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PURPOSE

To give an overview about organization and
procedures on food safety within force
health protection during military operations.
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AGENDA

. MILITARY OPERATIONS

. NATIONAL ORGANIZATION

. INTERNATIONAL STANDARDIZATION
. CONCLUSIONS

MILITARY OPERATIONS

ITA MILITARY FORCES MISSION

. Homeland security
. North Atlantic territories security and concerns

. Supporting peace and international security
according to Human Rights and UN Charter

. Supporting other national branches in case of
emergency (earthquake, flooding, etc.)
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MILITARY OPERATIONS

Force Protection

Measures and/or procedures to prevent or
reduce casualties and to mantain operational

capability.
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NATIONAL ORGANIZATION

TARGET: CDR, MED./VET.,
FOOD CHAIN PERSONNEL

REF.:

- EU REGULATION

- NATIONAL LEGISLATION
- NATO PUBBLICATIONS

AlM:

- LEGISLATION KNOWLEDGE
- FOOD PRODUCTION
FACILITIES REGISTRATION
AND

HYGIENIC MANAGING

- GUIDELINES ON AUDIT,

INSPECTIONS AND CONTROLS

MILESTONES

REGISTRATION

INFRASTRUCTURE MINIMUM REQUIREMENTS
GMP - GHP

TRAINING OF PERSONNEL

INSPECTIVE AUTHORITY

28/10/18



INTERNATIONAL ORGANIZATION
FOR MILITARY OPERATIONS

(example)

NATO - COMEDS
(Committee of the Chiefs of Military Medical Services)

NATO - FWSVS EP
(Food and Water Safety and Veterinary Services
Expert Panel)

STANDARDIZATION

NATO
COMEDS

FWSVS EP

. interoperability

. safety, defence and quality of food
processors and suppliers

. audit reports
. guidance on food production

. minimum requirements for food production
facilities
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3 CHAPTERS

Purpose

Audit protocol

Minimum criteria for food
processors and suppliers

2 ANNEXEES

Audit report Food
Processors

Audit report Food Suppliers

AUDITOR CHAPTER 2

AUDIT
AUDITEE
SCORING THE REPORT (critical, major, observations)
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5 CHAPTERS

FOOD SUPPLY AND
PRODUCTION PROCESSES

FOOD SERVICES PERSONNEL

CLEANING AND SANITATION

PEST CONTROL

BUILDINGS AND STRUCTURES

14 ANNEXEES

‘ Pathogenic micro-organism ‘

‘ Storage guidelines for different food ‘

Internal Cooking Temperatures for
Meal Dishes

Meal Production Control Chart,
Menu Planning to minimize Food
Safety Risk

Acceptable Standards —Regular, Cold
and Hot Meal

‘ Model for Cleaning and Sanitation

Decision Flowchart —

Establishing Field Catering

Operation

>

Medical Fitness To Handle Food

Definitions
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1 CHAPTER - Introduction

3 ANNEXEES

Food operation inspection report

Instruction for completing inspection
report

References for inspection/audit
report

INSPECTION FORM
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CONCLUSIONS

FOOD SAFETY

MILITARY

OPERATIONS

SUBJECT MATTER
EXPERT | GRADUATE

STANDARDIZATION #’>

TRAINING #>

RISK ANALYSIS
INTERNATIONAL
RELATIONSHIP

CONTINUING
EDUCATION

Thank you for your attention
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