurutma yerlerini ziyaret etmistir.

31. Denetim ekibi, organik tarim yapan ¢iftginin arastirma merkezleri tarafindan tavsiye
edilen aflatoksin bulagimini azaltma tekniklerini birkag¢ yildir takip ettigini gozlemlemis
olsa da, bu geleneksel bahgede bu durum sadece kismi sekilde idi. Geleneksel ¢iftci ve
denet¢i, bu GAP’1n uygulanmasinin operatorlerin takdirine bagli oldugunu ve resmi
kontrollerin kapsamina girmedigini teyit etmislerdir. Bunlarin uygulanmasi, kiiciik
ciftliklerin karsilastigr ekonomik zorluklar nedeniyle de miimkiin olmayabilir.

32. Isleyiciler ve ihracatcilar, GDFC tarafindan tescil ve resmi kontrollere tabidir. Denetim
ekibine, resmi kontrollerin organizasyonu ve isletmecilerin yillik risk degerlendirme
sisteminin yani1 sira, denetim ve numune alma planlart sunuldu



33.

34.

35.

36.

37.

38.

39.

40.

. Denetim ekibi, kuru incir lireten ve ihrag eden {i¢ isletmeyi ziyaret etmistir. Hepsi de
onceki yillarda AB RASFF bildirimlerine tabi olan isletmelerdir.

Onceki denetim raporlarina iliskin ziyaretler ve istisareler sirasinda, denetim ekibi, resmi
kontrollerin; gida giivenligine iliskin Tirkiye yasal gereklilikleri (HACCP prensiplerinin
uygulanmasi dahil), kuru incirlerin izlenmesi ve etiketlenmesi (bu, DG (SANCO) 2012-
6292 denetiminin 1 No’lu tavsiyesi ile ilgili diizeltici eylemin uygulandigini teyit eder)
hususlarini kapsadigini teyit edebilmistir.

Ziyaret edilen isletmeler, diizenli resmi kontrollere tabi tutulmus olup, denetim ekibi,
operatorlerin, ele alinan her kuru incir partisi i¢in bir aflatoksin bulasma kontrol plani da
dahil olmak iizere kendi kontrol sistemlerini uyguladiklarin1 gézlemlemistir.

Ziyaret edilen isleyici-ihracatGilarin kalite yonetim sistemi ve ilgili HACCP planinin
tim Uguncu taraf sertifikasyonuna tabidir (yani, ISO 22000).

Ziyaret edilen tiim isletmeler, Ultraviyole (UV) lambalarla donatilmis olan siyah odalar
icerisinde siralama tezgahinda en az bir adet mantar bulasim kontrolii siireci
uygulamakta idi. Bu teknik, UV 15181 altinda yayilan parlak yesilimsi sar1 floresan
sayesinde, aflatoksin {ireten mantarlarin bulasti§i incirlerin  tespit edilmesini
saglamaktadir.

Tesis edilen kontrollerin ve ekipmanlarin sayisi, isletmeler arasinda degisiklik
gostermektedir; bazilari, iretim siireci boyunca siralama silirecini  birkag kez
tekrarlamaktadir (6rnegin, alindigina, yikamadan sonra ve paketlenmeye hazir liriinlerin
hazirlik stirecinde). Ziyaret edilen bazi isletmeler, elektronik siralama ekipmani
kullanmakta olup, prob veya meyvelerin acilmasi ile kuru incirlerin dahili bulagma
kontrolii tesis etmis veya nihai {riinler {izerinde laboratuvar analizleri
gerceklestirmektedirler.

[Ik ve devam eden denetci egitimleri ve ziyaret edilen isletmelerin denetimlerinin
gozlemlenmesi ve yapilan numune alma eylemi ile ilgili bilgiler, ziyaret edilen
isletmelerin denetiminden sorumlu denetgilerin yeterliligini dogrulamistir.

Operatorlerin HACCP planina sahip olmalarmin yasal gerekliliklere uygunlugunun
kontrolii, esas olarak bir HACCP planinin oldugu ve uygulandiginin dogrulanmasini baz
alir. Gozlemlenen denetimler sirasinda denetciler, gerceklestirilen risk analizinin
gegerliligini ve operatdrler tarafindan uygulanan aflatoksin bulagimi kontrol 6nlemlerinin
tiriinii ve gecerliligini degerlendirmek i¢in HACCP planimin igerigini ayrintili olarak
degerlendirmemislerdir.

HACCP planmin etkinligi ve uygulanan kontrol Onlemleri de c¢ok sayida RASFF
bildiriminin kaydedilmesi nedeniyle sorgulanmaya tabi olmamustir. Ornegin, ziyaret
edilen operatorlerden biri, 2017 yilinda bir diizinenin iizerinde ve 2018 yilinda birkag
adet RASFF bildirimine konu olmus olmasina karsin, yalnizca iki yillik denetime tabi
tutulmus ve RASFF bildirimlerinin bir parcgasi olarak yiiriitiilen bu denetimler veya
sorusturmalarin hig¢biri, aflatoksin bulasiminin kontrolii ve tesis edilmis limitler dahilinde
partilerin piyasaya siiriilmesine iliskin HACPP planinin etkinligini sorgulamamustir.
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41.

42.

Gortisiilen denetgiler, mevcut prosediirler ve talimatlar igerisinde operatorlerin HACCP
planlarin1 sorgulamaya iliskin prosediirlerin acik sekilde tesis edilmedigi hususunu teyit
etmistir. Kuru incir sektoriine adapte edilmis olan HACCP prensiplerinin uygulanmasi
icin GMP’lerin ve yonergelerin eksikligi, operatorlerin ve resmi kontroldrlerin
gorevlerini de kolaylastirmamaktadir (Beklenen spesifik risklerin ve ilgili kontrol
yontemlerinin yani sira igleyiciler ve toptancilar i¢in CAC/RCP 65-2008’in Onerileri ile
ilgili ayrintili bilgi).

Tirk CA’lan tarafindan yillik olarak kuru incirlerde aflatoksin bulasimi Uzerine bir
numune alma plant uygulanir. Bulagsmaya konu olmus partiler bulundugunda, CA’lar
tarafindan izleme, siralama veya imha iglemleri gergeklestirilmistir.

2015 2016 2017
Kuru incir numuneleri 273 245 213
Aflatoksin tespiti 7 9 5

Uretim ve Isleme iizerine Resmi Kontrollerin Sonuglar

43.

44,

45.

Kuru incir iiretimi ve islemesi ile istigal olan tiim paydaslar, yetistiricilerin, ¢iftlik
diizeyinde aflatoksin bulagimini engelleme amacli GAP konusundaki farkindaligini
yiikseltmek i¢in calismalara devam etmis olup, bazi promosyon programlari ve
stbvansiyonlar, Kodeks Alimentarius CAC/RCP 65-2008’in onerileri de dahil olmak
iizere GAP uygulayan {iretici sayisini artirmistir.

Kuru incir isleyicileri igin, hijyen, izlenebilirlik, altyapi veya etiketlemenin yasal
gereklilikleri normal resmi kontrollere tabi olmakla birlikte, HACCP prensiplerinin
uygulanmasmin ve Ozellikle operatorler tarafindan gelistirilen HACCP planinin
etkinliginin izlenmesi bu anlamda ytizeysel kalmaktadir.

Resmi degerlendiriciler tarafindan bu degerlendirmenin yiiriitilmesi i¢in agik
talimatlarin ve kilavuzlarin mevcut olmamasit durumu ve ayrica, aflatoksin bulagimi
nedeniyle ¢ok sayida RASFF bildirimi ile kars1 karsiya kalan operatorlerin kontrol
sistemlerinin etkinliginin sorgulanmasindaki eksiklik, 852/2004 sayili Tiziik (AT)
Madde 5’in gerekliliklerini karsilamamakta ve bu durum ise, dolagima dahil edilen
gonderilerin uyum oranlarinin gelisimine katki saglamamaktadir.

5.4 AB’ye Ihracata yonelik Prosediir

Yasal Gereklilikleri

882/2004 sayil Tiizilk (AT) Madde 46(1)(h).
CAC / Yonergeler (GL) 50-2004.

Bulgular

46.

Saglik sertifikalarinin diizenlenmesine iliskin tiizlik, ilgili tim adimlar1 igerir ve
mekanizmalari ve sorumluluklart agiklar.
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47.

48.

49,

50.

51.

52.

53.

54,

55.

Thracat¢1 veya temsilcisinin, ihracatci, iiriin ve varis yeri ile ilgili tiim istenen bilgileri
FSIS’e girmesine miiteakip prosediir baslamis olur. Saglik sertifikalarini diizenlemeye
yetkili 31 PAFD’den birine talep ger¢eklestirilmelidir.

FSIS’de kodlanan ve ihracat bagvurusunda sunulan ekli belgelere dahil edilen bilgiler,
PAFD tarafindan degerlendirilir ve eksiksiz ve uygun olmalar1 halinde ihracat 6ncesi
denetim prosediirli bagmis olur.

PAFD’ler veya bazi durumlarda, isleme sirketinin bulundugu yere bagli olarak
DAFD’ler, ihrag edilmesi amacglanan partinin depolandigi kurulusun inceleme siirecini
organize eder.

Denetei, tirlinlerin iyi paketlendigini ve FSIS basvurusunda (parti numarasi, miktarlar,
izlenebilirlik) sunulmus olan uygun etiket ve bilgilere sahip oldugunu dogrular. Bagvuru
sirasinda gonderilen tiim verilerin dogrulanmasina miiteakip, numune, varis iilkelerinin
talep ettigi aflatoksin analizinin yapilmasi amaciyla onayli bir laboratuvara génderecek
olan, ilgili Ulke veya bdlgenin numune kabul servisine bir numune gotaraldr.

Aflatoksin sonuglari, daha sonrasinda, laboratuvar tarafindan FSIS araciligi ile PAFDS
kapsaminda saglik sertifikalar1 diizenlemek ile sorumlu kisiye iletilir. Analizin
sonuclarinin, hedef iilkede yiiriirliikkte olan limit degerlere uygun olmasi halinde, saglik
sertifikasi, 884/2014 sayil1 Tiiziik (AB) ekine uygun olarak Kontrol Gorevlisi tarafindan
dizenlenir.

“Numune alma ve analiz sonuglar1” raporu da FSIS’den diizenlenmis olup, diizenlenen
saglik sertifikasina eklenmistir. Belgeler, ihracat islemleri i¢in goérevlendirilmis resmi
denet¢iler tarafindan imzalanacaktir. Bu denetgiler, 6zel egitimlere tabi tutulur ve
884/2014 sayili Tizik (AB) ile talep edilen saglik sertifikasinin diizenlenmesi ve
imzalanmasi yetkisi bakimindan onaylanir.

Subat 2018’de glimriik, kuru incir igeren belirli irlinlerin ihracati sirasinda belgesel
kontrollerini giiclendirmistir. MoAF ile isbirligi kapsaminda giimriik, ihracatgilar i¢in
saglik sertifikasini, CN kodlarmin bir listesi i¢in diger tiim zorunlu belgeler esliginde
saglamalar1 adna ilave bir gereklilik icermekte idi. Liste, 884/2014 sayili Tiiziige (AB)
dahil olan tiim CN kodlar1 i¢in dogru sekilde uygulanir. Giimriikte sunulan belgeler her
zaman “numune alma ve analiz sonuclar1” belgelerini igcermez ve giimriik tarafindan
uygunlugunun dogrulanmasi talep edilmez.

2016 yilindan bu yana, saglik sertifikalarinin mevcut olmamasi ve AB sinirindaki ithalat
kontrolleri esnasinda uygunsuz belgelerin tespit edilmesi nedeniyle on bir RASFF
bildirimi ve sinir reddi yapilmaistir.

Her ne kadar bu bildirimler ilgili operatdrler dahilinde birtakim sorusturmalar tetiklemis
olsa da, saglik sertifikalarinin diizenlenmesinden sorumlu servisler hakkinda sorusturma
yapilmamistir. Sonu¢ olarak, sertifika diizenleme siirecindeki hatalarin nedenlerine
iliskin sorusturma, ilgili PAFD’ler dahilinde yapilmamustir.

12



56.

S7.

Genel olarak, ister RASFF bildirimlerinin izlenmesi veya PAFD’lerin ¢alismalarinin
denetlenmesi kapsaminda (6rn; i¢ denetim sirasinda) bu nitelikte bir uyumsuzluk i¢in
merkezi otorite hakkinda genel bir analiz eksikligi de s6z konusudur. Denetim esnasinda,
bu uygunsuzluklarin tekrarlanmasimni 6nlemek amaciyla merkezi veya yerel diizeyde
higbir diizeltici veya 6nleyici faaliyet baglatilmamaistir.

Ziyaret edilen isletmelerdeki RASFF bildirim belgelerine danisirken, denetim ekibi,
ayrica saglik sertifikalarindan birinde kayitli olan numune alma ve verme tarihleri ile
iiretim kayitlarinda kaydedilen partinin liretim tarihi ile isletmenin iiretim izlenebilirligi
sistemi arasinda bir tutarsizlik (saglik sertifikasinda belirtilen numune alma tarihinden
birka¢ giin sonra) bulundugunu da belirtmistir. Gorligme yapilan denetgiler, numune
alinacak partinin tim tretim kayitlarinin dogrulanmasinin, ihracat izni prosediirii
kapsaminda mecburi olmadigini ve sonrasinda numune alma i¢in 6zel denetim esnasinda
sistematik olarak degerlendirilmedigini dogruladi.

AB’ye Ihracata Yonelik Prosediire iliskin Sonuc

58,

Tirkiye’de, 884/2014 sayili Tizik (AT) igerisinde listelenmis olan kuru incir
iirlinlerinin denetlenmesini, numunelerin alinmasin1 ve gerektiginde, 1881/2006 sayili
Tiizik (AT) icerisinde belirtilen aflatoksin limitlerine uygun olmalar1 i¢in gerekli bir
saglik sertifikasi ile birlikte sunulmasini gerekli kilan bir prosediir mevcuttur.

Bu prosediir her zaman dogru bir sekilde uygulanmamakta olup, saglik sertifikasi
bilgilerinin dogru olmasi ve ihra¢ edilen iiriinlerin uygunluguna iliskin beklenen
garantilerin saglanmasi i¢in yeterli kontroller ile desteklenmesini saglayacak diizgiin bir
denetime tabi degildir.

5.5 Numune Gonderim Yontemi Yasal

gereklilikleri
401/2006 sayili (AT) Tiizigi
CAC/GL 50-2004.

Bulgular

60.

61.

62.

Gida maddelerinde mikotoksin diizeylerinin resmi kontrolii esnasinda numune alma,
numune iretimi ve analiz yontemi ile ilgili talimat, 15 Mart 2018 tarihli, 30361 sayili
resmi gazetede yayinlanan 2018/10 sayili Tiirk Gida Kodeksi Tebligi ile tadil edilmistir.
Gereklilikler, 401/2006 sayili Tiiziik (AT) ile esdegerdir.

AB’ye ihra¢ edilmesi planlanan tiim kuru incir gonderilerinden, PAFD’ler veya bazi
durumlarda ise DAFD’ler tarafindan numune alinir. Denet¢ilere, eldiven, miihiir ve
plastik torbalar dahil olmak iizere numune alma ekipmani saglanmaktadir (tasima
sirasinda numuneleri UV 1sinlardan korumak i¢in biiyiik siyah plastik poset dahil).

FSIS yazilimi tarafindan diizenlenen numune alma formu ile ekipmanlar denetcilere
saglanir. Numune alma formu, bagvuru sahibi tarafindan sunulan bilgilerle (parti kimlik

bilgileri,
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63.

64.

65.

66.

67.

68.

69.

iriin tipi, raf Omrii, miktar ve son varig iilkesi) ve numune alma performansina iliskin
talimatlar ile (artan numune sayisi, toplam numune agirligi ve laboratuvar numunelerinin
sayis1 ve agirligl) onceden doldurulmus durumdadir. Talimatlar, denetlenecek ve
onaylanacak olan partinin tanimina ve 2018/10 sayili Tiirk Kodeksinin gerekliliklerine
dayanarak olusturulmustur.

Denetim ekibi, AB’ye ihracata yonelik iki resmi gonderi iizerinde yapilacak numune
alma performansin1 goézlemlemistir (kuru incirlerden bir adet, kesilmis kuru incirlerden

bir adet).

Plastik filmli karton kutular igerisinde paketlenmis iirlin paletleri, imalat¢i-ihracatct
tesislerinde, tiretimin geri kalanindan ayr1 sekilde depolanmistir. Numune alma islemi ve
FSIS’de sunulan bilgilerin (6rnegin: toplam agirlik, kutu sayisi1 ve agirligi, izlenebilirlik
kodlar1 ve etiketlenmis varig yeri) uygunlugu i¢in gonderilen sevkiyatin kimliginin
dogrulanmasina miiteakip, denetgiler; homojen bir dagilim saglamak amaciyla paletler
icerisinde alinacak artan numune sayisina esdeger sayida miinferit kutu se¢mislerdir.
Operator ¢alisanlari, belirlenmis kutular1 almak ve denetci, artan numunelerin alinmasini
eylemini gerceklestirmeden veya numunelerin (ihracatgt calisanlar1 tarafindan)
denetlenmesinden 6nce kutular1 agmak konusunda yardime1 olmuslardir.

Prosediirlerce tavsiye edilen 300 gramlik artan numunelerin alimi, hepsi bir veya iki kutu
icerisinden, kutu basma iki ila ii¢ avuc¢ olarak manuel gergeklestirilmis olup, daha
sonrasinda numuneler, karistirma i¢in dnceden temizlenmis bir paslanmaz gelik tezgah
tizerinde toplandi.

Spesifik numune alma ekipmaninin olmamasi durumunda, her ilave numune i¢in 300
gram sartinin her seferinde karsilanip karsilanmadigini dogrulamak miimkiin degildi,
asgari agirligin saglanip saglanmadigini gérmek icin, denetci tarafindan yalnizca toplam
numunenin toplam agirhgr dogrulanmistir. Bundan emin olmak amaciyla, avucu
dolduracak kadar alinan kisimlar fazlasiyla alinmis olup, bdylelikle her bir durumda,
toplam numunenin agirhigi, onceden doldurulmus numune alma formunda yer alan
agirliktan ¢ok daha yiiksektir. Gergek agirliklar 6lctilse de, numune alma formundakiler
tizerinde, gergek degeri yansitacak sekilde degisiklik yapilmamustir.

Sonrasinda, toplanan numuneler, daha Once temizlenmis ve dezenfekte edilmis
paslanmaz celik tezgahlar iizerinde, denetgiler veya tesis personeli tarafindan karistirilir
ve laboratuvar numuneleri kenara ayrilir. Toplanan numunenin homojenligini garanti
etmek icin karistirma isleminin gergeklestirmesine iligkin 6zel bir protokol mevcut
degildir (karistirma igleminin teknigi veya siiresi tanimlanmamaktadir).

Daha sonra, gerekli laboratuvar numuneleri, toplam numune dengesi g6z ardi edilerek
numune formunda belirtilen tam agirlikta alinir. Bu durum, tiim toplam numunenin esit
laboratuvar numunelerine boliinmesini gerektiren 401/2006 sayili Tiiziik (AB) sartlaria
uymaz (sadece laboratuvar i¢in gereken minimum miktarlara esdeger bir kisim degil,
uretilen tim toplam numunenin kullanimi).

Numuneler, daha sonrasinda dogru sekilde paketlenmis ve miihiirlenmis plastik torbalara
konularak etiketlenmis ve tiim taraflarca imzalanmis bir numune alma formu ile birlikte
daha biiyiik, opak, plastik bir torbaya yerlestirilmistir. Numuneler, numune alma
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giinlinde PAFD’lerin numune kabul birimlerine teslim edilir. Numune alma verileri ve
numunelerin biitiinliigil, kabul iinitesi tarafindan teyit edilir ve numune analizleri
yapmak i¢in onayli bir laboratuvara génderilmeden dnce FSIS’e kaydedilir.

Gonderilerin Numunelenmesi Yontemine iliskin Sonuclar

70. Mart 2018’den itibaren uygulanmakta olan 2018/10 sayili Tiirk kodeksinde belirtilen

numune alma yontemleri her ne kadar su anda 401/2006 sayili Tiizik (AT)
gerekliliklerine esdeger olsa da, numune alma ve laboratuvar numune hazirlama
stireglerinde belirtilen sorunlar, analitik sonuclarin temsil edebilirligini olumsuz yonde
etkilevebilir.

5.6 Laboratuvar

Hizmetleri Yasal

gereklilikleri

882/2004 sayil1 Tiziik (EC) Madde 46(1)(d) ve (c).
401/2006 sayili Tiiziik (AT) 2. Maddesi.

CAC/GL 26-1997 Madde 41 ve 42.

CAC/GL 27-1997 Madde 3.

Bulgular

7L Denetim ekibi, 3 laboratuvara ziyaret gerceklestirmistir (Ankara, Izmir ve Aydm).

74,

Onayl laboratuvarlar (kamu veya 6zel), 29 Aralik 2011 tarihli 28157 sayil1 Tiirk Tiizigi
tarafindan tesis edildigi tizere MoAF’1n denetimine ve diizenli ziyaretlerine tabidir.

Ankara’da ziyaret edilen ilk laboratuvar NRL’dir. NRL, kuru incirlerin resmi kontrolii ile
istigal eden onayli laboratuvarlarin denetimi ve egitimi faaliyetini siirdiirmektedir. NRL,
PCL’de gidalardaki mikotoksinler (aflatoksin B1, B2, G1, G2, toplam aflatoksinler ve
Okratoksin A) i¢in yeterlilik testleri saglayicisi olarak, Tirk Akreditasyon Kurumu
(Turkak) tarafindan TS EN ISO/IEC 17043:2013 akreditasyonuna sahiptir. NRL,
aflatoksin i¢in yeterlilik testlerini PCL ag1 i¢in kuru incir de dahil olmak iizere gesitli
emtialar i¢in hazirlar ve dagitir. Laboratuvar ayrica, gidalardaki aflatoksin analizlerinin
performanst bakimindan TS EN ISO/IEC 17025:2012 akreditasyonuna sahiptir, lakin
AB’ye ihra¢ edilmesi amaglanan kuru incirlerin resmi numunelerinin rutin analizlerini
yapmaz.

Laboratuvar, tum gorevlerini yerine getirmek icin yeterli modern ve son teknolojiye
uygun imkanlar ve donanimlara sahiptir. Gerekli tiim kalite kontrol 6nlemleri yerinde ve
dogru bir sekilde uygulanmistir. Laboratuvarda ayrica diizenli egitime sahip, yeterli
diizeyde ve yetkin personel bulunmaktadir.

Denetim ekibi tarafindan izmir ve Aydin’da ziyaret edilen iki PCL, AB’ye ihrag edilmesi
amagclanan kuru incirlerde aflatoksin resmi analizlerini yliriitmiistiir. Her iki laboratuvar
da kuru incirde aflatoksin analizlerinin yapilmasi bakimindan TS EN ISO/IEC
17025:2012 akreditasyonuna sahip olup, Tiirkak tarafindan yillik denetime tabi tutuldu.
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6.

MOoAF tarafindan denetim programi kapsaminda gerceklestirilen ziyaretlerin denetim
raporlart mevcut olup, tespit edilen kusurlar1 gidermek i¢in diizeltici eylem planlari
dogru sekilde belgelenmis ve uygulanmistir. Her iki laboratuvarda da NRL tarafindan
koordine edilen yeterlilik testlerine her iki yilda bir zorunlu katilima iliskin raporlar
mevcuttur. Her iki laboratuvar da son iki yillik periyot boyunca kuru incirde aflatoksin
icin yeterlilik testlerinde iyi sonuclar (Z-puanlari) almistir.

Her ikisi de, aflatoksin B1, B2, G1 ve G2’nin analizi i¢in yerinde art kolon tlirevlendirme
ile Floresans Algilama ile Yiiksek Performansli Sivi Kromatografisi (HPLC-FLD)
yontemlerine sahiptir. Aflatoksinlerin toplami, tek sonucglarin diisiik-sinirli hesaplamasi
olarak toplanmasi ile hesaplanir. Yontemler, homojenlestirme icin kuru &gilitme,
metanol/su ayristirmasi, immiinoaffinite-kolon temizligi ve HPLC-FLD analizine
dayanmaktadir.

Kalibrasyon amaciyla bir sertifikali standart ¢oziim kullanilir. Gerekli belgeler ve
sertifikalar mevcut olup, son kullanma tarihlerine uyulmustur. Soliisyonlar buzdolabinda
uygun sekilde saklanmistir. Kalibrasyon, diizenli olarak bir sistem uygunluk standardi
tarafindan kontrol edilir (kalibrasyondan bagimsiz olarak hazirlanmamistir) ve diizenli
olarak kendiliginden eklenen veya dogal olarak bulasima maruz kalmis kuru incir
numuneleri uygularlar.

Dogrulama metodu tatmin edici diizeyde olup, performans kriterleri metodu 401/2006
Sayili Tiiziik (AB) kriterleri ile eslesmektedir. Dogrulama calismasi esnasinda geri
kazanim oranlar1 hesaplanmis olup, kontrol cizelgesinde diizenli olarak kontrol edilmis
ve izlenmistir. Ancak, onayl1 referans materyalleri diizenli olarak uygulanmamaktadir.

Her iki laboratuvarda da yeterli standart igletim prosediirleri saglayan iyi egitimli ve
donanimli personel mevcuttur. Tesisler modern ve son teknoloji araglarla donatilmistir.
Yeterli iklimlendirme sistemi, 1sitma ve giines 15181 korumasi mevcuttur. Tartilar ve
pipetler akredite bir iclincii tarafca yillik olarak kalibre edilmektedir (giincel sertifikalar
laboratuvarlarda mevcuttur).

PAFD’lerin kabul tinitesinden resmi numuneler alindiginda, laboratuvar bilgi yonetim
sistemine kabul ve kayit edilmeden Once benzersiz bir laboratuvar numarasi ile
numunelerin ve verilen bilgilerin biitiinliigiiniin kontrolii yapilmaktadir. Laboratuvarlar
ayrica, PAFD’lerle iletisim kurmak i¢in FSIS’i kullanmaktadir. Numunelerin alinmasina
iligkin karsilagilan sorunlarda (6rnegin eksik bilgi), numuneler, laboratuvar tarafindan
reddedilir ve kisa bir rapor formu ile PAFD kabul {initesine geri gonderilir.

Denetim ekibi, numunelerin dogru bir sekilde muhafaza edildigini ve uygun bir sekilde
kaydedildigini, gerekli tiim bilgiler esliginde, laboratuvar bilgi yonetim sistemi boyunca
ilerlemesi boyunca gdzlemlemistir (numune alma formundaki partinin son kullanma
tarihi harig; bu bilgi her zaman laboratuvar sisteminde ve FSIS’de rapor edilmemistir).
Siirecin sonunda, ziyaret edilen laboratuvarlar, AB gereklilikleri uyarinca analiz raporlar
diizenlemislerdir (bu, DG (SANCO) 2012-6292 denetiminin 3 No’lu tavsiyesi ile ilgili
diizeltici eylemin uygulandig1 hususunu teyit eder).
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Laboratuvar Hizmetlerine iliskin Sonuclar

82. AB’ye ihra¢ edilmesi amaglanan kuru incirlerde aflatoksin bulagmasina iliskin resmi
kontrol analizleri gerceklestiren laboratuvarlar, yetkinliklerini sergilemek ve ilgili
gerekliliklere uymak icin yeterli akreditasyon ve onaya tabidirler.

83. Denetim ekibi, ziyaret edilen laboratuvarlarin, gida maddelerinde mikotoksin
diizeylerinin resmi kontrolii i¢in kullanilan numune hazirlama ve analiz yontemlerine
iligkin 401/2006 sayil1 Tiiziik (AT) Madde 2’nin gerekliliklerini karsilamakta oldugunu
belirtmistir.

5.7 RASFF Bildirimlerine Cevap

Yasal gereklilikler

178/2002 sayili Tiiziik (AT) Bolim IV, kisim 1
CAC/GL 25-1997

Bulgular

84 13 Agustos 2008 tarihli 5839-30053 sayili talimat, gida, yem ve gida ile temas eden
malzemeler ile ilgili hizli alarm sisteminin yOnetimini aciklamaktadir. MoAF
bilinyesindeki ulusal irtibat noktasi ile (NCP) PAFD’lerde yer alan kontrol iinitelerindeki
irtibat noktasi arasindaki iletisim ve isbirliginin sorumluluklarini ve usullerini belirler.

8. Bir RASFF bildirimi NCP tarafindan alindiginda, bu bilgiler, ilgili iiretici ve/veya
ithracatgirya, NCP’ye geri gonderilmesi beklenen eylemler ve bilgilere iliskin ilave
bilgiler iceren PAFD’lere elektronik ortamda iletilir. D1g Ticaret Bakanlig1 (giimriikler)
gibi diger CA’lar veya Saglik Bakanligi da bilgilendirilmelidir.

8. Her bir bildirim tek tek kaydedilir ve NCP tarafindan yazdirilir; PAFD’lere bildirimlere
iliskin haftalik bir 6zet e-posta ile gonderilir. NCP tarafindan bildirimin alinmasina
miiteakip, kontrol birimi bir inceleme baglatir.

87. 1lgili operatorler bilgilendirilir ve ilgili partiye iliskin {iretim ve izlenebilirlik belgelerini
saglamalari talep edilir. Isletmeye bir ziyaret organize edilebilir ve operatdriin elinde
ilgili partiden {irtinler var ise, numune alma islemi yiritiliir. Eger yoksa baska bir
partiden numune alinabilir. Inceleme esnasinda diger iireticilerin ve/veya PAFD’lerin de
ilgili oldugu tespit edilirse, bu taraflar ile de irtibat kurulur.

8. Inceleme raporu ve denetci tarafindan toplanan belgeler, PAFD igerisinde toplanir ve
NCP’ye e-posta ile gonderilir. incelemenin bir taslak raporu 5 giin icerisinde, nihai rapor
ise 15 giin igerisinde NCP’ye gonderilir (veya acil durumlarda daha kisa bir siirede).

8. Incelemenin sonuglarni degerlendiren NCP’ye, AB RASFF irtibat noktasina resmi
cevap gonderilmeden 6nce bir takip raporu gonderilir.

0. Denetim ekibi, 6nceki yillarda kaydedilen ¢esitli RASFF bildirimlerinin yonetimini gézden
gecirmistir.
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Bu bildirimler, aflatoksin bulagimi azami limit agimlari, saglik sertifikasi veya analiz
raporu eksikligi ve AB ithalat kontrolleri sirasinda saglik sertifikalarinda hatalarin tespiti
ile ilgilidir.

Sorusturma raporlarinin ¢ogunu teslim siiresi i¢inde iade etmis olan PAFD’lere
bildirimler gonderilmistir; bazi durumlarda sorumlu kisilerin degisikligi veya irtibat e-
posta adreslerinin prosediirde ifade edildigi iizere giincellenmemis olmasi nedeniyle daha
uzun sireli gecikmeler s6z konusu olabilir.

Her ne kadar RASFF bildirimlerinin yonetimi proseduri her bir olay icin bir inceleme
yapilmasini gerekli kilsa da, bu durum, belirtilen FBO’larin ziyaretini sistematik olarak
icermez (0rn; 2017°de 14 RASFF bildirimine konu olan ziyaret edilen operatorlerden
biri, ayn1 yi1l yalnizca iki denetime tabi tutulmustur).

Tekrarlama durumunda kdresel bir analiz yapilmaz. Yukarida ifade edilen operatoriin
2017°de 14 bildirimi ve 2018 i¢in halihazirda sekiz bildirimi olmasina karsin, yapilan
incelemeler operatoriin HACCP sisteminde veya kendi kontrol planinda degisiklik talep
edilmesine yol agmamustir.

PAFD’lerin diizenlemis oldugu saglik belgelerinin diizenleme tarihlerindeki hatalara
iligkin bildirimler, PAFD’ler tarafindan yeterli diizeyde incelemeye veya saglik
belgelerinin diizenlenmesinden sorumlu birimde yapilacak diizeltici faaliyetlere yonelik
genel bir incelmeye konu olmamistir. Sadece operatdr iiretim kayitlarinin incelemeleri
yapilmistir.

Kayitli RASFF bildirimlerinin takibi ve miinferit inceleme sonuglari hakkinda diizenli
raporlar, NCP tarafindan CCA’larin yonetim ekibine yonlendirilmek amaciyla
hazirlanirken, kontrol sistemindeki ortak eksikliklerin kok nedenlerine yonelik bir genel
analizin uygulanmasinin  gergeklestirilen inceleme kapsaminda tanimlanmadigi
goriilmistiir. Bazi incelemelerin yetersizliginin yan1 sira, bu nedenle saglik
sertifikalarinin diizenlenmesindeki sorunlar1 ¢6zmek i¢in tavsiye edilen bir diizeltici
eylemin eksikligi de s6z konusudur.

NCP, RASFF bildirimlerini ve inceleme raporlarinin yan sira takibe ve nedenlere iliskin
toplanan bilgilerin aligverisinin daha kolay yapilmasi i¢in veri tabaninin kullanilmasini
saglamak icin FSIS gelistiricileriyle birlikte g¢alismaktadir. Bu, aligverisi, toplanan
verilerin analizini ve rapor teslim tarihlerine uyumun izlenmesini kolaylastirmalidir.
Denetim ekibine bir proje sunulmus olup, 2019 yilinda hayata gegirilmesi bekleniyor.
2017 yilinda PAFD’lere katilan personele de egitimler verildi.
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RASFF Bildirimlerine Cevaplara iliskin Sonug¢

97. RASFF bildirimlerinin ydnetimi ve izlenmesi icin mekanizmalar ve sorumluluklar iyi
sekilde tesis edilmis olsa da, bunlarin uygulanmasi, bilgi aktarimindaki gecikmeler ve
CA tarafindan yiiriitiilen belirli arastirmalarin yetersizligi nedeniyle zayif goriilmektedir.
Bu, NCP’nin, 178/2002 sayili Tiiziik (AT) Boliim IV, kisim 1 tarafindan talep edildigi
ve CAC / GL 25-1997 tarafindan tavsiye edildigi iizere sebepler ve diizeltici eylemlere
iliskin zamaninda bir cevap saglayamamasina neden olmaktadir.

6 GENEL SONUCLAR

Ortalama olarak, Tiirkiye, AB’ye ihra¢ edilmesi amaglanan kuru incirlerde aflatoksin bulasim
kontroliiniin uygulanmasina yonelik gerekli yasal ve organizasyonel ¢ergeveye sahiptir.

Kamu otoritelerinin yani sira, {iretim ve pazarlama sektoriindeki bir¢ok oyuncu, kuru
incirlerde aflatoksin bulagsmasinin 6nlenmesi ve azaltilmasi amaciyla ciftlik diizeyinde iyi
tarim uygulamalarinin arastirilmasi ve uygulanmasini tesvik etmektedir. Mevcut durumda
isleme ve dagitim sektoriinde iyi liretim uygulamalarini tesvik etmeye yonelik bu nitelikte bir
yaklasim s6z konusu degildir.

Denetim ekibi bunun yani sira, hem numune alma hem de saglik sertifikasi diizenleme
acisindan ilgili yerel otoriteler tarafindan kontrol 6nlemlerinin uygulanmasindaki eksikliklere
dikkat c¢ekmistir. Yerel yetkili otoriteler tarafindan, ithalat kontrolleri esnasinda AB’de
bulunan uyumsuz génderilerin incelemeleri de her zaman yeterli degildir. Ilgili isleyiciler
tarafindan uygulanan HACCP planlarmin (ve ilgili kendi kontrollerinin) etkinligi, tekrarlama
ve yiiksek sayida bildirim nedeniyle sorgulanmamustir.

Bu eksiklikler, Tirkiye’nin ihra¢ edilen kuru incir sevkiyatlarina iligkin mevcut kontrol
sisteminin 1881/2006 sayilt AT Tiizligl ile belirlenen limitleri karsilayip karsilayamama ve
kay1th bildirim sayisin1 azaltma kabiliyetini sorgulamaktadir.

CA, onceki denetimin tavsiyelerini ele almistir.

7 KAPANIS TOPLANTISI

29 Kasim 2018’de CCA ve ilgili CA’larin temsilcileriyle bir kapanig toplantist yapilmistir. Bu
toplantida denetim ekibi, denetimin ilk bulgularini sundular. CA’lar ek bilgi/agiklama
saglamis olup, bu denetim kapsamindaki resmi kontrol sistemini daha verimli kilmak igin
atilmasi gereken adimlar agiklanmistir.
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8 TAVSIYELER

No. | Tavsiye

AB’ye ihra¢ edilmesi amaglanan kuru incirler i¢in diizenlenen saglik sertifikalarinin

884/2014 sayili Tiizik (AB) Madde 5’¢ uygun olarak, gerekli dogrulamalarin
1. | yapilmasina miiteakip dogru diizenlenmesinin saglanmasi.

59 nolu paragraf dogrultusunda tavsiye

54 ila 57 nolu paragraflarda belirtilen ilgili bulgular

Resmi numunelerin, analiz sonuglarinin temsil edebilirliginin etkilenmemesi amaciyla

401/2006 sayili Tiziik (AT) igerisinde yer alan gereklilikler ile ayn1 veya esdeger
2. | sekilde toplanmas1 ve hazirlanmasinin saglanmasi.

70 nolu paragraf dogrultusunda tavsiye

66 ila 68 nolu paragraflarda belirtilen ilgili bulgular

EU RASFF bildirimlerinin, sonuca yonelik dogru bilgi saglamasi amaciyla uygun

incelemelere tabi olmasinin ve 78/2002 sayili Tiizik (AT) Bolim IV, kisim 1 ile
3 Kodeks Alimentarius CAC/GL 25-1997 tarafindan talep edildigi {izere yeterli diizeltici

eylemlerin alinmasi.
97 nolu paragraf dogrultusunda tavsiye

93 ila 95 nolu paragraflarda belirtilen ilgili bulgular

Yetkili otoritenin tavsiyelere iliskin cevaplarina su adresten ulasilabilir:

http://ec.europa.eu/food/audits-analysis/rep details en.cfm?rep_inspection ref=2016-8724
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EK 1- YASAL REFERANSLAR

Yasal Referans

Resmi Gazete

Bashk

315/93 Sayih Tiiziik

0OJ L 37, 13.2.1993,
s. 1-3

Gida bulasanlar1 i¢in Topluluk
prosediirlerini belirleyen 8 Subat 1993
tarihli, 315/93/EEC sayil1 Konsey Tiizligi

178/2002 Sayili
Tuzuk

OJ L 31,1.2.2002, s.
1-24

Avrupa Parlamentosu ve Konseyinin gida
yasastyla ilgili genel ilke ve sartlar
belirleyen, Avrupa Gida Glivenligi
Idaresi’ni kuran ve gida giivenligi
konularyla ilgili islemleri (2) belirleyen
28 Ocak 2002 Tarih ve (EC) 178/2002
Sayili Tiztugi

852/2004 Sayili
Tuzok

OJ L 139, 30.4.2004,
OJ L 226,
25.6.2004, s. 3’te
diizeltilen ve
yeniden yayimlanan

Avrupa Parlamentosu ve Konseyinin 29

Nisan 2004 tarihli, gidalarin hijyenine
iliskin 852/2004 sayil1 Tiiziigi (EC).

882/2004 Sayili
Tuzok

OJ L 165, 30.4.2004,
s.1;0J L 191,
28.5.2004, s. 1°de
diizeltilen ve
yeniden yayinlanan

Avrupa Parlamentosu ve Konseyinin 29
Nisan 2004 tarihli, yem ve gida yasasi,
hayvan sagligi ve hayvan refahi kurallarina
uygunlugun dogrulanmasi i¢in resmi
kontroller ile ilgili 882/2004 sayili Tiiziigl
(EC).

1881/2006 Sayil
Tuzok

OJ L 364,
20.12.2006, s. 5-24

19 Aralik 2006 tarihli, 1881/2006 sayili,
gida bulasanlar i¢in azami seviyeleri
belirleyen Komisyon Tiiziigli (AT).

401/2006 Sayil
Tuzok

OJ L 70, 9.3.2006, s.
12-34

23 Subat 2006 tarihli, 401/2006/EC sayili,
gida maddelerinde mikotoksin seviyelerinin
resmi kontroll igin 6rnekleme ve analiz
yontemlerini belirleyen Komisyon Tiiziigi

884/2014 Sayil1
Tuzuk

OJ L 242,
14.08.2014, s. 4-19

13 Agustos 2014 tarih ve 884/2014 sayili,
aflatoksin bulagma riski nedeniyle belli baslt
ucunci tlkelerden belirli yem ve yiyecek
ithalatin1 diizenleyen 6zel kosullari
belirleyen Komisyon Uygulama Tiiziigi
(AB), ve miilga 1152/2009 sayil1 Tiiziik
(AT)




Ek 2 — Raporda Alint1 Yapilan Standartlar

Referans
numarasi

Tam
Isim

Yayinlanma Detaylar

CAC/RCP 3-1969

Kuru meyveler igin hijyenik uygulama
kurallari

http://www.fao.org/fao-who-
codexalimentarius/standards/list-of-

standards/en/

Kuru incirlerde aflatoksin bulasmasinimn http://www.fao.0rg/fao-who-
CAC/RCP 65-2008| 6nlenmesi  ve  azaltilmasmna  yoOnelik codexalimentarius/standardslist-of-
standards/en/
uygulama kurallar
Ithal  edilen gidalarm  reddedilmesi http://www.fao.org/fao-who-

CAC/GL 25-1997

konusunda iilkeler arasinda bilgi aligverisi
rehberi

codexalimentarius/standards/list-of-
standards/en/

CAC/GL 26-1997

Gida ithalat ve ihracat kontrol ve
belgelendirme  sistemlerinin  tasarimu,
isletimi, degerlendirilmesi ve

akreditasyonuna iliskin rehber

http://www.fao.org/fao-who-
codexalimentarius/standards/list-of-
standards/en/

CAC/GL 27-1997

Gida ithalat ve ihracat kontrolii ile istigal
eden test laboratuvarlarmin yeterliliginin
degerlendirilmesine iliskin rehber

http://www.fao.org/fao-who-
codexalimentarius/standards/list-of-
standards/en/

CAC/GL 50-2004

Numune Alma Hakkinda Genel Rehber

http://www.fao.org/fao-who-
codexalimentarius/standards/list-of-
standards/en/
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