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Foreword i 

Foreword 

For 58 years, the Centre for Rural Development at Humboldt University, Berlin, 

has been training 20 researchers each year to become professionals with excellent 

knowledge and skills in the field of development cooperation. 

Three-month long empirical research projects, in collaboration with German or 

international development organisations, are an integral part of the one-year 

course. Participants work in interdisciplinary teams under the supervision of 

experienced team leaders, and conduct innovative and forward-looking research 

on local, national, or international development issues. This work contributes to 

global knowledge, and provides strategies and tools for partner organisations in 

host countries. In this respect, it is important to involve a wide range of actors in the 

process, which includes surveys and consultations with households, experts, and 

policy stakeholders.  

Most of the studies are related to rural development themes and have a socio-

economic focus, such as improving agricultural livelihoods, or designing 

sustainable natural resource management schemes. So far, our partner countries 

have been either developing countries or countries in transition, and sometimes 

fragile states. However, in the future, studies will also be conducted in the global 

North, as the Sustainable Development Goals (SDGs) are a global concern. New 

methodologies have been introduced in some studies - for example, the production 

of manuals or guidelines. Other priorities are evaluations, impact analysis, and 

participatory planning. In these cases, the respective host countries serve as test 

regions. 

Over the years, the SLE has carried out more than 200 cooperation projects in 

over 90 countries. The results are published in this series. 

This study on the national food safety (FS) system in Tunisia was commissioned 

by BfR/BVL. 

We hope you enjoy reading this. 

Sincerely, 

 

Prof. Dr. Christian Ulrichs 

Dean of the Faculty of Life Sciences, 

Humboldt-Universität, Berlin

   

Prof. Dr. Markus Hanisch and  

Dr. Susanne Neubert 

Directors of the Centre for Rural 

Development (SLE) 
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Executive Summary 

Food Safety (FS) remains a global concern, and non-compliance is a threat to 

public health and economic development. In an effort to strengthen the FS system 

in Tunisia, a new law on FS and animal feed safety was enacted in February 2019. 

Among other efforts to implement this new law and to ensure a smooth transitional 

phase, a Tunisian-German cooperation project has been launched. This five-year 

project, funded by the German Ministry for Development and Cooperation, is based 

on a partnership between the Federal Institute for Risk Assessment (BfR) and the 

Federal Office for Consumer Protection and Food Safety (BVL), both under the 

German Federal Ministry of Agriculture and Food, and their Tunisian counterparts, 

namely the National Authority of Sanitary Safety of Food Products (INSSPA) and 

the National Agency of Sanitary and Environmental Control of Products (ANCSEP) 

– two bodies under the authority of the Ministry of Health in Tunisia. It should be 

noted that ANCSEP will also be designated as the future National Risk Assessment 

Agency (ANER). 

Objectives of the study 

This SLE study was commissioned by the BfR and the BVL, and aims to: 

▪ Identify and analyse the institutional landscape of stakeholders in the field of FS 

in Tunisia 

▪ Identify capacity and needs in the public and private sector 

▪ Identify priorities for the formulation of an action plan for the five-year project, 

to strengthen the institutional capacity and the resilience of the food safety 

system in Tunisia. 

Concepts 

In the first part of the study, key concepts of an FS system are introduced. In 

effect, five pillars are essential for the establishment of an effective national food 

control system (FAO and WHO, 2003). These pillars consist of (1) law and 

regulation, (2) food control management, (3) inspection services, (4) food 

monitoring and epidemiological data, and (5) communication, information, 

education, and training.  

In order to establish a robust FS system, regulatory texts and local standards 

ought to be based on scientific principles, in line with international 

recommendations. In this regard and taking into consideration the new 

requirements of law 25-2019 and the three accepted principles (the principle of risk 

analysis, the precautionary principle, and the principle of transparency), it is 

fundamental to focus on that which relates to risk analysis. To this end, the Codex 
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Alimentarius has defined three principal risk components as follows: risk 

assessment, risk management and risk communication. 

Methodology and data collection 

The main approach of this study is based on a needs and capacity assessment.  
This approach uses a set of tools to measure current capacities, knowledge and 

practices, enabling to identify gaps and opportunities to improve the future food 

safety system (FAO, 2021b). We adopted a mixed method approach described 

below, using quantitative methods of analysis and data collection and participatory 

qualitative methods. 

Our team started with a literature review of national and international research 

to shape the study’s research inquiry. Subsequently, the team focused on 

developing tools and adapting the research methods to the context of Tunisia with 

inputs from the Tunisian counterparts. As a result, a “Food Safety Index” was drawn 

up with 54 indicators divided into 4 categories. This table formed the conceptual 

basis for preparing the data collection instruments, namely: 

1. Interviews for the public sector 

1. Questionnaires for the private sector 

2. Net-mapping workshops to identify and visualise stakeholders 

The private sector questionnaires included two target groups – open markets 

and food processors. The latter includes manufacturers and farmers – some of 

whom are importers of raw materials. 

The SLE study combined data from four net-mapping workshops with a total of 

65 different participants from various sectors, such as representatives and senior 

managers of organisations involved in the food safety, inspectors, interbranch 

organisations and NGOs, and representatives from academia and laboratories. The 

team also interviewed 55 key informants during the public sector interviews, and 

conducted 66 interviews in the form of questionnaires within the food industry and 

open markets.  

Main findings  

Based on the results of the interviews, questionnaires, and workshops, the most 

important capacities and needs for building resilience into the FS sector in Tunisia 

were identified. With regards to capacity, it is important to highlight the extent to 

which ANCSEP/ANER have already applied the principle of risk analysis in Tunisia 

at the time the study was conducted. The operationalisation of a risk-based 

approach still remains relatively low to date, as this activity is not concretely 

implemented in the food sector. It also appeared that the actors in the field of FS 

are aware that the implementation of the risk analysis principle is still lacking. 

Raising the awareness of stakeholders is a necessary first step to initiate work to 
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assess the level of involvement of authorities in carrying out this principle. This 

assessment is to be implemented by a fully independent authority and will be 

incorporated into risk management at a later stage. 

Among the findings of the research study, it was also noted that the academic 

and professional training of key stakeholders in the FS system, in particular 

veterinarians and inspectors, are in line with international standards – such as those 

proposed by the FAO and WHO (Codex Alimentarius Committees). This represents 

a very good basis for the establishment of the German-Tunisian cooperation 

project, as other partner institutions operate according to the same standards. It 

should be noted, however, that all training courses can be improved to a certain 

degree. 

During the fieldwork, partially implemented measures were also identified; for 

example, in the case of suspected food poisoning, medical staff use questionnaires 

for patients to help them determine the cause. In addition, in the case of a 

suspected collective foodborne illness (CFI), a system whereby hospitals contact 

the relevant authorities directly is in place. This provides added value by ensuring 

the possibility of rapid intervention. Another capacity has been identified, linked to 

the presence of laboratories. As far as those in the field in Tunisia are concerned, it 

was acknowledged that laboratories are present, but their competencies need to 

be enhanced.  

On another level, the study also identified areas of potential improvement and 

some needs. First and foremost, the need to clarify roles and responsibilities was 

evident. Also, although the law has clearly initiated the creation of two bodies for 

risk management and risk assessment, the future regulation texts are expected to 

start working with new law itself  

Priority Areas 

To take advantage of the existing capacities of the FS system and to meet the 

identified needs, priority areas were identified jointly with the Tunisian partners. 

These were defined as five categories: (1) accreditation, self-checking, and 

sanctions, (2) risk analysis approach, (3) capacity-building, (4) communication, and 

(5) digitalisation of controls. 

As an example, one of the necessary auxiliary tools would be a centralised digital 

database. This advancement of digitally collected data could be used to establish a 

risk-based alert system to better react in case of an emergency. The involvement 

of the official control laboratories is also important here, as they are the main body 

responsible for the analyses. Thereby, it is essential that laboratories should be 

adequately equipped and trained - especially for specific analyses related to the 

identification of the sources of food-borne diseases.  
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In accordance with the requirements of the new law 25-2019, the analyses of the 

food samples taken by the control officers should be conducted in accredited 

laboratories, or authorised laboratories, if necessary, to guarantee the reliability of 

the results. In the same vein, and as recommended by the participants in the 

surveys, it is important that laboratories exchange more knowledge and skills 

among themselves, to better specialise and ensure that all necessary analyses can 

be conducted locally. Accreditation will not only be limited to laboratories but will 

also include the institutions in charge of risk management and health controls, to 

guarantee the reliability of its results and to strengthen trust with stakeholders. 

With regards to training and academic courses at university level, the curricula, 

although rich in a multitude of topics, should be more closely aligned with the risk 

analysis approach and include more practical elements. This will enable students to 

be better prepared for the tasks required in the field, as was highlighted by the 

interviewees. They also stated that, in line with other countries, staff need to be 

trained to communicate effectively on these sensitive issues without creating 

general panic.  

The strategic areas recommended above represent the basis for discussions on 

the action plan, and the next steps for further cooperation between the German 

partners (BfR/BVL) and the Tunisian partners (ANCSEP/ANER and INSSPA). 
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 ملّخص

ما فتأت سالمة األغذية مصدر انشغال عالمي ويمثل عدم احترامها تهديدًا للصحة العمومية والتنمية االقتصادية. في  

يتعلق بالسالمة الصحية للمواد الغدائية وأغذية الحيوانات في  هذا السياق بادرت الجمهورية التونسية إلى سن قانون جديد 

 .2019فيفري 

حرصا من الدولة التونسية لالمتثال لمتطلبات هذا القانون الجديد، وضمان حسن سير المرحلة االنتقالية، تم إطالق 

 .ية األلمانيةمشروع تعاون تونسي ألماني لمدة خمس سنوات، بتمويل من وزارة التعاون االقتصادي والتنم

 والمكتب الفدرالي لحماية المستهلك (BfR) يرتكز هذا التعاون على شراكة مع المعهد الفدرالي لتقييم المخاطر

(BVL) كالهما تحترإشراف الوزارة الفدرالية األلمانية للزراعة واألغذية من ناحية، و على النظيرين التونسيين، أي ،

 والوكالة الوطنية للرقابة الصحية والبيئية للمنتجات (INSSPA) نتجات الغذائيةالهيئة الوطنية للسالمة الصحية للم

(ANCSEP) من ناحية أخرى. و هما تحت إشراف وزارة الصحة التونسية. هذا وتجدر اإلشارة إلى أنه سيتم تعيين 

ANCSEP أيًضا لتكون مستقبال الوكالة الوطنية لتقييم المخاطر (ANER). 

 

 أهداف الدراسة 

في ألمانيا بالتعهد بهذه الدراسة و  (SLE) إطار هذا التعاون التونسي األلمانية تم تعيين معهد التنمية الفالحية في

 :التي تهدف إلى

 تحديد وتحليل المشهد المؤسساتي لألطراف المعنية في مجال سالمة األغذية في تونس  ▪

 والخاص تحديد القدرات واالحتياجات على مستوى القطاعين العام  ▪

تحديد المحاور األساسية التي ستُستخدم لصياغة خطة العمل للمشروع الخماسي الذي يهدف إلى دعم القدرات  ▪

 .المؤسساتية ومرونة نظام السالمة الصحية لألغذية في تونس

 

 المفاهيم 

ز على خمسة أعمدة  نقدم في الجزء األول من دراستنا، المفاهيم األساسية لنظام السالمة الصحية لألغذية الذي يرتك

(. تتمثل هذه 2003إلرساء نظام وطني فعال لمراقبة األغذية )منظمة األغذية والزراعة ومنظمة الصحة العالمية، 

( مراقبة األغذية  4( خدمات التفقد، ) 3( التصرف في الرقابة على األغذية، )2( القانون والتراتيب، )1العناصر في: )

 .ل، اإلعالم، التعليم والتكوين( التواص5والبيانات الوبائية، )

تعتبر النصوص القانونية و المواصفات المحلية المبنية على مبادئ علمية متالئمة مع التوصيات, ركنا أساسيا في 

  2019-25إرساء نظام السالمة الصحية لألغذية. في هذا االتجاه، و استئناسا إلى المتطلبات الجديدة للقانون عدد 

منصوص عليها )مبدأ تحليل المخاطر، مبدأ اإلحتياط ومبدأ الشفافية(، يجدر التركيز على مبدأ تحليل والمبادئ الثالثة ال

المخاطر الذي يعرف من قبل الدستور العالمي كمفهوم يرتكز على ثالثة محاور رئيسية و هي: تقييم المخاطر، 

 التصرف في المخاطر ، واإلعالم عن المخاطر

 

 المنهجية وقاعدة البيانات 

تتمحور الفكرة الرئيسة لهذه الدراسة حول تقييم االحتياجات والقدرات. تتضمن هذه المنهجية مجموعة من األدوات  

ب(. في هذا اإلطار وقع   2021لقياس الفارق بين الممارسة الحالية والممارسة المنتظرة )منظمة األغذية والزراعة، 

تخدام منهجيات كمية للتحليل ولجمع البيانات و أخرى نوعية اإلعتماد على أسلوب مشترك، كما هو موضح أدناه، باس

 .ذات صبغة تشاركية
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شرع فريقنا في إجراء مراجعة وثائقية للبيانات الوطنية والدولية من أجل إثراء قاعدة بياناته. ثم ركز بعد ذلك على  

المة الصحية لألغذية" يتكون من تطوير األدوات ومنهجية العمل. وبالفعل ، فقد تم استنباط جدول بعنوان "مؤشر الس

 :فئات. كان هذا الجدول هو األساس إلعداد أدوات جمع البيانات ، وهي 4مؤشراً مقسمون إلى  54

 مقابالت مع القطاع العام  .1

 استبيانات مع القطاع الخاص .2

 ورشات عمل لرسم الشبكات و الخرائط و لتحديد األطراف المعنية  .3

استبيانات القطاع الخاص مجموعتين من الحرفيين و هما األسواق العمومية والمستغلين وتشمل هذه  تضمنت 

 .األخيرة الصناعيين والمربين والمزارعين، وبعضهم حتى من المستوردين للمواد الغذائية

ورشات البيانات من خالل أربع ورشات عمل لرسم الشبكات والخرائط. و لقد سجلت هذه ال SLE جمعت دراسة

عضوا مختلفًا و من شتى مجاالت العمل مثل المديرين و الممثلين عن بعض الهيئات المختصة في السالمة   65مشاركة 

الصحية لألغذية، المتفقدين للسلسلة الغذائية، والمنظمات المهنية والمنظمات غير الحكومية، إضافة إلى ممثلين عن  

ممثل عن القطاع   66ممثل عن القطاع العام و  55ريق حوارات مع المخابر و المؤسسات الجامعية. كما أجرى الف

 .الخاص على غرار الصناعات الغذائية واألسواق العمومية

 

 النتائج األساسية 

بناًءا على نتائج المقابالت واالستبيانات و ورشات العمل، تمكن الفريق من تحديد القدرات واالحتياجات األكثر  

قطاع السالمة الصحية لألغذية في تونس. فيما يتعلق بالقدرات، من المهم تسليط الضوء  أهمية وضرورة لتعزيز مرونة

بيد أنها ال تزال في حاجة إلى   ANCSEP / ANER على الدرجة الفائقة لتطبيق مبدأ تحليل المخاطر في تونس من قبل

يد من األطراف المعنية وعيها بأن مبدأ  الدعم نسبيًا خصوصا في مجال السالمة الصحية لألغذية. هذا و قد أكدت لنا العد

تحليل المخاطر ال يزال غير منفذ بعد. إضافة إلى ذلك يعد رفع مستوى التكوين على هذا المبدإ لألطراف المعنية خطوة  

مسبقة ضرورية للشروع في تقييم درجة مشاركة المؤسسات العمومية فيه. علما و أن عملية التقييم واجب التطرق إليها 

 ل هيئة مستقلة تماًما، إذ سيتم دمج هذا التقييم في التصرف في المخاطر في مرحلة الحقة من قب

 

من جهة أخرى استنتج الفريق عند ممارسته لبحوثه، أن التكوين الجامعي والمهني في مجال سالمة المواد الغذائية  

ريين والمتفقدين الذي يتوافق مع المعايير  يعد من نقاط القوة التي يمكن اإلعتزاز بها، وال سيما تكوين األطباء البيط

الدولية، على غرار تلك التي تقترحها منظمة األغذية والزراعة ومنظمة الصحة العالمية )من خالل الدستور الغذائي(. 

يمثل هذا المكسب أساًسا جيدًا إلقامة مشروع تعاون دولي ألن جل المؤسسات المشاركة تعمل وفقًا لنفس المعايير  

 .ية. مع  اإلشارة إلى أن جميع مستويات التكوين تظل قابلة للتحسين في مختلف المجاالتالعالم

 

تمكن فريق العمل أيًضا خالل بحوثه الميدانية، من تحديد بعض القدرات المنفذة جزئيًا, نذكر على سبيل المثال, 

تفشي وباء أو تسمم غذائي حتى عند استخدام استبيانات المرضى من طرف اإلطارات الطبية لمساعدتهم في تحديد سبب 

االشتباه. باإلضافة إلى ذلك، و في حالة االشتباه في وجود تسمم غذائي جماعي يتم إنشاء وتشغيل نظام تقوم من خالله 

المستشفيات باالتصال بالسلطات المختصة مباشرة من أجل اإلعالم الفوري حتى يقع أخذ التدابير الالزمة و السريعة 

ى مثال آخر و هو المتعلق بوجود المخابر في بعض المدن، لكن يبقى تعزيز قدراتهم و الترفيع من انتشارهم كما نشير إل

 .هدفا مشتركا لكل األطراف

من ناحية أخرى سلطت الدراسة الضوء أيًضا على الميادين القابلة للتطوير و التحسين حيث ال يمكن تحقيق هذا 

من النص على إحداث   يات لكل المتدخلين مع تشخيص الحاجيات بدقة. بالرغمالهدف إال بتوضيح األدوار و المسؤول

ننوه إلى اإلصدار السريع للنصوص الترتيبية للقانون المذكور   اإلدارتين الجديدتين للعمل بمبدأ التحليل المخاطر فإننا 

 .أعاله حتى نتمكن من تطبيقه على أحسن ما يرام

 



 ix ملّخص

 المحاور األساسية 

دة من القدرات الحالية لنظام السالمة الصحية لألغذية ولتلبية االحتياجات المحددة ، تم تحديد من أجل االستفا

( االعتماد ,المراقبة الذاتية  1المحاور األساسية بمعية الشركاء التونسيين. صنفت هذه المحاور إلى خمس فئات: )

 .( رقمنة عمليات التفقد5لتواصل، و )( ا4( تعزيز القدرات ، )3( مقاربة تحليل المخاطر ، )2والعقوبات، ) 

على سبيل المثال، ستكون إحدى األدوات المساعدة الضرورية هي قاعدة البيانات الرقمية المركزية. و التي يمكن  

استخدامها, إلنشاء نظام إنذار قائم على المخاطر لالستجابة بشكل أفضل في حالة الطوارئ. كما أن مشاركة مخابر  

تبقى مهمة أيًضا على هذا المستوى، نظرا لمسؤوليتها الرئيسية في القيام بالتحاليل. في هذا السياق،  المراقبة الرسمية

يضل من الضروري أن تكون هذه المخابر مجهزة بشكل كاف وأن يكونوا مستغليها قد تلقوا التكوين المناسب، ال سيما  

 .قولة عن طريق األغذيةفيما يتعلق بالتحاليل الهادفة إلى تحديد مصادر األمراض المن

 

، ينبغي إجراء تحاليل العينات المأخوذة من قبل المتفقدين في مخابر معتمدة، أو 2019-25يفرض القانون الجديد 

مؤهلة للغرض إذا لزم األمر، من أجل ضمان صحة النتائج. في هذا االتجاه، وكما أوضح المشاركون في  

المزيد من المعرفة والمهارات مع بعضها البعض للتخصص بشكل أفضل  االستطالعات، من المهم أن تتبادل المخابر 

وللتأكد من إمكانية إجراء جميع التحاليل الالزمة محليًا. لن يقتصر االعتماد على المخابر فحسب، بل سيشمل أيًضا 

الثقة مع  الهيئة المسؤولة عن التصرف في المخاطر و عمليات التفقد الصحية من أجل ضمان صحة نتائجها وبناء 

 .األطراف المعنية و المستغلين

 

تتميز البرامج التعليمية على المستوى الجامعي بثرائها لكنها ال تزال غير متالئمة مع مقاربة المخاطر و مفتقرة إلى 

العناصر التطبيقية الميدانية. إن العمل على تطويرها يمكن الطلبة من أن يكونوا أكثر تؤهال و تحضيرا لمسؤوليتهم 

  ميدانية و التي تتطلب تحكما مبرزا في أساليب التواصل مع العموم, كما أكده أغلبية المشاركين في اإلستبيانال

 / BfRتشكل هذه المحاور اإلستراتيجية قاعدة أولى لمخطط العمل و المراحل المقبلة  بين الشركاء األلمان )

BVL( والشركاء التونسيين )ANCSEP / ANER (و )INSSPA.) 
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Résumé exécutif  

La Sécurité Sanitaire des Aliments (SSA) demeure une préoccupation mondiale 

et son non-respect constitue une menace pour la santé publique et le 

développement économique. Dans le but de renforcer le système de SSA en 

Tunisie, une nouvelle loi relative à la SSA et des aliments pour animaux a été 

promulguée en février 2019. Parmi d’autres efforts pour mettre en place cette 

nouvelle loi et garantir le bon déroulement de la phase transitoire, un projet de 

coopération tuniso-allemand a été lancé. Ce projet quinquennal, financé  par le 

Ministère allemand de la Coopération Economique et du Développement., se base 

sur un partenariat qui unit d’une part, l’Institut Fédéral de l’Évaluation des Risques 

(BfR) et l’Office Fédéral pour la Protection des Consommateurs et la SSA (BVL), 

tous deux sous la tutelle du ministère fédéral de l’agriculture et de l’alimentation 

Allemand, et d’autre part, les homologues tunisiens à savoir l’Instance Nationale de 

Sécurité Sanitaire des Produits Alimentaires (INSSPA) et l’Agence Nationale de 

Contrôle Sanitaire et Environnemental des Produits (ANCSEP), deux organismes 

sous tutelle du ministère de la santé en Tunisie. Précisons que l’ANCSEP sera 

désignée aussi comme la future Agence Nationale d’Évaluation des Risques 

(ANER). 

Objectifs de l’étude 

La présente étude du SLE a été mandatée par le BfR et le BVL et vise à : 

▪ Identifier et analyser le paysage institutionnel des parties prenantes dans le 

domaine de la sécurité sanitaire des aliments en Tunisie 

▪ Identifier les capacités et les besoins au niveau du secteur public et privé 

▪ Dresser les axes prioritaires qui serviront à la formulation d’un plan d’action pour 

le projet quinquennal destiné à renforcer les capacités institutionnelles et la 

résilience du système de sécurité sanitaire des aliments en Tunisie. 

Concepts 

Dans la première partie de notre étude, nous introduisons les concepts clés d’un 

système de SSA. En effet, cinq piliers sont essentiels pour la mise en place d'un 

système national de contrôle des aliments efficace (FAO and WHO, 2003). Ces 

éléments sont : (1) la loi et la réglementation, (2) la gestion du contrôle alimentaire, 

(3) les services d'inspection, (4) la surveillance des aliments et des données 

épidémiologiques, et (5) la communication, l’information, l’éducation et la 

formation.  

Afin de mettre en place un système de SSA robuste, les textes réglementaires 

et les normes locales doivent être fondés sur des principes scientifiques conformes 

aux recommandations internationales. Dans ce sens et en considérant les nouvelles 
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exigences de la loi 25-2019 et les trois principes admis (le principe de l’analyse de 

risques, le principe de précaution et le principe de la transparence), il est bien 

fondamental de focaliser sur celui relatif à l’analyse des risques. Le Codex 

Alimentarius a défini ses trois principales composantes comme suit : l’évaluation 

des risques, la gestion des risques et la communication des risques. 

Méthodologie et base de données  

L’approche principale de cette étude s’articule autour de l’évaluation des 

besoins et des capacités. Cette approche compte un ensemble d’outils pour 

mesurer l’écart entre la pratique actuelle et la pratique nécessaire à la mise en place 

(FAO, 2021b). Nous avons adopté une approche combinée, décrite ci-dessous, 

faisant appel à des méthodes quantitatives d’analyse et de collecte des données et 

à des méthodes qualitatives à caractère participatif. 

Notre équipe a procédé au début par une revue bibliographique des données 

nationales et internationales afin d’enrichir sa base de données. Par la suite elle 

s’est focalisée sur le développement des outils et de la méthodologie de travail. En 

effet, un tableau intitulé « Index de Sécurité sanitaire des aliments », a été dressé 

avec 54 indicateurs partagés en 4 catégories. Ce tableau était la base conceptuelle 

pour préparer les instruments de collecte des données, à savoir : 

3. Entretiens pour le secteur public 

4. Questionnaires pour le secteur privé 

5. Ateliers de Net-mapping pour identifier et visualiser les parties prenantes 

Les questionnaires du secteur privé ont inclus deux groupes de cibles, les 

marchés publics et les exploitants. Ce dernier inclut les industriels, les éleveurs et 

les agriculteurs, certains d’entre eux étant même des importateurs de matières 

premières. 

L’étude SLE a combiné les données issues des quatre ateliers de net-mapping 

avec 65 participant.e.s différent.e.s. issu.e.s de divers domaines de travail comme 

les représentant.e.s et les hauts cadres des organismes impliqués dans la SSA, les 

contrôleur.euse.s, des organisations interprofessionnelles et des ONGs, et les 

représentant.e.s du niveau académique. L’équipe a aussi interviewé 55 

interlocuteur.rice.s lors des entretiens avec le secteur public et a mené 66 

entretiens sous forme de questionnaires destinés aux industries alimentaires et aux 

marchés publics.  

Principaux résultats  

En nous basant sur les résultats des entretiens, des questionnaires et des 

ateliers, nous avons pu identifier les capacités et les besoins les plus importants et 

nécessaires au renforcement de la résilience du secteur de la SSA en Tunisie. En ce 

qui concerne les capacités, il est important de mettre en évidence le degré 
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d’application du principe d’analyse des risques dans le système de SSA en Tunisie 

par l’ANCSEP/ANER. Celui-ci demeure jusqu’à aujourd’hui relativement faible car 

cette activité n’est pas concrètement mise en œuvre dans le volet alimentaire. Il est 

également apparu que les acteurs dans le domaine de la SSA ont conscience que 

l’implémentation du principe d’analyse des risques fait toujours défaut. La 

sensibilisation des parties prenantes représente une étape antérieure nécessaire 

pour initier les travaux d’évaluation des degrés d’implication des autorités sur ce 

principe. Devant être mise en œuvre par une autorité totalement indépendante, 

cette évaluation sera incorporée dans la gestion des risques à un stade ultérieur. 

Parmi les constats relevés lors du travail de recherche, il a aussi été constaté que 

les formations universitaires et professionnelles des acteurs du système de SSA, en 

particulier les vétérinaires et les contrôleur.euse.s, sont en harmonie avec les 

normes internationales, notamment celles proposées par la FAO et l’OMS (Comités 

du Codex Alimentarius). Ceci représente une très bonne base pour la mise en place 

d’un projet de coopération étant donné que les différentes institutions partenaires 

travaillent selon les mêmes standards. Il est à préciser que toutes les formations 

demeurent perfectibles à certains niveaux. 

Lors de nos interventions sur terrain, nous avons également identifié des 

capacités partiellement mises en œuvre ; par exemple, en cas d’une suspicion 

d’intoxication alimentaire, les cadres médicaux ont recours à des questionnaires 

pour les malades afin de les aider à déterminer la cause. Par ailleurs, dans le cas 

d’une suspicion de toxi-infection alimentaire collective (TIAC), un système selon 

lequel les hôpitaux contactent directement les autorités compétentes est établi. 

Celui-ci apporte une valeur ajoutée en assurant la possibilité de procéder à des 

interventions rapides. Une autre capacité a été identifiée, celle liée à la présence de 

laboratoires. En ce qui concerne le terrain tunisien, il était admis que les 

laboratoires sont bien présents, mais leurs compétences nécessitent une mise à 

niveau.  

Sur un autre plan, l’étude a également identifié des domaines avec des 

potentiels d’amélioration et des besoins clairs. Il s’agit en premier lieu de la 

nécessité de clarifier les rôles et les responsabilités Aussi, et bien que la loi ait 

clairement lancé la création de deux organismes pour la gestion et l’évaluation des 

risques, des textes d’application demeurent nécessaires pour sa mise en œuvre.  

Axes prioritaires 

Afin de profiter des capacités actuelles du système de SSA et d’atteindre les 

besoins identifiés, les axes prioritaires ont été dressés conjointement avec les 

partenaires tunisiens. Ces axes ont été définis en cinq catégories : (1) 

l’accréditation, l’autocontrôle et les sanctions, (2) l’approche d’analyse des risques, 
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(3) le renforcement des capacités, (4) la communication, et (5) la digitalisation des 

contrôles. 

A titre d’exemple, un des outils auxiliaires nécessaires serait la base de données 

numérique centralisée. En même temps, cet avancement des données collectées 

sur le plan digital pourrait être utilisé pour établir un système d’alerte fondé sur les 

risques pour mieux réagir en cas d’urgence. L’implication des laboratoires de 

contrôle officiel est également majeure à ce niveau, car ils représentent le principal 

responsable des analyses. Dans cette optique, il est fondamental que les 

laboratoires soient équipés de manière adéquate et qu’ils aient reçu une formation 

appropriée, surtout en ce qui concerne les analyses spécifiques liées à 

l’identification des sources des maladies d’origine alimentaires.  

Conformément aux exigences de la nouvelle loi 25-2019, les analyses des 

échantillons prélevés par les agents de contrôle devront être conduites dans des 

laboratoires accrédités, ou habilités le cas échéant, afin de garantir la fiabilité des 

résultats. Dans cette même orientation, et comme recommandé par les 

participant.e.s aux enquêtes, il est important que les laboratoires échangent 

davantage de connaissances et de compétences entre eux pour mieux se spécialiser 

et faire en sorte que toutes les analyses nécessaires puissent être conduites 

localement. L’accréditation ne se limitera pas seulement aux laboratoires, elle 

inclura aussi l’instance chargée de la gestion des risques et des contrôles sanitaires 

en vue de garantir la fiabilité de ses résultats et renforcer la confiance avec les 

parties prenantes. 

En ce qui concerne les formations au niveau universitaire, les programmes 

d’enseignement, bien que riches sur une multitude de thèmes, devraient être plus 

particulièrement alignés sur l’approche de l’analyse des risques et inclure plus 

d’éléments pratiques. Ceci permettra aux étudiants d’être mieux préparés pour les 

tâches requises sur le terrain, comme l’ont bien souligné les interviewé.e.s. Ceux-ci 

ont également affirmé que conformément à d'autres pays, le personnel doit être 

spécialement formé pour communiquer sur ces questions sensibles sans créer de 

panique générale.  

Ces axes stratégiques recommandés ci-dessus constituent une première base 

pour les discussions du plan d’action et des étapes à venir entre les partenaires 

allemands (BfR/BVL) et les partenaires tunisiens (ANCSEP/ANER et INSSPA). 
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Zusammenfassung 

Lebensmittelsicherheit (LMS) ist nach wie vor von weltweiter Bedeutung, denn 

ihre Nichteinhaltung stellt eine Bedrohung für die öffentliche Gesundheit und die 

wirtschaftliche Entwicklung eines Landes dar.  

Mit dem Ziel, das LMS-System in Tunesien zu stärken, wurde im Februar 2019 

ein neues Gesetz über LMS und Futtermittel (Gesetz 25-2019) erlassen. Neben 

anderen Bemühungen zur Umsetzung dieses neuen Gesetzes sowie zur 

Gewährleistung eines reibungslosen Ablaufs der Übergangsphase wurde ein 

tunesisch-deutsches Kooperationsprojekt ins Leben gerufen. Finanziert vom 

deutschen Bundesministerium für wirtschaftliche Zusammenarbeit und 

Entwicklung basiert dieses fünfjährige Projekt auf einer Partnerschaft zwischen 

deutschen und tunesischen Behörden aus dem Bereich Lebensmittelsicherheit. Auf 

der deutschen Seite sind dies das Bundesinstitut für Risikobewertung (BfR) und das 

Bundesamt für Verbraucherschutz und Lebensmittelsicherheit (BVL), die beide 

dem deutschen Bundesministerium für Landwirtschaft und Ernährung unterstellt 

sind. Auf der tunesischen Seite sind die entsprechenden Gegenparts beteiligt, d. h. 

die Nationale Instanz für die Sicherheit von Lebensmitteln (INSSPA) und die 

Nationale Agentur für die Kontrolle von Gesundheit und Umwelt (ANCSEP), die 

beide dem tunesischen Gesundheitsministerium unterstehen. ANCSEP wird durch 

das neue Gesetz in Zukunft in Nationale Agentur für Risikobewertung (ANER) 

umbenannt. 

Ziele der Studie 

Die vorliegende SLE-Studie wurde von BfR und BVL mit den folgenden Zielen in 

Auftrag gegeben: 

▪ Identifikation und Analyse der institutionellen Stakeholderlandschaft im 

Bereich der Lebensmittelsicherheit in Tunesien 

▪ Ermittlung von Kompetenzen und Bedarfen des öffentlichen und privaten 

Sektors 

▪ Ausarbeitung von Schwerpunkten, die zur Erstellung des Aktionsplans für das 

Fünfjahresprojekt dienen sollen, um so zur Stärkung der institutionellen 

Kapazitäten und der Widerstandsfähigkeit des Systems der 

Lebensmittelsicherheit in Tunesien beizutragen 

Konzepte 

Im ersten Teil unserer Studie führen wir die zentralen Begriffe eines LMS-

Systems ein. Tatsächlich sind fünf Säulen für den Aufbau eines effektiven 

nationalen Lebensmittelkontrollsystems von entscheidender Bedeutung (FAO und 

WHO, 2003). Diese Elemente sind: (1) Gesetze und Vorschriften, (2) Management 
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der Lebensmittelkontrolle, (3) Inspektionsdienste, (4) Überwachung von 

Lebensmitteln und epidemiologischen Daten und (5) Kommunikation, Information, 

Bildung und Ausbildung.  

Um ein robustes LMS-System aufzubauen, müssen die lokalen 

Rechtsvorschriften und Normen auf wissenschaftlichen Grundsätzen beruhen, die 

mit internationalen Empfehlungen übereinstimmen. Unter Berücksichtigung der 

durch das Gesetz 25-2019 definierten neuen Anforderungen sowie der drei 

wissenschaftlich anerkannten Prinzipien (das Prinzip der Risikoanalyse, das 

Vorsorgeprinzip und das Transparenzprinzip) legt diese Studie einen Fokus auf das 

Prinzip der Risikoanalyse. Der Codex Alimentarius hat dessen drei 

Hauptkomponenten wie folgt definiert: Risikobewertung, Risikomanagement und 

Risikokommunikation. 

Methodologie und Datenerfassung 

Diese Studie basiert auf einem capacity and needs assessment. Dieser Ansatz 

umfasst eine Reihe von Instrumenten, um die Lücke zwischen der aktuellen Praxis 

und der für die erfolgreiche Umsetzung erforderlichen Praxis zu messen (FAO, 

2021). In dieser Studie kommt hierfür ein kombinierter Ansatz zum Einsatz, der 

quantitative Methoden der Datenanalyse und -erhebung sowie qualitative 

Methoden mit partizipativem Charakter einsetzt. 

Zu Beginn führte unser Team eine Literaturrecherche zu national und 

international verfügbaren Daten durch. Anschließend konzentrierte es sich auf die 

Entwicklung von Arbeitsinstrumenten und -methoden. So wurde eine Tabelle mit 

dem Titel "Index für Lebensmittelsicherheit" erstellt, die 54 Indikatoren in vier 

Kategorien enthält. Dieser Index war die konzeptionelle Grundlage für die 

Vorbereitung der folgenden Datenerhebungsinstrumente: 

1. Interviews für den öffentlichen Sektor 

1. Fragebögen für den privaten Sektor 

2. Net-Mapping-Workshops zur Identifizierung und Visualisierung von 

Interessengruppen 

Die Fragebögen für den privaten Sektor umfassten zwei Zielgruppen, nämlich 

öffentliche Märkte sowie verschiedene Betriebe entlang der Nahrungsmittelkette. 

Unter letzteren finden sich dementsprechend z.B. Industrielle, Viehzüchter*innen 

und Landwirt*innen, einige davon auch Rohstoffimporteure. 

Für diese Studie wurden insgesamt vier Net-Mapping-Workshops mit 65 

verschiedenen Teilnehmenden aus unterschiedlichen Arbeitsbereichen realisiert. 

Dazu gehörten Vertreter*innen und leitende Angestellte von Organisationen, die 

an der LMS beteiligt sind, etwa Kontrolleur*innen, Branchenverbände und NGOs 

sowie Repräsentant*innen aus Universität und Forschung. Das Team interviewte 

anschließend 55 Gesprächspartner aus dem genannten öffentlichen Sektor und 
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führte darüber hinaus 66 auf Fragebögen basierende Gespräche im Privatsektor 

durch. 

Ergebnisse  

Ausgehend von den Ergebnissen der Interviews, Fragebögen und Workshops 

konnte unser Team die wichtigsten Kompetenzen und notwendigsten Bedarfe zur 

Stärkung der Resilienz des LMS-Sektors in Tunesien identifizieren. 

Hierbei ist der Anwendungsgrad des Prinzips der Risikoanalyse im LMS-System 

in Tunesien durch ANCSEP/ANER zum aktuellen Zeitpunkt hervorzuheben. Dieser 

ist bis heute relativ gering, da diese Tätigkeit im Lebensmittelbereich nicht konkret 

umgesetzt wird. Es wurde auch deutlich, dass sich die Akteure im LMS-Bereich der 

mangelnden Umsetzung des Prinzips der Risikoanalyse bewusst sind. Die 

Sensibilisierung aller Beteiligten stellt hierbei einen notwendigen Schritt dar, um 

den Umsetzungsgrad des Prinzips durch die Behörden zu erhöhen. Da die 

Risikobewertung von einer völlig unabhängigen Behörde durchgeführt wird, wird 

diese erst zu einem späteren Zeitpunkt in das Risikomanagement einbezogen. 

Im Rahmen der Forschungsarbeit wurde zudem festgestellt, dass die 

akademische und berufliche Ausbildung der Akteure des Gesundheitswesens, 

insbesondere der Veterinärmediziner*innen und Kontrolleur*innen, mit den 

internationalen anerkannten Standards der FAO und der WHO (Codex 

Alimentarius Committees) übereinstimmt. Dies stellt eine sehr gute Grundlage für 

das Kooperationsprojekt dar, da die verschiedenen Partnerinstitutionen nach 

denselben Standards handeln. Es ist darauf hinzuweisen, dass alle 

Bildungsmaßnahmen auf gewissen Ebenen verbesserungsfähig bleiben. 

Bei unseren Einsätzen vor Ort haben wir auch Handlungsfähigkeiten 

festgestellt, die bisher in Teilen umgesetzt sind. Bei einer mutmaßlichen 

Lebensmittelvergiftung greifen medizinische Fachkräfte zur Ermittlung der 

Ursache beispielsweise auf Fragebögen für Erkrankte zurück. Darüber hinaus 

existiert für den Verdachtsfall einer kollektiven Lebensmittelvergiftung ein 

funktionsfähiges System, über welches die Krankenhäuser direkt mit den 

zuständigen Behörden Kontakt aufnehmen können. Der Mehrwert dieses Systems 

zeigt sich durch die Gewährleistung schneller Interventionen. Eine weitere 

Fähigkeit stellen die in Tunesien vorhandenen Labors dar, derer Kompetenzen 

jedoch einer Aufwertung bedürfen.  

Darüber hinaus ermittelte die Studie auch Bereiche mit Verbesserungspotenzial 

und Bedarfen, wobei in erster Linie die Rollen und Zuständigkeiten geklärt werden 

müssen. Auch wenn das Gesetz eindeutig die Einrichtung von zwei Stellen für 

Risikomanagement und -bewertung vorsieht, sind Durchführungsbestimmungen 

erforderlich, um mit dem neuen Gesetz zu arbeiten. 
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Schwerpunkte  

Um die derzeitigen Kompetenzen des LMS-Systems zu nutzen und die 

ermittelten Bedarfe zu erfüllen, wurden gemeinsam mit den tunesischen Partnern 

fünf Schwerpunktachsen festgelegt: (1) Akkreditierung, Selbstkontrolle und 

Sanktionsmaßnahmen, (2) Risikoanalyseansatz, (3) Kompetenzaufbau, (4) 

Kommunikation und (5) Digitalisierung der Kontrollen. 

So wäre beispielsweise der Aufbau einer zentralisierten Datenbank 

entscheidend. Gleichzeitig könnten die so gesammelten Daten auf digitaler Ebene 

dazu genutzt werden, ein risikobasiertes Warnsystem zu etablieren, um im Notfall 

besser reagieren zu können. Die Einbeziehung der amtlichen Kontrolllaboratorien 

ist auf dieser Ebene wesentlich, da sie hauptverantwortlich für die Analysen sind. In 

dieser Hinsicht ist eine angemessene Ausstattung der Labore von grundlegender 

Bedeutung. Zudem sollten sie eine entsprechende Ausbildung erhalten haben, vor 

allem in Bezug auf spezifische Analysen zur Identifizierung der Ursachen von 

lebensmittelbedingten Krankheiten. 

Gemäß den Anforderungen des neuen Gesetzes 25-2019 müssen die Analysen 

der von den Kontrollbeamt*innen entnommenen Proben in akkreditierten oder 

gegebenenfalls bevollmächtigten Labors durchgeführt werden, um die 

Zuverlässigkeit der Ergebnisse zu gewährleisten. In diesem Zusammenhang ist es 

wichtig, dass die Labore mehr Wissen und Fähigkeiten untereinander austauschen, 

um sich besser zu spezialisieren und sicherzustellen, dass alle erforderlichen 

Analysen vor Ort durchgeführt werden können. Dies wurde auch von den 

Umfrageteilnehmenden empfohlen. Die Akkreditierung wird sich nicht nur auf 

Labore beschränken, sondern auch die für Risikomanagement und 

Gesundheitskontrollen zuständige Behörde einbeziehen, um die Zuverlässigkeit 

ihrer Ergebnisse zu gewährleisten und das Vertrauen der Interessengruppen zu 

stärken. 

Was die Ausbildung auf Hochschulebene betrifft, so sollten die Lehrpläne 

stärker auf den Ansatz der Risikoanalyse ausgerichtet sein und mehr praktische 

Elemente enthalten, auch wenn sie bereits eine Vielzahl von relevanten Themen 

abdecken. Dadurch werden die Studierenden besser auf die erforderlichen 

Aufgaben vor Ort vorbereitet, wie die Befragten unserer Studie betonten. Diese 

hoben zudem hervor, dass das Personal speziell im Einklang mit anderen Ländern 

geschult werden muss, um über diese sensiblen Themen zu kommunizieren, ohne 

eine Massenpanik auszulösen.  

Diese oben empfohlenen strategischen Schwerpunkte bilden eine erste 

Grundlage für die Diskussionen über den Aktionsplan und die nächsten Schritte 

zwischen den deutschen Partnern (BfR/BVL) sowie den tunesischen Partnern 

(ANCSEP/ANER und INSSPA). 
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Glossary 

Accreditation The process of formally recognising that a provider has 
sufficiently complied with an accreditation standard. This 
process is carried out by an accreditation body (Follett, 2021). 
In the food sector, accreditation contributes to the 
improvement of food safety, as it helps to guarantee the 
results of food analysis - from production to retail distribution 
to consumers. 

ANCSEP / ANER Within the context of Tunisia, the new law n° 25-2019 
provides for the creation of two governmental bodies in 
charge of supervising the FS sector. Under the aegis of the 
Ministry of Health, the National Agency for Sanitary and 
Environmental Control of Products (ANCSEP) will in future 
be named National Risk Assessment Agency (ANER). It is in 
charge of risk assessment, including that related to food 
products. 

Assessment of 
stakeholder capacity 
and needs 

1) Conduct a stakeholder analysis. 
2) Assessment of the capacities required for the effective 

and efficient implementation of the requirements of 
law 25-2019. 

3) Identify reinforcement needs for the implementation 
of the risk analysis principle. 

BfR The Federal Institute for Risk Assessment in Germany 
(Bundesinstitut für Risikobewertung) is part of the Federal 
Ministry of Food and Agriculture (BMEL), and is responsible 
for providing scientific advice to the BMEL on food safety 
and consumer protection issues (Lexikon, 2021). 

BVL The Federal Office for Consumer Protection and Food Safety 
in Germany (Bundesamt für Verbraucherschutz und 
Lebensmittelsicherheit), is a higher federal authority in the 
portfolio of the Federal Ministry of Food and Agriculture. It is 
responsible for various licensing and management tasks in 
the field of food safety. Its objective is to improve 
coordination between the federal government and the 
federal states in the field of consumer health protection, to 
make risk communication more transparent, and to manage 
risks before they become crises. 
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CAC The Codex Alimentarius Commission (CAC) is the body 
responsible for all matters concerning the implementation of 
the Joint FAO/WHO Food Standards Programme. 

Capacities The ‘capacities’ refer to what is already in place and what 
competencies are already being exercised in the national FS 
system, and demonstrate the strengths of the system, i.e., 
the current potential (own definition). 

Elements (of NFCS) 1. Food law and regulations. 
2. Food control management. 
3. Inspection services. 
4. Laboratory services: food monitoring and 

epidemiological data. 
5. Information, education, communication, and training. 

Food chain All stages through which foodstuffs pass, including 
production, handling, processing, treatment, packaging, 
wrapping, transportion, storage, distribution, offering for 
sale, export and import (Law No. 25 of 26 February 2019, Art. 
4, Section 12). 

Food safety (FS) Assurance that food will not cause adverse health effects to 
the consumer when it is prepared and/or eaten according to 
its intended use. 

(Codex Alimentarius, 2011). 

Foodborne Diseases 
(FBD) 

Foodborne diseases are transmitted through food (ingestion 
of contaminated food). The agents causing these diseases 
are bacteria or their toxins, viruses, parasites, or non-
conventional agents (Ministère des solidarités et de la santé, 
2017). 

Hazard Analysis 
Critical Control Point 
(HACCP) 

A food safety (FS) management system based on the study 
of hazards, their probability of occurrence, and the severity 
and likelihood of their adverse health effects. It is applied in 
the production, processing, and handling of food products. 
HACCP is therefore a tool for assessing hazards and 
establishing control systems that focus on prevention, rather 
than relying primarily on testing the final product (U.S. Food 
& Drug Administration, 2018). 
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INSSPA Within the context of Tunisia, the new law n° 25-2019, 
provides for the creation of two governmental bodies in 
charge of supervising the FS sector. Under the aegis of the 
Ministry of Health, the National Authority of Sanitary Safety 
of Food Products (INSSPA) is the administrative structure in 
charge of carrying out the activities of management and 
communication of the risks related to food products. 

National Food Control 
Systems (NFCS) 

A national food control system ensures that food available 
within a country is safe, wholesome and fit for human 
consumption, conforms to food safety and quality 
requirements, and is honestly and accurately labelled, as 
prescribed by the law. As such, food control systems protect 
the health and safety of consumers and help assure the 
safety and quality of foods being traded both nationally and 
internationally. 

(FAO, 2021d). 

Needs  The ‘needs’ are areas which could be the subject of a detailed 
action plan to address the areas to be optimised and 
strengthened (own definition). 

Risk analysis Risk: The probability of the occurrence of an adverse health 
effect, and the severity of that effect due to the presence of a 
hazard. The principle of risk analysis: A principle based on 
three interconnected elements, namely: risk assessment, risk 
management and risk communication (Tunisian Law No. 25 
of 26 February 2019, Art. 4, sections 5 and 6).  

SPSS Statistical Package for the Social Sciences software used for 
statistical analysis. 

Stakeholder Analysis / 
Stakeholder Mapping 
/ Net-Mapping 

A stakeholder map is a visual representation of the type of 
relationship stakeholders or organisations have with other 
organisations (Busque, 2017). It shows both the 
communication or alert links that stakeholders have with an 
organisation and, in the future, the desired links. 
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Abbreviations  

ALECA Comprehensive and In-depth Free Trade Agreement 

ANCSEP National Agency for Sanitary and Environmental Control of Products 

(Ministry of Health) 

ANER National Risk Assessment Agency  

(Ministry of Health) 

ANOVA One-Way Analysis of Variance 

API Agency for the Promotion of Industry and Innovation  

(Ministry of Industry, Mines and Energy) 

BfR Bundesinstitut für Risikobewertung / German Federal Institute for Risk 

Assessment /  

BVL Bundesamt für Verbraucherschutz und Lebensmittelsicherheit / German 

Federal Office of Consumer Protection and Food Safety /  

CAC Codex Alimentarius Commission 

CDC Centre for Disease Control and Prevention 

CRDA Regional Agricultural Development Commission 

CTAA Agri-Food Technical Center 

CTAB Technical Centre for Organic Agriculture 

DGIA General Department of Food Industries  

(Ministry of Industry, Mines and Energy) 

DGSV General Department of Veterinary Services 

(Ministry of Agriculture, Hydraulic Resources and Maritime Fishing) 

DHMPE Department of Global Hygiene and Environmental Protection of 

Environmental Health and Protection (Ministry of Health) 

DHPE Department of Hygiene and Environmental Protection (Municipalities) 

DQPC Department of Quality and Consumer Protection  

(Ministry of Trade and Export Development) 

DRC Regional Trade Department 
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EFSA European Food Safety Agency 

European Food Safety Authority  

EU European Union  

FAO Food and Agriculture Organization  

FBDO Foodborne Disease Outbreak 

FCI Food Control and Inspection 

FCMP Food Chain Monitoring Platform 

FS Food Safety 

FSA Food Standards Agency  

FSMA Food Safety Modernization Act in the United States 

GDP Gross Domestic Product  

GHP Good Hygiene Practices 

GMP Good Manufacturing Practices 

HACCP Hazard Analysis Critical Control Point 

IF Institutional Framework  

INC National Consumer Institute 

INFOSAN International Food Safety Authorities Network 

INSSPA National Authority for Sanitary Safety of Food Products  

(Ministry of Health) 

MARHPM Ministry of Agriculture, Hydraulic Resources and Maritime Fisheries 

MCPS Indicator categories: FS's Monitoring and Crisis Preparedness System  

MENA  Middle East and Northern Africa  

MO Ministerial Order 

MRL Maximum Residue Limit (e.g., for pesticides) 

NDs Notifiable Diseases  

NFCS National Food Control System 

NGO Non-governmental organisation  
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OIE Organisation Internationale des Epizooties – World Organisation for 

Animal Health 
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1 Context of Study 

Food safety (FS) remains a global concern and a threat to public health and 

economic development. With the globalisation of food trade, foodborne disease 

outbreaks involving several countries are becoming increasingly frequent (Buisson 

et al., 2008; Mortureux, 2016). Indeed, as local hazards can nowadays easily cross 

borders with the ever-expanding trade between continents (ibid.), more attention 

should be paid to detecting and controlling their spread. However, in the absence 

of sound scientific data, and a rigorous systematic risk assessment process, 

prevention of  potential foodborne disease outbreaks becomes the main issue (FAO 

and WHO, 2003). Therefore, a national food control system (NFCS), based on the 

principle of risk analysis, is essential to protect the health of consumers, ensure the 

sustainability of an effective monitoring system, and facilitate trade in safe food 

(ibid.). 

This chapter presents an overview of the importance of FS at the global level 

and in the specific context of Tunisia, in order to provide a better understanding of 

the thematic context. 

1.1 Food safety is a global concern  

At the global level, FS represents a fairly significant public health issue. It is 

estimated that 600 million people - nearly one in ten people worldwide - become ill 

each year after eating contaminated food (Faour-Klingbeil & Todd, 2019). Children 

are the most affected - 40% of this burden falls on children under 5, with 125,000 

deaths per year (Havelaar et al., 2015). The global burden of foodborne disease has 

been estimated in relation to 31 hazards. The largest distribution was observed in 

the African region, followed by South-East Asia and the Eastern Mediterranean 

region. The most frequent and common causes of foodborne disease are agents 

causing diarrhoea - in particular Norovirus, Salmonella and Campylobacter (Negru & 

Brickman, WHO, 2019). Other major causes of death from these diseases are 

enteropathogenic Escherichia coli, Salmonella typhi, hepatitis A virus, Vibrio 

cholerae, and aflatoxins (Havelaar et al., 2015). According to the US Center for 

Disease Control and Prevention (CDC), five risk factors (Figure 1) are most 

commonly considered in relation to foodborne diseases (U.S. Food & Drug 

Administration, 2017).  

In the European Union, a series of food and livestock crises in the 1980s and 

1990s triggered major reforms of FS policies and regulatory structures. The 

creation of the Food Standards Agency (FSA) in the UK in 2000, and the European 

Food Safety Authority (EFSA) for the EU in 2002, are examples of major reforms in 

response to these food crises. These amendments led to a separation between risk 

assessment and risk management for the first time. In addition, for the first time, 
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these institutions systematically placed the consumer at the centre, as opposed to 

the product or the market (Faour-Klingbeil & Todd, 2018). The fact that authorities 

oversee the food chain may have raised the profile of FS to a higher level. 

Subsequently, new regulations have emerged. For example, in 2011 in the United 

States, the FS Modernization Act (FSMA) was enacted in the wake of massive 

foodborne disease outbreaks. The FSMA requires the application of science and a 

risk-based approach throughout the chain to prevent foodborne illness. Long 

before this, Regulation EC 178/2002 established the general principles and 

requirements of European food law. This text contains the basic provisions to 

ensure a high level of protection of consumers' health and interests. It also 

established common principles and responsibilities, and the means to provide a 

strong scientific database, effective organisational arrangements, and procedures 

to support decision-making in the field of food and feed safety. 

 

 

Figure 1: The 5 major causes of foodborne disease 

Source: SLE team based on (U.S. Food & Drug Administration, 2017) 

 

Scientific approaches are based on the identification of appropriate and 

adequate control and prevention measures to mitigate the risk of foodborne 

disease. These approaches are an integral part of risk analysis, which is essential to 

build resilience into FS control systems. A risk analysis approach also provides a 

framework for collecting and analysing scientific data regarding a hazard that 

exposes humans, animals, or even plants, to any risk at the country, regional, and 

global level - offering a more effective response to mitigate potential foodborne 

disease outbreaks.  

Today, the challenges of FS have become more complicated in a global food 

trade network, due to changing consumption patterns, population growth, and 

intensified food production (Bundesinstitut für Risikobewertung, 2016). This has 

led to the emergence of new FS-related risks and, consequently, to more stringent 
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revisions of international product quality and safety requirements. These may have 

become barriers to international trade. 

FS requirements in the MENA region, including Tunisia, have also progressed -  

although at a slower pace and to varying degrees compared to EU systems (van der 

Meulen, 2010). More recently, a project to support the strategy for strengthening 

the health systems for the year 2025 has been studied, focusing on various health 

risks, including those related to food products, and their action plans (Durand et al., 

2016). However, the challenges encountered so far are still numerous, due to less-

developed prevention and control strategies (Faour-Klingbeil & C. D. Todd, 2019), 

which reduce a country's ability to manage risks and access the international food 

market. 

In most MENA countries, the compliance of the food chain is assessed by 

different parties. This often leads to unnecessary duplication and inconsistent 

results – a possible result of communication issues between institutions, which may 

lead to future challenges. 

On the other hand, the rapid growth of tourism has given a major boost to FS in 

the region. This has led to increased efforts to ensure a secured national and 

regional food supply chain (van der Meulen, 2010). 

The application of more stringent sanitary standards, which differ between 

products destined for local markets and those to be exported, only aggravates the 

situation (van der Meulen, 2010). 

It should be noted that most countries in the Middle East and North Africa, 

including Tunisia, are net importers of food products. In terms of quantity, 

depending on the country, food imports represent 25 to 50 % of the amount of 

national consumption (Faour-Klingbeil & C. D. Todd, 2019). It is therefore 

important to control imported food and to have an effective inspection system. At 

the national level in Tunisia, priority is thus given to the safety of imported and 

exported products. This was seen as a lever for the modernisation of FS 

programmes. 

1.2 Food safety in Tunisia 

Over the last decade, numerous studies have assessed the state of the national 

FS system in Tunisia. The final audit report carried out by the EU in 2015 highlighted 

that the official control system in place that year was not based on the principle of 

risk analysis, and that the implementation of Codex Alimentarius requirements 

could be improved. The same report also highlighted the failure of official 

laboratories to detect certain pathogens, such as STEC (Shiga toxin-producing E. 
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coli1 ) and viruses in foodstuffs (DG(SANTE) 2015-7631 - MR, 2015). In 2017, the EU 

carried out a study entitled: ‘Study on the acquired understanding by the EU in 

sanitary and phytosanitary matters in the framework of the negotiations of a Deep 

and Comprehensive Free Trade Agreement (DCFTA). The main goal of this study 

was to create a roadmap to bring the Tunisian system closer to the European one. 

One of the most salient aspects was the need to enact a more FS-specific law that 

would implement the principle of risk analysis. Other important aspects included 

border controls, and the development of a national laboratory accreditation system 

(Monnet et al., 2017). 

The findings in the current system of product safety control and risk prevention 

have shown that Tunisia already has a product control and market monitoring 

strategy provided by the administration. Nevertheless, this remains insufficient to 

guarantee the best risk prevention. The system is mainly based on the 

administration’s role, and very little on the economic operators - except for import 

and export (Durand et al., 2016). 

Nowadays, the Tunisian government wishes to implement research and study-

based regulation, and this attempt should not, for example, be limited to issuing 

media reports on health risks. Part of the reform and restructuring of the product 

safety system in Tunisia should be to put in place a more comprehensive 

information system. Addressing this uncertain communication through a broader 

information system would be part of a thorough reform and restructuring of the 

current FS system in Tunisia. With the new food law enacted in 2019, discussed in 

detail in chapter 1.4, the Tunisian FS control system has the potential to advance 

risk management in this area. 

In 2019, shortly before the promulgation of the new law, the FAO published a 

comprehensive analysis and evaluation of the Tunisian FS system. The adoption of 

the new law was welcomed very positively. The final report of the analysis even 

emphasises that its implementation will have a decisive impact on the sector in 

Tunisia (Barry, 2019). 

All the reports mentioned have made it clear that the adoption of the risk 

analysis approach should ensure the protection of consumer health, and the 

strengthening of trade with international markets. This can only happen after 

reviewing the needs and capacities of the Tunisian official inspection and control 

 
1  Escherichia coli (E. coli) bacteria are present in the human and animal intestine - they are part of our 

normal gut flora and are generally harmless. However, some strains of E. coli pose a risk to human 
health, for example, those that can produce toxins. These strains are called STEC/VTEC (shiga- or 
verotoxin-producing E. coli) or EHEC (enterohaemorrhagic E. coli). Their toxins can cause bloody 
diarrhoea and haemolytic uraemic syndrome (HUS) - a serious and potentially fatal complication.  
Source : (European Food Safety Authority, n.d.) 
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analysis strategies and structures, as well as the opportunities to use risk analysis 

principles for consumer health protection. 

1.3 Overview of the food sector in Tunisia  

To understand the different challenges of the Tunisian FS system, it is necessary 

to have an awareness of the food culture in Tunisia. ‘Food culture’ is a study based 

on understanding the eating habits of a given population, in terms of the type of 

food and the methods or customs used to prepare meals in the context of FS (FAO 

and WHO, 2003). As the aim of this study is not to delve deeply into the different 

aspects of food culture, we have refrained from discussing them in detail from a 

sociological, psychological, historical, 'aspirational lifestyle', or even 

anthropological perspective (Counihan, 2018; Fox, 2003). 

The study adhered to the common understanding of food culture in terms of 

available foods, as well as food cultures and habits (FAO, 2018). This information, 

complemented by the research conducted during this study, helped to highlight the 

most critical stages of the current food chain in Tunisia, for the purposes of 

targeting the best actions to be taken for product safety. 

General habits 

Current trends in food consumption patterns show that the country is 

undergoing a nutritional transition. Unhealthy eating behaviours have been found 

to be increasingly common among adolescents - including over-consumption of 

fast-food products, containing excessive levels of sugar and fat, and the skipping of 

meals (Sahli et al., 2020). At the same time, an increase in the consumption of fruits 

and vegetables has been observed (ibid.).  

This is due to a combination of economic and socio-demographic factors that 

have affected the structure of food demand. Steady and rapid economic 

development, growth in disposable income, rapid urbanisation, and the increase of 

a professionally active female population - which, among other things, has raised 

family income - have led to a marked increase in the demand for food (Bergaoui, 

2021b; Lampietti et al., 2011), and have radically changed the lifestyle and 

behaviour of consumers. In addition, the development of agriculture and food 

manufacturing, the diversification of food supply – whether local or imported, and 

the increase in the number and distribution of supermarkets, have accelerated 

these changes (Callieris, Brahim, & Roma, 2016). This evolution has also been 

demonstrated by a study of the National Institute of Consumption (INC), which 

found that 55 % of Tunisians now prefer to have breakfast outside, and 62 % of 

Tunisians opt for a prepared meal at lunch (Institut National de la Consommation 

(INC), 2016). This change is attributed to the upheavals in lifestyle, with the 
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experience of permanent stress and time limits, which then manifest themselves as 

a reduction in the time devoted to preparing and eating meals.  

These changes in habits could contribute to increased FS risks in the short and 

long term. Indeed, with the use of out-of-home catering, smuggled products that 

are not subject to any sanitary control, as well as ultra-processed products, the 

Tunisian food sector is faced with the need to establish a system that would protect 

consumers against foodborne diseases. For ultra-processed products, the most 

common risk is likely related to the use of chemical ingredients such as additives. 

The importance of updating legislation, monitoring risks, and strengthening food 

control systems to better protect consumer health cannot be emphasised enough. 

Agriculture and the food industry 

National agricultural production varies significantly from year to year, 

particularly due to large variations in rainfall. To understand the food chain, one 

must also consider the food economy and production sites. Compared to other 

North African countries, agriculture plays a relatively modest role in the Tunisian 

economy, representing about 10 % of the country's gross domestic product (GDP) 

(La Banque Mondiale, 2022). Unemployment has risen from 15 % prior to the 

COVID-19 pandemic, to 17.8 % at the end of the first quarter of 2021 (FAO, 2021f). 

In Tunisia, agriculture remains a strategic sector in economic terms, with the 

fruit and vegetable market being the principal segment. Tunisia has wholesale and 

retail markets that contribute to the control of this sector. In 2020, Tunisia 

produced 4,052,000 tonnes of horticultural products, 1,473,000 tonnes of 

tomatoes, and 452,000 tonnes of potatoes (Fiche signalétique des cultures 

maraîchères en Tunisie 2015-2020 ONAGRI, 2021). Olives, dates, and fresh fruit are 

grown and sold on both the international and local markets. 

 

Table 1: Food balance in 2020 

 In Million Dinars Change (%) 

 12 months (2019) 12 months (2020) 2019/2018 2020/2019 

Exports 4,251.9 4,850.6 -13 14.1 

Imports 5,677.6 5,710 5.9 0.6 

Sales -1,425.7 -859.4 - - 

Coverage rate (%) 74.9 % 84.9 % - - 

Source: National Institute of Statistics (NIS) 
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Exports and Imports 

For historical and geographical reasons, the European Union, Tunisia's largest 

economic partner, strongly influences its agricultural policy. Simultanously, Tunisia 

also maintains significant market controls along the agricultural value chain (e.g., 

quotas), which to some extent limits growth and investment opportunities (US 

Department of Commerce, 2021) (see Table 2). 

Tunisia is among the 10 largest olive producers in the world. Olive oil exports 

represent 25 % of total agricultural exports. In 2019, Tunisia exported around half 

of its olive oil to Italy and the United States, with a value of US$ 466.473 billion 

(Trade Map, 2020) (see Table 2). 

In relation to agricultural production intended for export, the international 

market is becoming increasingly demanding on the parameters of quality and food 

safety, and has pushed for the adoption and enforcement of regulatory and 

normative requirements, in order to provide compliant products. Currently, 

Tunisia, with the promulgation of law 25-2019 on food and feed safety, is moving 

towards the development of a system to control FS, with the upgrading of 

regulatory requirements in harmony with the countries to which it exports. 

 

Table 2: Evolution of the main exported products in 2020, compared to 2019  

Products 
Quantities (1,000 T) Values (MDT) Price (DT/Kg) 

2019 2020 Var* 2019 2020 Var* 2019 2020 Var* 

Olive oil 172 386.9 124.9 1,386.9 2,299.7 65.8 8.06 5.94 -26.3 

Dates 113.9 109.2 -4.1 780 732.4 -6.1 6.85 6.71 -2.1 

Tomatoes 20 26.3 31.2 104.6 129.4 23.8 5.22 4.92 -5.7 

Fishery 
products 

22.6 18.6 -16.4 469.4 405.7 -13.6 20.77 21.47 3.3 

Citrus 17.7 10.5 -40.7 30.3 17.4 -42.6 1.71 1.66 -3.2 

*Var = Change between 2020 and 2019 (((2020 Value - 2019 Value) / 2019 Value) * 100) 

Source: ONAGRI calculations based on NSI data 

 

In 2020, olive oil and dates were among the most exported products. In fact, 

386.9 thousand tonnes of olive oil were exported for a value of 2,299.7 million 

Tunisian dinars (around US$800 million), and 109.2 thousand tonnes of dates 

exported for a value of 732.4 million Tunisian dinars (around US$270.2 million). It 
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should be noted here that, excluding fishery products, all prices per kilogram have 

fallen - despite the increase in the production of tomatoes and olive oil. * Figures 

taken from the Oanda exchange rate converter for 31th December 2020. 

On another level, it is also fundamental to look at food imports into Tunisia. 

Table 3, below, shows that the dependence on basic necessities remains permanent 

- making this sector a strategic focus. It is largely maintained under the control of 

the State, thanks to, for example, the subsidy system. 

 

Table 3: Evolution of the main imported products between 2019 and 2020 

Products 
Quantities (1,000 T) Values (MD) Price (DT/kg) 

2019 2020 Var* 2019 2020 Var* 2019 2020 Var* 

Soft wheat 1,327.7 1,303 -1.9 889.2 847.2 -4.7 0.67 0.65 -2.9 

Maize 1,025.9 1,032.5 0.6 565.4 558.1 -1.3 0.55 0.54 -1.9 

Barley 542.7 960 76.9 367.2 563.5 53.5 0.68 0.59 -13.2 

Durum 
wheat 

526.6 823.2 56.3 451.8 743.1 64.5 0.86 0.90 5.2 

Sugar 497.5 388.3 -21.9 472.6 375.6 -20.5 0.95 0.97 1.8 

Vegetable 
oils 

262 230.9 -11.9 532.5 493 -7.4 2.03 2.14 5.1 

Potatoes 40.8 23.5 -42.4 64.9 47.4 -27 1.59 2.02 26.8 

Milk and 
dairy 
products 

30.8 23.2 -24.7 179.5 144.1 -19.7 5.83 6.21 6.6 

Meat 6.8 2.4 -64.7 67.3 22 -67.3 9.90 9.27 -7.4 

Source: ONAGRI calculations based on NSI data 

*Var = change between 2020 and 2019 

 

Despite the country's dependence on imports, variations in international prices 

of wheat and vegetable oil products are not fully reflected in domestic prices, as the 

government's food subsidy programme tends to keep them stable. Nevertheless, 

we note here an exceptional rise in food prices, which can be attributed to, among 

other things, the devaluation of the Tunisian dinar in recent years. These prices 
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remain high for most of the 26 % of the 'poor' class living in rural areas (World Food 

Program (WFP), 2021). 

Additionally, it is obviously important to mention that the fight against black 

markets and informal imports remains a major challenge for the country (G5). 

Because of their low prices, contraband products remain very competitive despite 

their, usually, unhealthy characteristics (Laâtar, 2017). 

Food products have not been spared from smuggling. For example, in 2015, 

customs and border police intercepted subsidised food products worth a total of 1.1 

billion Tunisian dinars (OCDE, 2019). However, the goods smuggled across the 

borders escape sanitary control, which leads to the conclusion that quality and 

sanitary safety cannot be guaranteed (G5). 

1.4 Evolution of Tunisian regulations prior to the new FS law 

in Tunisia  

Until the early 1990s, the legislation remained underdeveloped in Tunisia, but 

with the growth of the tourism sector, and consequently the food sector - along 

with the increasingly stringent requirements to access international markets, a new 

legal framework was created to improve compliance and protect consumer health 

(Chebbi, 2016). 

Until the publication of the new law in 2019, the legal system had five basic laws 

governing the operation of public services related to FS: 

1. Law No. 1992-117 of 7th December 1992, on Consumer’s Protection, 1992. 

This law stipulates that: “the responsibility of the safety of a food product lies 

with the final supplier, thus imposing on professionals the obligation of 

results (by verifying compliance with the standards in force)". The main 

objectives of this law were to establish the general rules relating to product 

safety, fairness of economic transactions, and the empowerment of control, 

inspection and seizure agents. 

2. Law No. 1992-71 of 27th July 1992, relates to communicable diseases, 1992. It 

deals with the control and monitoring of foodborne diseases, and establishes 

the: "principle of compulsory declaration, the system of response and 

investigation”, and “epidemiological surveillance”. 

3. Law No. 1994-86 of 23rd July 1994, relates to the distribution channels for 

agricultural and fisheries products, which organises the channels and defines 

the links (cold stores, wholesalers, wholesale markets, etc.). 

4. Law No. 1999-24 of 9th March 1999 on Veterinary Health Control at Import 

and Export, 1999. It deals with veterinary health control of animals and 

animal products at import and export, and defines ‘veterinary border control’. 
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5. Law No. 2005-95 of 18th October 2005. It determines the required conditions 

to ensure the quality and the safety of animal products. It also introduces the 

principle of veterinary sanitary approval for establishments handling 

foodstuffs of animal origin. 

In addition to these five basic legal texts, numerous decrees and ministerial 

orders specify details, such as certain contaminants and their maximum limits, or 

the responsibilities of actors along the food chain. An overview of these documents 

is presented in Annex 1. In addition, further information and requirements are also 

specified in specifications, circulars, and other administrative papers. 

Within this legislative context, the proper management of food control in 

Tunisia was hampered by certain difficulties that were attributed to (i) the lack of 

coordination between the different stakeholders, (ii) the lack of human resources, 

skills, and capacity of analytical tools, and (iii) the legal and institutional framework 

dispersed across several ministries. In addition, Tunisia, like other MENA countries, 

did not have a food risk assessment network in the past (Faour-Klingbeil & C. D. 

Todd, 2019). 

In accordance with this, Tunisian authorities have long worked to develop and 

reform the national FS system. These efforts ended in 2019 with the promulgation 

of law No. 25 of 26th February 2019 on food and feed safety, a revolution for Tunisian 

FS regulations (Loi N° 2019-25 Du 26 Février 2019, Relative à La Sécurité Sanitaire 

Des Denrées Alimentaires et Des Aliments Pour Animaux, 2019). This law established 

a legal framework to preserve human health and prevent sanitary risks related to 

the consumption of food products. This same law: “lays down the general principles 

relating to food and feed safety; the general obligation of food and feed safety and 

conformity; the obligations of food and feed operators and the general rules of 

official inspections and analysis” (Law 25-2019 Art 2).  

The objectives of the law n°25 of 26th February 2019 are: 

▪ Ensuring food safety to achieve a high level of human and animal health 

protection (Art. 1). 

▪ Strengthening export opportunities by promoting legal organisation around 

consumer protection (Art. 1). 

▪ Restructuring institutions responsible for assessing, managing, and 

communicating on food safety risks, while meeting international standards and 

criteria (Art. 35-40; 42-46). 

▪ Clarification of stakeholders' obligations (Title IV). 

▪ Increasing competitiveness. 

▪ Strengthening consumer and foreign partner confidence in the local market 

monitoring system. 
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The law defines the tasks and obligations for which operators i.e., companies or 

independent persons operating in the food or feed sector, are responsible for. As 

an example, it states that: "Every operator must, before placing certain foodstuffs 

on the market, obtain a health certificate issued by the Authority" (Art. 26). Also, 

according to Art. 27: "Every operator must establish a system for the traceability of 

food, feed, and any other substance intended to be, or likely to be, incorporated 

into food or feed. They must collaborate with the Authority in accordance with the 

provisions of the law, and immediately take measures to withdraw the food or feed 

from the market and inform the Authority, if it considers or has reason to believe 

that a food [...] is unsafe" (Art. 28/30). 

In order to guarantee all these measures, ensure FS, and to respond to health 

emergencies, the law provides for the creation of two institutions: 

▪ National Authority of Sanitary Safety of Food Products (INSSPA) - referred to in 

the law as the "Authority". Among its attributions are the following:  

→ To implement and contribute to the design of the national policy on 

consumer protection, plant and animal safety, animal welfare, food safety, 

feed safety, and agricultural inputs - from primary production to the final 

consumer. 

→ Diagnose and monitor plant and animal health. 

→ Delineate, design, and define strategies, guidelines, and programmes for the 

control of animal and plant pests and diseases, animal welfare, food, feed, 

and agricultural input safety, and monitor their implementation and 

evaluation. 

  This includes, above all, the following four areas: (1) Risk management, (2) Risk 

communication (3) Appropriate prevention and control measures, and (4) The 

national early alert system. At the time of data collection for this study, INSSPA 

was still being structured and was not yet operational. 

▪ The National Risk Assessment Agency (ANER): Its scope of action is rather 

scientific. It cooperates with the National FS Authority, and its funds are set by 

government decree. Its specific tasks include: 

→ The provision of advice and scientific and technical assistance to risk 

managers in areas affecting human health and product safety. 

→ The collection and analysis of data to assess and determine risks affecting 

human health and product safety. 

→ The carrying out or commissioning of scientific studies necessary for the 

accomplishment of its mission, and to inform on their results.  

 During the 20 years prior to the adoption of the law, the National Agency for 

Sanitary and Environmental Control of Products (ANCSEP) played a major role 
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in the food safety system in Tunisia. ANCSEP was created in 1999 to ensure the 

coordination and consolidation of the activities of sanitary and environmental 

control of products (Décret 99-769 Du 5 Avril 1999, Portant Création de l’agence 

Nationale de Contrôle Sanitaire et Environnemental Des Produits et Fixant Sa 

Mission, Son Organisation Administrative et Financière, Ainsi Que Les Modalités 

de Son Fonctionnement, 1999).  

Moving forward, the new law 25-2019 completes the 5 fundamental laws 

governing the FS in Tunisia. 

1.5 SLE project as part of the overall project  

Following the enactment of the new FS law, a five-year (2021 - 2025) 

cooperation project between Tunisia and Germany started in March 2021, with the 

objective of strengthening public FS and consumer health protection structures in 

Tunisia (Bundesinstitut für Risikobewertung, 2021). The cooperation involves 

primarily the Ministry of Health with its main institutions - the National Authority 

for the Sanitary Safety of Food Products (INSSPA) and the National Risk 

Assessment Agency (ANCSEP/ANER) on the one hand, and the German Federal 

Institute for Risk Assessment (Bundesinstitut für Risikobewertung - BfR) and the 

Federal Office for Consumer Protection and FS (Bundesamt für Verbraucherschutz 

und Lebensmittelsicherheit - BVL) on the other. 

 

 

Figure 2: The SLE study as a component of the five-year project 

Source: SLE Team 
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The BfR and BVL commissioned the Centre for Rural Development (Seminar für 

Ländliche Entwicklung - SLE) to initiate preliminary analyses, and to study the 

institutional context in which the five-year project will take place (Figure 2). The 

main objective of the SLE study is to take stock of the FS system in Tunisia, in order 

to identify the stakeholders, their needs, and the challenges regarding the 

implementation of the new FS law. It is therefore necessary to understand the 

applicable FS legislation and the national control system, i.e., food testing, 

inspection, monitoring and notification system, and communication. The degree of 

effectiveness of the current Tunisian system, its consistency with the science and 

with the risk-based approach, can be determined later. 

This study is a follow-up to the previous publications on food poisoning, the 

statistics and studies of the FAO mentioned above. It also aims to highlight the 

priority areas to be considered as starting points for the implementation of the 

requirements of the new law 25-2019. This work is based on field research and 

evidence-based findings, while maintaining close collaboration with local partners. 

This document focuses solely on the six-month SLE project (01/07/2021 - 

31/12/2021). It attempts to present the SLE study, including the approach adopted, 

and the results obtained during the data collection and analysis phase. 

1.6 Overview of the study  

In the first chapter, we provided a brief overview of the context in which the 

study has been carried out - including the Tunisian legislative framework and the 

FS system in Tunisia. Chapter 2 presents the theoretical concepts of FS. Chapter 3 

deals with the working procedures during the project. Chapter 4 focuses on the 

participatory research methods used for data collection and analysis. Chapter 5 

presents in greater detail the results of the whole study, in accordance with the 

index categories and their respective indicators. It also presents the knowledge, risk 

perceptions, and attitudes related to FS. This is followed by the priority areas 

identified in the final workshop in Chapter 6. The same chapter also provides 

feedback on the national food control system, such as perceptions and interactions 

between public institutions and ministries with industries and open markets. 

Chapter 7 highlights some of the limitations of this study, highlighting further areas 

for investigation. In the eighth, and final chapter, we draw together all these 

findings into priority areas for action by institutions, with the aim of improving 

cooperation between all actors.
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2 Conceptual framework  

2.1 The existing foundation for FS at a global level 

FS is defined as: "the assurance that food will not cause adverse effects to the 

consumer when prepared and/or consumed in accordance with its intended use" 

(CXC 1 -1969 Rev 2020). The Codex Alimentarius specifies that the General 

Principles of Food Hygiene (CXC 1-1969) are central guidelines. The Administrative 

Committee on Coordination, through the publication of the ‘Principles and 

Guidelines for National Food Control Systems’ (CXG 82-2013), and the ‘Principles 

and guidelines for monitoring the performance of national food control systems’ 

(CXG 91-2017), has provided the necessary information for governmental 

institutions to contribute to the development of national food control systems 

(NFCS). 

 

 

Figure 3: Elements of a national FS system  

Source: SLE team based on (Faour-Klingbeil & C. D. Todd, 2019) 
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According to these guidelines, there are five essential pillars of a NFCS, needed 

to ensure an effective monitoring system, fair practices in the food trade, and the 

protection of consumer health (FAO and WHO, 2003). These pillars are (see Figure 

3): (1) Law and regulation, (2) Food control management, (3) Inspection services, (4) 

Food monitoring and epidemiological data, and (5) Communication, information, 

education, and training. However, the adoption of these five criteria depends on 

the existence of comprehensive legislation, consistent jurisdictions, and strong 

monitoring and oversight. In addition, given the nature of foodborne diseases, it is 

vital to take a science-based approach to identifying and preparing for potential 

outbreaks (Faour-Klingbeil & C. D. Todd, 2019). 

Foodborne disease related to the ingestion of products contaminated with 

bacteria, viruses, parasites and chemicals, as well as biotoxins (World Health 

Organization, 2019), remain an underestimated public health threat. According to 

WHO global statistics, US$110 billion is lost annually in productivity and medical 

costs, due to unsafe food in low- and middle-income countries.  

The concept of from ‘farm to fork’ addresses the traceability of food products 

along the chain. Key actors in this chain, such as food manufacturers, logistics 

service providers, and farmers, are now required to closely monitor and control 

practices and enforce food handling and preparation procedures. Due to the 

distance between consumers and food sources, the process of monitoring products 

along the food chain is much more complex than before. This same process is 

required to be supported by regulatory texts, with scopes ranging from primary 

production to distribution and consumption of products (Figure 4). In addition to 

focusing on safety during production and processing, operators in the chain must 

also manage food preservation and transport networks. The ‘farm to fork’ process 

now focuses on preventing contamination and maintaining quality standards (FAO 

and WHO, 2019b).  

 

 

Figure 4: The concept of the fork in the road 

Source: SLE Team 
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2.2 Management of foodborne diseases 

The detection of foodborne diseases requires the implementation of effective 

monitoring systems to obtain and process data from the various sources.  

Thus, it would be wise to have a monitoring and emergency response plan 

prepared at the national level. As a first step, the development of an operational 

and rapid monitoring system is highly recommended, in order to manage 

foodborne disease events and other serious public health events as early as possible 

(FAO and WHO, 2019a). It goes without saying that notification and 

communication systems for health and laboratory actors, among others, also 

remain indispensable. This communication can, for example, take place through 

continuous health monitoring to detect sporadic cases or ongoing controls (Food 

Safety Authority of Ireland, 2016). 

Also, in the context of emergency preparedness, a country should put in place 

certain organisational arrangements to respond to the occurrence of diseases or 

epidemics (FAO and WHO, 2011). In situations where timeframes are undefined, 

and information may be incomplete, it could be very difficult to select the best 

management risk options and the most appropriate response immediately. For this 

reason, an appropriate plan for controlling epidemics should be established locally 

and reviewed regularly (FAO, 2013). This could, for example, be envisaged 

following exercises and crisis simulations, or during the evaluation of an actual 

response to an epidemic. Typical elements include risk assessment request forms, 

prepared decision trees, or guidelines with steps to follow (ibid. ). With this in mind, 

organisational structures, such as members of the Outbreak Control/Response 

Team (OCT/ORT), contact persons in the different authorities, and lists of 

approved/accredited laboratories can be prepared. This national emergency 

response plan should be based on the principle of risk analysis, outlined in the 

following chapter (FAO and WHO, 2011; Food Safety Authority of Ireland, 2016). 

2.3 Approach to risk analysis  

In order to establish a robust FS system at the national level, internationally 

recognised standards - such as those recommended by the Food and Agriculture 

Organization of the United Nations (FAO), are based on a risk analysis with an 

integrated ‘farm-to-fork’ approach (FAO and WHO, 2003). This is in addition to 

compliance with the working principles of the Codex Alimentarius Committee 

(CAC). This same principle is defined by the Codex Alimentarius as a process 

consisting of three elements (FAO and WHO, 2003): Risk assessment, risk 

management, and risk communication (Figure 5).  

The three main components of risk analysis have been defined by the Codex 

Alimentarius as follows: 
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▪ Risk assessment: This plays a key role in identifying FS-related problems and in 

considering appropriate policy alternatives to accept, minimise, or reduce the 

assessed risks. It is a scientific process consisting of the following steps: (1) risk 

identification; (2) hazard characterisation; (3) exposure assessment; and (4) risk 

characterisation (FAO, 2017).  

▪ Risk management: This emphasises that risk analysis requires modern FS and 

public health institutions and infrastructure. It also calls for a general 

environment that values and supports the risk analysis paradigm. Therefore, the 

adoption of a risk management approach aims to develop and improve the 

components of FS systems, including food legislation and food inspection (FAO, 

2017). 

▪ Risk communication: This is crucial to the successful implementation of risk 

management. It describes the interactive exchange of information and opinions 

about risk and risk management between risk assessors and managers, 

consumers, and other interested parties. This is particularly important during 

epidemics (FAO, 2017).  

 

 

Figure 5: Components of the risk analysis approach 

Source: SLE team based on (FAO, 2021a) 

 

Although these roles are distinct, they must work interdependently to achieve 

effective risk management. Only when all elements are working effectively can the 

risk analysis approach fulfil its central role in a national FS system (ibid.). 
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In addition to these facts, it should be noted that the application of preventive 

systems based on risk assessment in food production is also vital for the protection 

of consumer health. One widely recognised preventive approach formalised by the 

Codex Alimentarius Committee (CAC), is the Hazard Analysis Critical Control Point 

(HACCP) system. It is a working system applied throughout the food chain for the 

control of food safety based on the study of hazards, their origins and routes of 

occurrence in food products, their probability of occurrence, and the severity of 

their adverse health effects. This system cannot take place without the prerequisite 

practices being in place - such as Good Manufacturing Practices (GMP), Good 

Hygiene Practices (GHP), and Good Agricultural Practices (GAP). 
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3 Research Framework   

To better understand the different key issues of the FS system in Tunisia, and to 

be able to formulate meaningful recommendations at the institutional level, a set 

of questions are described in this chapter. It includes an impact assessment with 

objectives and research questions, as well as hypotheses. 

3.1 Objectives and impact assessment  

The aim of the research project is to make reliable and clear data available, for 

the purpose of strengthening the institutional capacity and resilience of the FS 

system in Tunisia. The mapping of the study process (Figure 6) reflects the intended 

outcomes. 

 

 

Figure 6: Mapping the study process  

Source: SLE Team 
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To achieve its objective, the team defined three basic inputs to carry out the 

activities and attempt to obtain the desired outputs. The inputs shown at the 

bottom of the figure were developed by our team to set the stage for the activities. 

The activities in the centre of the figure form the backbone of the project. The 

output data is generated using the following three core activities: stakeholder 

analysis, capacity and needs analysis, and field interviews - all of which are 

associated with the definition of priority areas. A detailed presentation of the 

methods is provided in Chapter 4 of this report.   

3.2 Research questions  

As part of the project preparations, guiding questions were developed. They 

were oriented towards defined objectives (see Table 4). Each research question 

relates to a specific output or activity to be carried out during the project period, so 

that the overarching questions are consistent with the results.  

 

Table 4: Research questions 

Themes Questions 

1. Stakeholder mapping 
(net-mapping) 

1.1 How are Tunisian institutions and actors in the food chain 
linked to each other, and to what extent do they interact? 

1.2 What degree of reliability, speed, and completeness is 
needed to interact between different agencies? 

1.3 Are the responsibilities of each body defined and 
implemented?  

2. Needs and capacity 
assessment 

2.1 What parts of the food chain are currently covered by the 
regulations?  

2.2 What are the capacities and needs of stakeholders along the 
food chain?  

3. Crisis simulation 

3.1 What can we learn about the current FS situation in Tunisia? 

3.2 What is the level of expertise of stakeholders in the 
management of foodborne disease outbreaks? 

3.3 How effective is the existing system in responding to 
foodborne disease outbreaks? 

3.4 How can we work more effectively during a food crisis?  

3.5 Have the roles and responsibilities of the different actors in 
crisis management been defined? 

Source: SLE Team 
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The original plan was to address the remaining issues through a nationwide 

crisis simulation.2 This exercise was removed from the SLE project due to several 

factors, including the Covid-19 pandemic. Nevertheless, the results of the capacity 

and needs assessment and the stakeholder analysis will serve as a key input for the 

preparation of this simulation. Thus, we were able to use these questions as a basis 

for preparing our working and investigative tools, allowing us to respond with the 

overall visions developed in Chapters 5 and 6. 

3.3 Assumptions  

An important way to measure the impact of our research is to formulate 

hypotheses as background information to determine the challenges, issues and 

aspects of the FS system that require improvement, as well as the inter-institutional 

cooperation in Tunisia. These hypotheses are based on a thorough literature review 

that we conducted as a team - mainly based on a comprehensive review of existing 

Tunisian regulatory texts, a few media articles, and FAO publications:  

▪ Non-legal factors influencing the FS system: The effectiveness of the FS system 

is not only determined by regulation, but also by other parameters - such as 

awareness of actors, enforcement, or technical possibilities. The 2019 legislative 

reform alone is not enough. 

▪ Cooperation and coordination between actors: Cooperation and coordination 

between actors along the food chain, as well as knowledge and clear task 

definition in relation to FS, are not sufficiently developed within the current FS 

system. This can only be improved by raising awareness of standards and 

regulations among the relevant actors, and by establishing a permanent 

dialogue between the key actors. 

▪ Data collection on FS and foodborne disease outbreaks: The limited availability 

of publications and data on foodborne disease outbreaks in Tunisia is linked to 

the lack of an effective notification system.  

▪ Education and communication between public and private actors: 

Communication flows between public and private actors are insufficient due to 

the lack of a strategy for communication and the flow of reliable and timely 

information between public authorities, the health sector, and food operators.  

▪ Factors for successful emergency response: The lack of an effective system for 

FS emergencies, insufficient data, and lack of awareness and capacity building 

along the food chain, are among the factors that determine the limit of 

responsiveness to FS-related emergencies. 

 
2  WHO statistics show the high number of cases and deaths due to COVID-19 in Tunisia in July and August 

2021: https://covid19.who.int/region/emro/country/tn 
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▪ Perception of regulation: The current perception of regulation differs from one 

actor in the food chain to another. 

The aim of our hypotheses is to identify capacities and to contribute positively 

to the cooperation between the actors involved. The identification of challenges 

and issues through the generated hypotheses should establish a path towards 

positive effects. As with the research questions, the hypotheses were also very 

helpful in developing the tools and analysing the data to target the priority areas 

(see Chapters 5 and 6). 

3.4 Analysis of the users of the study 

The main users of this study are the German partners, BfR and BVL, and the 

Tunisian partners, ANCSEP/ANER and INSSPA, as the final recommendations on 

the action plan will guide the five-year project by highlighting areas of significant 

importance.  

Other users could benefit from the results of this study. These include the 

various institutional actors in the FS sector. The different actors in the food chain - 

such as producers, processors, transporters, distributors, and consumers, would 

benefit from improved communication and stronger links between the public and 

private sectors at the national level - to strengthen the resilience of the FS system, 

and better manage the risks involved. 

3.5 Ethical considerations  

The implementation of this research project took place during a pandemic, and 

therefore had to overcome several obstacles. The methods used had to be adapted 

to the situation in the field, but also to the late departure of the team members 

from Germany. Therefore, some parts of the study were carried out online. This 

included the testing of the net-mapping workshop and interviews, the coordination 

with partners during the development of the questionnaires, and the training of the 

Tunisian team. 

To avoid delays in data collection, an additional team of three young 

professionals was recruited in Tunisia. After assessing the risk associated with 

travelling during the pandemic, the team, in consultation with the SLE and partners 

in Tunisia, decided it was feasible to conduct the interviews in person where 

possible. To minimise risks and ensure a high level of safety, all participants in the 

data collection missions were equipped with FFP2 masks and hand sanitiser. In the 

seminar rooms during the workshops, the SLE team ensured there was sufficient 

space to maintain a distance between people of at least 1.5m at all times. FFP2 

masks were offered to all persons without masks, and hand sanitiser was available 
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during the entire session. It should also be mentioned that all German participants 

were vaccinated twice against Covid-19, or were assured beforehand by a PCR test 

that no one was infected with the Covid-19 virus. 

No infections were reported during the project team's stay in Tunisia. 
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4 Methodology  

The main tool in this study is the capacity and needs assessment. This tool is itself 

composed of a set of other tools to measure the gap between current and desired 

practice (FAO, 2021b). This systematic approach is based on four steps (Figure 7), 

and includes components from the FAO Quick Guide (FAO, 2007).  

 

 

Figure 7: The four phases of the capacity and needs assessment 

Source: SLE Team 

 

The first step represents a preliminary analysis of the existing FS system. It is 

based on a literature review of existing publications, to provide our team with a first 

impression of the current situation (see Chapter 1.2).  

During the second stage, the team developed an index of the national FS system 

adapted to the context within Tunisia, to reflect a desired future state using 

different indicators. The different categories of the index and its purpose are 

specified in Chapter 4.2. 
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Figure 8: Overview of the flow chart of the complete methodology 

Source: SLE Team 

 

The third step was the collection and analysis of data to identify the capacities 

and needs of the Tunisian system. Here, our team used a mixed-methods approach, 

involving quantitative data analysis and participatory qualitative methods. The 

data collection was structured and divided between the public sector and the 

private sector. The latter includes actors in the food chain, from production to 

distribution (see Chapter 2.1). The methodological approach to data collection 

differed between the two sectors. This is presented in detail in Chapter 4.3.  

For the final step, once the identification of capacities and needs had been 

carried out, their prioritisation was implemented using a participatory approach 

with partners, as described in Chapter 0.  
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Figure 8 illustrates in the form of a flow chart how these different phases 

interacted, and the methods adopted, in a very simplified form. A flow chart 

describing the methodology in full is presented in Annex 2.  

This chapter presents in detail the different methods applied in this study. 

4.1 Analysis of the existing FS system 

To investigate the current situation of FS in Tunisia, we conducted an extensive 

review of the scientific literature. Due to the limitation of published data on 

foodborne diseases and outbreaks, and on FS in general in Tunisia, the literature 

review was based mainly on available official reports and international technical 

reports (DG(SANTE) 2015-7631 - MR, 2015; Global Agricultural Information 

Network, 2019; Monnet et al., 2017). The review was conducted using internet 

searches of databases - such as PubMed, ScienceDirect, and Google Scholar, as well 

as the websites of various public institutions, international and local organisations, 

such as the FAOLEX database, and the WHO database. Keyword searches were 

conducted using a variety of lexicons related to the topic3.  

In addition, the desk research was combined with extensive on-site discussions 

with key project stakeholders, which formed a significant part of the analysis.  

As part of the bibliographic research, we also looked at the Tunisian regulatory 

texts that currently exist - to identify the requirements and the degree of 

implementation of control activities in Tunisia. The texts consulted included, but 

were not limited to, the basic laws - in addition to law 25-2019, certain decrees, 

ministerial orders, and specifications were consulted. 

4.2 Definition of a model FS system based on international 

recommendations 

In order to define the elements required for the establishment of an effective 

national FS system, we referred to the second phase of the FAO rapid guide (FAO, 

2007), which focuses on the development of a set of indicators in collaboration with 

local partners, to assess their applicability to the local context. 

4.2.1 Development of the index 

Several approaches are being taken to measure the effectiveness of national FS 

systems globally, and assess their performance. One of the most popular tools is 

 
3 These searches were conducted in French, English and Arabic, in combination with the word ‘Tunisia’, 

and include among other terms ‘food safety’; ‘food poisoning’; ‘foodborne disease’ ‘foodborne 
outbreak’; ‘risk management’; ‘risk analysis’; ‘risk assessment’; ‘food control system’; ‘food culture’. 
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the FAO/WHO Food Control System Assessment Tool, (FAO and WHO, 2019b). As 

these assessment systems are very detailed - requiring mandatory access to all 

areas of the national FS system, the team developed its own index, which reflects 

the specific needs of Tunisia based on the indicators described in the FAO/WHO 

tool. 

The FS system index adopted in this study is based on four main categories that, 

according to international standards, reflect the main elements of an effective 

national FS system4 - as described in Chapter 2.1. The assumptions made (see 

Chapter 3.3), and scientific research (FAO, 2007, 2021c; FAO and WHO, 2019b; 

Global Alliance for Improved Nutrition, 2020; Le Vallée & Charlebois, 2015), have 

also been of great help in defining the indicator categories, the indicators 

themselves, and their explanations. 

It resulted in the following four categories, with a total of 10 subcategories 

(Figure 9):  

▪ Institutional Framework (IF): The two elements of a national FS system, entitled 

‘Laws and Regulations’, and ‘Food Control Management’, were combined by the 

team into one category, as the implementation of the new FS law is of particular 

importance in the context of the study5.  

▪ Food Control and Inspection (FCI): This category tends to assess the current 

situation in food control and inspection in terms of resources. It requires a 

qualified, trained, efficient, and honest food inspection service (Faour-Klingbeil 

& C. D. Todd, 2019). 

▪ FS’s Monitoring and Crisis Preparedness System (MCPS): This category aims to 

assess preparedness for foodborne disease outbreaks in the context of 

monitoring (i.e., constant monitoring and detection of incidences), and 

emergency response at the national level. 

▪ Risk Communication, Education, Awareness, and Compliance (R): With this 

category we want to assess the performance in communicating with 

stakeholders along the food chain. It is important to share and provide 

information and guidance on FS issues and emerging risks. In addition, specific 

training for food chain controllers and laboratory managers strengthens 

expertise in food control, and is an essential preventive measure (FAO and 

WHO, 2015).  

 
4 The national FS system has five elements, one of which is the existence of a legal regime for food 

control. In the case of Tunisia, this is already in place.  

5  The institutional framework does not look at regulation per se, but at the extent to which the regulatory 
activities of authorities are implemented to ensure that all food, at all stages, is safe, wholesome, and 
appropriate for human consumption (FAO and WHO, 2015). 
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Figure 9: Architecture of the FS system index with categories and subcategories 

Source: SLE Team 
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Each sub-category has between four to eleven indicators that allow it to be 

assessed. The index includes a total of 54 indicators (see Annex 3). It has been 

optimised, confirmed, and validated for its suitability in the local context through a 

series of meetings and discussions with the local partners, ANER and INSSPA. 

4.2.2 Using the index table for data collection  

The index is a basic tool for developing the interview guide for the public sector 

representatives. The team developed a group of appropriate questions based on 

the categories of indicators. The whole index shows the institutional landscape (see 

Chapter 4.3).  

As the methodology used is derived from the index, the results of the capacity 

and needs assessment will immediately provide the information needed to assess 

the performance of the system in relation to FS. This information will subsequently 

be included in the index.  

Thus, this performance will be directly assessed by assigning a result criterion to 

each indicator. This technique, developed in-house, uses a colour-coding system 

(green – achieved; yellow - partially achieved; orange - needs improvement; red - 

to be implemented). 

The SLE team decided not to use a quantification system assigning numbers to 

facilitate the assignment process. The overview of the colours provides an overview 

of the status quo of the national FS system in Tunisia. In addition, the colours of 

each indicator facilitate the quick identification of weak points in the system. By 

focusing on each indicator independently of the others, our index can therefore also 

be used to measure progress in the national FS control system. 

4.3 Identification and analysis of capacities and needs 

This sub-chapter describes the method used for data collection and analysis to 

understand the status quo. It describes the approach used to design the guides and 

questionnaires in general, and the participatory workshops organised for the 

exchanges. 

4.3.1 General procedure 

Given the varying functions and degrees of responsibility of stakeholders in the 

food chain, and those of the representatives of state agencies, we have developed 

different methods to suit the given context (Figure 10). Note also that the 

procedure followed for the development and validation of our methodology is 

similar for both segments, highlighted below. 

 



Methodology 33 

  

Figure 10: Overview of the methods used in this study 

Source: SLE Team 

 

As mentioned above, in the preparation of the workshops and interview 

questionnaires - both public and private, the questions and hypotheses we drew up 

at the start of the project were very helpful in channelling ideas, and guiding the 

approaches and work processes. 

After the development of the interview tools and questionnaires, all questions 

were adapted linguistically and to the local context in Tunisia.  

It is also very important to stress that the interview questions and approaches 

were reviewed and approved by ANER and INSSPA, our local partners, before being 

introduced.  

The details of the methodology for both sectors are presented in the following 

subchapters. 
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4.3.2 Public sector 

The research group combined two central methods of a mainly qualitative 

nature. While net-mapping provides a visualisation of the links between all 

stakeholders, the individual follow-up interviews provided a deeper insight into the 

current situation, and offered the perspectives of the different experts with regard 

to the various dimensions of the national food control system. This approach is 

described below. 

Net-mapping design 

The participatory net-mapping method was developed as a public sector 

approach to ensure a better understanding of stakeholders in the FS sector 

(Schiffer, 2007). This method not only enabled the team to understand the 

stakeholder landscape, but also revealed links between institutions - such as 

information flows during daily work or in case of a sanitary alert. In addition, the 

net-mapping activity encourages participant exchanges outside the material being 

discussed. This allows the members present to broaden their network in the field of 

FS, and supports the progressive process of implementation of law 25-2019. 

The method is applied in a participatory manner, and allows information to be 

revealed that would not have been mentioned in a formal interview (The World 

Bank Group, 2016).  

Our team has developed a net-mapping guide with the different steps of the 

method (Schiffer, 2007; The World Bank Group, 2016), and key questions (see 0). 

This guide includes a series of questions adapted to understand the functions, 

interactions, and levels of coordination between the different actors. The guide was 

also discussed with the Tunisian partners and adapted where necessary. It divides 

the process into three steps: 

1. Participants identify the actors they believe play a role in the FS sector. 

2. The participants identify the links between the actors and how they interact 

with each other in their daily professional activities. 

3. Participants identify the links between actors during a crisis.  

For the last two steps, the participants should not only present the current 

situation, but also discuss how communication should be organised in the future, 

after the transition phase.  

The workshop concluded with written feedback. In addition to suggestions for 

improvement, participants had the opportunity to give anonymous, handwritten 

feedback on specific points that had not been explored during the workshop.  

To test the method and the questions, a pilot workshop was organised with the 

Tunisian partners, ANCSEP/ANER and INSSPA.  
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Selection, sampling, and administration of net-mapping 

The selection of participants for net-mapping was based on the intentional 

sampling technique (Patton, 2015). This involves identifying and selecting 

individuals, or groups of individuals, who are particularly informed or experienced 

on a topic of interest (Creswell & Plano Clark, 2011).  

After conducting a pilot workshop, a list of stakeholders relevant to the FS 

sector in Tunisia was discussed and verified with the Tunisian partners (see Annex 

5), to select homogeneous groups for the other planned workshops (The World 

Bank Group, 2016). Together with the partners, the SLE team allocated four distinct 

groups of participants to the net-mapping workshops. The lists of participants can 

be found in Annex 6. 

As part of the preparations for the four workshops, invitation letters, validated 

by the group and by the local partners, were sent by ANCSEP/ANER to all invited 

institutions. These letters included a description of the profile of the expected 

participants. A maximum of 20 people were allowed to participate in each 

workshop, in order to reduce the risk of infection from the COVID-19 virus.  

In total, four half-day workshops were organised with 65 different participants 

(see Table 5), over 4 consecutive days (see agenda in Annex 7). A diverse range of  

organisations from the public sector were represented in the workshops. 

Representatives from different governorates were able to participate from various 

regions - such as Medenine, Jendouba, Kasserine, Gafsa, Sfax, Sousse, Gabes, and 

Tunis. To facilitate the exchanges during the creation of the maps, all the 

participants in each workshop were divided into two groups. Thus, in total, 7 maps 

highlighting the desired approach were created, including one by the partners - 

INSSPA and ANCSEP/ANER. 
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Table 5: Net-mapping workshops 

No. Date Group Number 

1 27.10.2021 
Representatives and senior staff of FS-related 

ministerial departments 
22 

2 28.10.2021 Controllers / Inspectors 24 

3 29.10.2021 Interbranch organisations and NGOs 15 

4 30.10.21 
Representatives from the public health, 

monitoring, and academic sectors 
17 

78 participants were registered, some of whom were able to attend 1 or more workshops, 
so we noted the participation of 65 different people. 

Source: SLE Team 

It was regrettable that representatives of the medical profession did not 

participate in the workshops, although their letters of invitation had been 

forwarded in advance. 

To ensure their opinions were heard, at the end of each workshop participants 

were able to express themselves freely on evaluation forms prepared and 

distributed by our team. 

Through the results of the net-mapping on the roles of the different 

stakeholders and their interactions, the participants for the interviews with the 

state bodies were identified. 

Design of the interview and administration guide 

The net-mapping workshops were followed by expert interviews at the level of 

state agencies. 

For these workshops an interview guide with specific topics and questions was 

developed in advance - entitled 'Guide to the National FS System', and presented 

in Annex 8. This guide was based on the index, and grouped the questions and 

topics by theme according to the elements of the national FS system. It also 

includes questions for public sector actors, and allows for the exploration of 

opinions on the elements of the national FS system in their current form. The guide 

was structured by the four elements of the index (see Chapter 4.2.1), and provided 

a total of 39 questions, designed in a particular way to allow for open discussion and 

the possibility for the interviewer to probe further.  

This guide was then discussed with the Tunisian partners and adapted 

accordingly. 

Finally, the team had conduct test interviews to try out the order and wording 

of the questions, and improve their interviewing skills (Green & Thorogood, 2018).  
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A total of 55 interviews were conducted with key experts and representatives of 

regulatory institutions, from a wide range of fields, as well as from several ministries 

(see Table 6). Of the interviews, 18 were conducted with a single interviewee, while 

11 were conducted with a group of participants. Each interview lasted 

approximately 90 minutes. Most of the interviews took place at the interviewees’ 

workplace. They were conducted by two members of the SLE team. The set of 

interviewees included people from the decision-making level – such as managers 

and those in charge of monitoring regulatory texts, as well as some members at the 

operational level - such as the controller/inspector (see Annex 9 for the list of 

interviewees). Depending on the participant, the interview guide was shortened to 

selected questions that were applicable to the interviewee and the sector they 

represented. The categories used in the interview guide facilitated this process. 

 

 

Table 6: Organisations represented during the follow-up interviews 

Types of organisations  
Number of  

people interviewed 

Ministry of Health 15 

Ministry of Trade 
 and Export Development 

7 

Ministry of Agriculture, Hydraulic Resources and 
Maritime Fishing 

8 

Ministry of Finance 1 

Ministry of National Defence 1 

Ministry of Industry, Mines and Energy 4 

Ministry of Higher Education  
and Scientific Research 

5 

Ministry of the Interior 

Municipalities in the different regions 
5 

Interbranch grouping 3 

Non-governmental organisations 

and International Organisations 
6 

Total 55 

Source: SLE Team 
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Data analysis 

To analyse and visualise the results of the net-mapping, we used the ‘Datamuse 

network mapping software’, developed by Datamuse LLC6. This qualitative analysis 

also included some quantitative elements, such as the comparison of the number 

of links between the different actors.  

During the interviews, we took note of all the answers with a focus on the 

keywords. In this way, each team member who conducted an interview filled in a 

previously prepared form with the different elements of the interview guide. The 

aim was to filter out the relevant keywords from the conversation. The 

interviewees’ answers were pre-sorted according to the four categories of the 

index, before being transferred to the MaxQDA software (Release 20.14.1, VERBI 

GmbH Berlin)7, to analyse the content of the interviews in a qualitative way.  

Using this tool, and to channel the ideas and directions of the interpretations, 

our team proceeded to categorise the responses into different themes. This 

method resulted in a list of various key themes that our team members shared and 

discussed separately. 

The results of this approach are illustrated by the following key themes, as 

shown in the Figure 11, and the list of themes adopted in MaxQDA in Annex 10. 

 

 
6  See www.datamuse.io 

7  MAXQDA is a software package for computer-aided qualitative data and text analysis. It is used in 
scientific projects and studies to analyse the content of interviews, texts, and media such as image, 
audio, and video files (see www.maxqda.de). 
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Figure 11: Key codes identified by thematic analysis 

Source: SLE Team 
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4.3.3 Private sector 

In contrast to the public sector, the method used to facilitate the interview 

process with the respondents within the private sector was based solely on 

questionnaires. The method includes both qualitative and quantitative data, as 

described below. 

Selection of samples 

Based on convenience sampling (Etikan, 2016), different risk factors were 

considered for the selection of companies for the questionnaires.  

First, our team considered the type and severity of potential hazards which are 

known or likely to be associated with the types of food products handled e.g., 

pathogenic micro-organisms and veterinary drug residues. In addition, we 

considered the probability of the hazard occurring with the food product, which is 

very important. In the absence of local data in Tunisia, we referred to international 

data applicable to the Tunisian context, as they are similar in many respects - such 

as the hazards themselves, and the storage conditions8. Finally, we also took into 

consideration Tunisian food consumption patterns. Our team presented an 

overview of the data available in Tunisia based on reports from the National 

Institute of Statistics (Statistiques Tunisie, 2018). 

Based on these criteria, a list of potential industries was created with 

consultation and agreement from ANER and INSSPA. The full list of companies 

interviewed, and the corresponding food types, can be found in Annex 11.  

The final sample included only 66 businesses due to limited time and resources. 

It included food producers (n=5), first-stage (n=5) and second-stage (n=22) 

processors, as well as open market vendors and restaurant owners (n=34). With 

regard to the selection of individual enterprises, the team tried to represent a wide 

range of the different regions of Tunisia. The number of industries in each region 

was determined according to their accessibility, and according to the availability of 

industries processing the selected food categories. As most of the industries are 

located in the north, more companies were interviewed in this region. Regarding 

open markets, in each region five different markets in densely populated cities were 

surveyed. 

The data collection missions were conducted in the following governorates: 

▪ Northern governorates: Tunis, Ben Arous, Manouba, Ariana, Bizerte, Béja, 

Jendouba, Le Kef, Nabeul, Zaghouan, and Siliana. 

 
8 The international data used come, for example, from the alert system that reports problems with food 

products in the European Union (RASFF), or from the Food Chain Vigilance Platform (FCP). 
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▪ Central governorates: Kasserine, Kairouan, Sousse, Monastir, Mahdia, Sfax, and 

Sidi Bouzid. 

▪ Southern governorates: Tozeur, Kébili, Gabès, Médenine, and Tataouine.  

Table 7 gives an overview of the various sectors of activity visited during the 

private sector data collection, with all actors in the food chain. 

 

 

Questionnaire design 

The questionnaires were designed to assess the level of compliance of the 

selected food sectors with FS requirements, their attitudes towards FS and the new 

food legislation, and their perception of risks and barriers.  

To obtain a comprehensive picture of the FS system, the questionnaires 

concerning the actors of the food chain were conducted in a face-to-face interview 

with the respondents. To capture the different food sectors, two types of 

questionnaires were designed, specifically addressed to open markets and industry 

(primary production and food processing). These are presented in Table 8 and Table 

9. 

A pilot test was conducted with five food establishments to assess readability, 

examine the reliability of the material, and the length of the survey. Changes were 

then made based on the feedback. Data from the pilot study were not included in 

the final analysis. 

The interviews began with a letter of consent explaining the aims of the 

research, including the right to discontinue participation at any time during the 

interview. It was also stressed that all personal information is confidential and 

treated anonymously.  

Table 7: Food sectors visited  

Sector Regions Number 

Private and semi-state poultry and 
meat slaughterhouses 

North, Central 5 

Agriculture and livestock North, Central 5 

Industry North, Central, South 22 

open markets North, Central, South 
Total of 34 interviews in 

different markets 

Total 66 

Source: SLE Team 
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Table 8: Sections of the questionnaire addressed to market vendors  

No. Name of the section 

Number of 
questions 

Comments 

Open Closed  

1 
Information about the 

interviewee 
1 6 

 

2 
Legal requirements, new law, 

and training 
2 10 

 

3 Raw materials and water supply 5 4  

4 Hygiene 3 4 
Question 2 includes a 5-

point Likert scale (1=always, 
5=never) 

5 Inspections 3 4  

6 Challenges and obstacles 4 -  

Source: SLE Team  

 

As it emerged from the consultation with Tunisian partners that the vast 

majority of food importers in Tunisia are processors or packers, in order to obtain 

relevant information on this very subject, a special annex to the industry 

questionnaire has been developed for food establishments that import food. The 

handler questionnaire can be found in Annex 12. 
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Table 9: Sections of the industry questionnaire  

No. Name of the section 
Number of questions 

Comments 
Open Closed 

1 
Information about the 

interviewee 
1 6 

 

2 
General information on the 

industry  
- 10 

 

3.1 
Training & Information on 

the FS system and 
compliance 

- 3 
 

3.2  
Raising industry awareness 

of FS regulations  
1 3 

 

3.3 Food safety concerns  1 3 
Question 3.2 includes a 4-point 
Likert scale (1=not concerned, 

4=highly concerned) 

3.4 Control mechanism  - 7  

3.5 
Food safety authorities, 

regulations, and inspections 
in Tunisia  

2 7 

Question 5.3: Includes a 4-
point Likert scale (1=excellent,  

4=to be improved) 

4 Attitudes - 17 
All questions are assessed by a 
4-point Likert scale (1=agree, 

4=no opinion) 

5 Obstacles and challenges  2 -  

Annex for industrial importers 

6 General import information 3 3  

7 Checking the food chain 4 5  

8 
Legal requirements, new law, 

and training 
5 3 

 

9 Inspections 8 13  

Source: SLE Team 
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Conducting the questionnaires 

To speed up data collection, a Tunisian team of three young people, specialised 

in FS, was recruited by the SLE team. After a process of integration into the context 

of the study, along with extensive training on data collection, they were familiarised 

with the survey material through testing. This local team was responsible for 

collecting data in the private sector.  

Prior to conducting the questionnaires, an official invitation letter explaining the 

framework of the research project was issued by ANCSEP/ANER and INSSPA to the 

managers of the companies on the list of food establishments mentioned above. 

To facilitate data collection, the questionnaires were digitised, with the 

KoBoToolbox tool adopted as a digital platform for creating and administering 

questionnaires9. 

The questionnaires developed in KoboToolBox were conducted using a 

touchscreen tablet, which was used as a tool to record the interview responses. 

Data analysis 

Once all entities were identified, each one was given an individual code. This 

code grouped the entities by region, sector type, and activity. We worked closely 

with the Tunisian team to understand the contextual needs and capacities of the 

industries and open market vendors. 

After the interview, the qualitative data of an open-ended question was 

transferred to the MAXQDA Plus 2020 software (Release 20.14.1, VERBI GmbH 

Berlin) for common topic analysis. To visualise the frequency of words used for 

open questions, our team used the MAXQDA  (VERBI GmbH, 2021). The 

quantitative data were analysed with KoBoToolbox to gain insight into the data. 

Using SPSS software (28.0.0.0, IBM), we verified the quantitative data. 

Data were downloaded from KoboToolbox in xml format and encoded to be 

transferred afterward. The data was analysed in the form of cross-tabulations. 

SPSS was used only when analysing closed questions that were asked to both 

industries and open markets.  

  

 
9 KoBoToolbox is a web-based space for collecting data through more than 20 different types of 

questions, such as traditional binary, multiple choice, preference scale, or open-ended paper questions. 
The ability to create and administer questionnaires both online and offline also allows it to be used on 
occasions without internet access. More information is available at www.kobotoolbox.org. 
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4.4 Prioritisation and development of priority areas  

The last phase is the prioritisation of capacities and needs, and the elaboration 

of ‘priority areas’, that will serve as a basis for the development of the five-year plan 

for the overall cooperation project. This phase was carried out together with the 

Tunisian partners in a final workshop. Using a participatory approach, to ensure 

ownership of the five-year project, all stakeholders also had the opportunity to 

express their perspectives and expectations. The data and the attribution of colours 

to the indicators of the customised index were validated together. The final 

workshop was divided into three stages: 

1. Presentation and validation of results: The SLE team presented the results of 

the analysis of the net-mapping activity and the capacity and needs 

assessment. A discussion on the identified challenges took place with the 

Tunisian partners. Subsequently, the participants in the final workshop 

evaluated the different categories based on their own knowledge - including 

the numerous indicators - in addition to the results of the data shared by the 

team. As mentioned in Chapter 4.2.1, the final step was the assessment of 

the recommendations, which were ranked using a four-colour coding system 

- green – achieved; yellow - partially achieved; orange - needs improvement; 

red - to be implemented. In addition, the colours were assigned 

independently to illustrate the different ratings.  

2. Presentation and discussion of priorities: After the presentation of the 

developed recommendations based on the capacity and needs assessment, 

participants were invited to add their comments. This led to the elimination 

of irrelevant and unfeasible recommendations, and the validation of the 

remaining recommendations. A central element of the process was the 

questioning of the feasibility of each recommendation within the framework 

of the 5-year project – taking into consideration the mandates and areas of 

work of ANCSEP/ANER and INSSPA.  

3. Prioritisation of recommendations: A prioritisation of the issues allows the 

identification of the most relevant areas of intervention (FAO, 2007). To 

achieve this, participants were asked to prioritise the proposed 

recommendations. We used stickers to prioritise the issues. This meant that 

each participant could allot stickers to the 10 recommendations they felt 

were most important. In this way, it was possible to identify the highest 

priorities and ensure that all participants agreed. 

The recommendations developed are presented in Chapter 6 of this report. 
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5 Results and data analysis 

This chapter summarises the results of our data collection and analysis. It mainly 

presents the two main objectives of the study: the identification of roles and 

responsibilities, and capacities and needs. The results of the latter are classified 

according to the indicators. We then illustrate further findings from the statements 

of the food chain operators, and conclude with the overall evaluation of the index. 

5.1 Characteristics of respondents 

A total of 65 people participated in the net-mapping workshops. The 

assessment of the professional profiles of the participants showed that they already 

had a great deal – many years - of experience in the field. In fact, 68 % of the 

workshop participants had 11 or more years of experience in the FS sector. 

For the public sector interviews, we conducted a total of 29 interviews with 55 

people. The focus was on inspections, which is demonstrated by the proportion of 

people interviewed directly related to this activity: a total of 21 people responsible 

for the management of various institutions and general departments were 

interviewed. Of these, 9 were inspectors. Most of the interviewees had already 

participated in the net-mapping. Due to last minute changes to their availability, 

some of them could not be present, so we had to instead engage with one of their 

colleagues.  

The aim was to represent as many institutions and stakeholders of the Tunisian 

system as possible in the interviews. In most cases this objective was achieved.  

Of the 66 respondents in the private sector, women were under-represented, at 

only 31 %. This trend was even more evident in the open market, where the vast 

majority of vendors were men (91 %). Although the SLE team intended to consult 

men and women in a balanced way, the site visit showed that the market operators 

were predominantly male. This is a representative sample of the reality.  

In addition, an equal geographical distribution of vendors and industries visited 

was targeted for the survey, however, the majority of responses came from the 

Monastir region (19.7 %). The geographical distribution and size of the 

representative establishments are shown in Table 10. 

Most respondents were employees (27.1 %), managers (27.1 %), and directors 

(17.1 %). Among open market vendors, the overwhelming majority (94.9 %) 

indicated that they were not part of a professional association or organisation. The 

two associations mentioned by processors and distributors were the Tunisian 

Butchers Association, and the Tunisian Union of Industry, Commerce and 

Handicrafts (UTICA). Of the respondents in the open markets, only 9.1 % had a 
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higher education degree (bachelor’s/master’s). The majority (45.5 %) had 

secondary education, while others had only primary education (36.4 %). Some were 

even illiterate (9.1 %). In contrast, in the manufacturing sector, respondents had a 

higher level of education - 43.8 % had a professional degree, 37.5 % had a master’s 

degree, and 6.3% had a doctorate. In terms of experience, the majority of people 

had 2-5 years in the sector (35.7 %), some had 6-10 years (30 %), while others had 

more than 11 years of experience (15.7 %), or even more than 21 years (12.9 %).  

 

 

As shown in Figure 12, the sample represents a broad selection of food 

categories produced, processed, or handled by the respondents. This broad 

description of food sectors was one of the objectives of the private sector sample. 

 

 
10 The definition of establishment sizes for small, medium, and large enterprises is used by different actors 

e.g., by the German Federal Statistical Office (Statistisches Bundesamt (Destatis), 2021). 

Table 10: Distribution of results by region and size of establishment by 
private sector category in % 

Categories Region (%) Size of establishment (%)10 

 North Centre South Total 
Small 

(Nb<50) 

Average 

(50≤Nb<250) 

Great 

(Nb 
≥250) 

Total 

Manufacturers 28.6 14.3 2.9 45.7 24.3 14.3 7.1 45.7 

Open markets 14.3 25.7 14.3 54.3 54.3   54.3 

Total 42.9 40.0 17.1 100 78.6 14.3 7.1 100 

Source: SLE team with SPSS 
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Figure 12: Food product categories handled by all respondents (n=66) 

Source: SLE Team 
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5.2 Roles and responsibilities  

Through the participatory approach adopted in the net-mapping workshop, the 

participants present identified the most relevant actors and their relationships to 

answer the research questions. 

General remarks 

The actors selected were different from one workshop to another - each map 
being unique in its connections and relationships. Even the maps of the two groups 
on the same day were different, despite being designed at the same time by two 
homogeneous groups based on the jointly selected actors.  

Thus, we can present an overview of the main organisations that were 

mentioned in the workshops in the table (see Annex 13), with their main roles in the 

FS. In Figure 13, we present the illustrations of one of the networks that were 

formed in our workshops. 

 

 

Figure 13: Map created during the third workshop by the interbranch 
organisations (left), and the digital representation (right) 

Source: Photo by SLE Team, network created with Datamuse network mapping software, 
developed by Datamuse LLC 

 

Due to the complexity and differences of the maps, in the following chapters we 

have chosen to describe the roles and responsibilities of the actors that currently 

exist, as perceived by each group, in the current FS field. The key points within the 

maps were illustrated before detailing the key summaries of the current state of FS. 

This also provided a perspective on the desired state of roles and responsibilities. 
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5.2.1 Departmental representatives 

The maps produced in the first workshop with the group of departmental 

representatives showed that the participants already have a deep knowledge of the 

roles of INSSPA and ANCSEP/ANER, as these two entities have the highest number 

of links connecting them to other institutions in one of the two networks illustrated 

that day (Figure 14 and Figure 15). However, there is still some uncertainty about 

changes in the roles and responsibilities of these actors. This was mainly mentioned 

in the feedback forms (Form 1.4, 1.6). 

 

 

Figure 14: Mapping of the group of departmental representatives (1a) 

Source: Network created with Datamuse network mapping software, developed by Datamuse 
LLC 

 

The second mapping exercise (Figure 15), indicated that it is not yet clear as to 

the precise roles of the different bodies that are part of the administration, as well 

as the distribution of their responsibilities. Participants therefore found that the 

term 'administration' is too broad, and needs to be broken down for a better 

understanding of the links. A second, separate map should be created for this 

purpose, detailing all the entities included in ‘administration’, and their 

relationships. In this respect, it should be stressed that the cumbersome nature of 

administrative procedures in the current system has been mentioned several times.  

Another actor that stood out was 'Parliament/Legislative Authorities', which 

was only mentioned in the Group 1a mapping, and had no connection with the 

other actors (Figure 14). This shows that the participants were aware of the 
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existence of this actor but did not have more precise information about its 

involvement in the FS system. 

 

 

Figure 15: Map of the group of departmental representatives (1b) 

Source: Network created with Datamuse network mapping software, developed by Datamuse 
LLC 

 

Another important detail is that one of the networks illustrated links to the 

media, international organisations, and experts, only in case of an emergency 

(Figure 14). While the other (Figure 15) indicated that these links were used on a 

daily basis. This difference between the two maps of the same group shows that 

the roles and links with the media, international organisations, and experts are not 

clear enough at the institutional level. This impression was also confirmed by the 

feedback forms. 
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5.2.2 Controllers and inspectors 

The two maps from the group on the second day of the workshop were even 

more complex (Figure 16 and Figure 17). The participants dissected the 

'administration', because they themselves were members of it. They were aware of 

the creation of INSSPA and the changes that were planned, as shown in the Group 

2a map (Figure 16). By integrating some activities, such as those of the DGSV or the 

DQPC into the INSSPA, many links will be eliminated in the future. This will 

probably lead to a reduction in duplication and a clarification of the links between 

the actors. However, regarding the process of integrating the different 

departments into INSSPA, not all details were clear enough for the participants. 

 

 

Figure 16: Map of the Inspectors Group (2a) 

Source: Network created with Datamuse network mapping software, developed by 
Datamuse LLC 

 

In the two maps of the inspectorate group, we found that the laboratories 

played a key role, given the number of links connecting them. Indeed, with the 

samples taken by the inspectors and the daily requests for analysis, it is not 

surprising that they are seen as key players. Furthermore, Group 2b (Figure 17) 

considered international institutions as a reference point in case of an alert, given 

their links with all authorities. In contrast, these same units were not mentioned in 

the other maps (Figure 16). 
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Figure 17: Map of the Inspectors Group (2b) 

Source: Network created with Datamuse network mapping software, developed by Datamuse 
LLC 
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5.2.3 Interbranch groups and Consumer Protection Organisations 

For the participants in this group, the most connected actors were civil society 

and the media (Figure 18). While for the other groups, the media and consumers 

usually only played a role in emergencies, here these actors were central, and had 

the most connections.  

It is also worth mentioning that the interbranch groups (IG) and the Agri-food 

Technical Centre (CTAA) were not reported as FS actors. This was noted on the 

maps of the departmental representatives and of the inspectors. This finding is 

important to consider, as these institutions play a major role in the FS sector, and 

are even closer to the farmers. The interbranch groups act as intermediaries 

between the producers and the ministry itself. Their roles are described in Annex 

13.  

 

 

Figure 18: Map the group of interbranch groups and the consumer 
protection organisation (3) 

Source: Network created with Datamuse network mapping software, developed by Datamuse 
LLC 
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5.2.4 Representatives from the health, monitoring, and academic 

sectors 

The approach of the discussion to identify the key actors in the FS system with 

the fourth group of representatives – those from the health, monitoring and 

academic sectors, was different from the other days. However, during the 

discussion they realised that this classification was not possible at this stage, 

because the system was still in the transitional phase, and the roles and 

responsibilities of the actors in the current system were not clear enough to classify 

them. 

The participants created a network of the system in its current state (Figure 19). 

Worth remarking on is that laboratories were mentioned as the most connected 

actor in the network. Another important point to highlight, is that the Institute of 

Nutrition and the Department of Pharmacy and Medicines (DPM) were introduced 

as new actors, whereas they were not previously mentioned by the other groups. A 

brief description of these organisations is presented in Annex 13. 

 

 

Figure 19: Map of the group of representatives from the health, monitoring, 
and academic sectors (4) 

Source: Network created with Datamuse network mapping software, developed by Datamuse 
LLC 

 

On the other hand, it is interesting to note that research institutions have not 

been the subject of several links. However, a greater connection between research 



Results and data analysis 57 

centres and risk assessment and management bodies would be necessary to 

advance the risk-based approach. This idea was widely supported in our interviews 

with experts (E8, G3). 

 

5.2.5 Key results 

The maps of the different groups showed that the actors mentioned and 

considered important in the Tunisian FS system were different in the net-mapping 

workshops, depending on the group of actors present. Overall, however, it should 

be noted that the majority of the actors considered the control services and 

laboratories as key players. In addition to the administration, the INSSPA and 

ANCSEP/ANER were described as indispensable, especially when it comes to an 

alert (Figure 20). Only detailed and organised control mechanisms can guarantee a 

preventative approach to FS.  

A surprising aspect of the results of our data collection was the role attributed 

to hospitals. Indeed, they were not concretely mentioned in the workshops, but 

were mentioned several times in the interviews, in relation to the identification of 

foodborne diseases. We therefore consider them as central actors in the FS system.  

 

 

Figure 20: Key actors identified in the net-mapping 

Source: SLE Team 
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Other key findings considered important to highlight, can be found in Table 11, 

below, where a summary of the main findings of the workshops is provided. Among 

these conclusions, the dialogue on FS-related events at a media level is of course 

the most important reference point for civil society and consumers. It is only 

through the media that important information can be disseminated quickly and 

effectively to the general public, and that further dangers can be avoided.  

The participants consider that orientation towards international regulations and 

cooperation at the international level are necessary to improve the Tunisian 

system. For this reason, international bodies are also among the most important 

actors in the field of FS. 

 

Table 11: Main findings of the net-mapping workshops 

Roles and responsibilities  Everyday links  Warning and alert cases  

Group 1: Representatives and senior staff of FS-related departments 

▪ Participants already have a 
deep knowledge of the roles 
of INSSPA and 
ANCSEP/ANER. 

▪ Lack of clarity on the 
changing roles and 
responsibilities of the other 
main actors, and the means 
of system transformation 
anchored in law 25-2019. 

▪ Most of the links have 
been developed with 
other governmental 
stakeholders in FS. 

▪ No clarity on 
administration and 
legislative authorities. 

▪ The link to the media is 
not fully determined. 

▪ The links to the media, 
international 
organisations, and 
experts were not clear.  

▪ Central role of INSSPA 
and the administration 
in case of an alert (most 
links are visible in case 
of an alert). 

Group 2: Controllers / Inspectors 

▪ Awareness of the creation of 
INSSPA and the changes 
planned. 

▪ The media are not mentioned 
as actors.  

▪ Municipalities are mentioned 
as actors because they have a 
responsibility for FS at 
regional level 
(slaughterhouses).  

▪ Laboratories play a key 
role. 

▪ Civil society as well as the 
INC are central elements. 

▪ No common vision - each 
supervisory institution 
acts individually.  

▪ International 
institutions were 
defined as reference 
points in the event of an 
alert. 

▪ The link to civil society 
in the event of an alert is 
essential. 
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Group 3: Interbranch organisations and NGOs 

▪ The media and consumers 
are seen as the main actors 
and positioned at the centre 
of the network with the most 
connections.  

▪ Lack of clarity on the 
transitional phase and 
restructuring.  

▪ Governorates are mentioned 
as actors; they have 
responsibility for FS at the 
regional level 
(slaughterhouses).  

▪ The laboratories are well 
connected.  

▪ The most connected 
actors are civil society 
and the media. 

▪ The media plays a key 
role in their system.  

▪ The consumer is a key 
player. 

▪ Civil society and the 
media play a 
fundamental role.  

▪ Interbranch groups have 
little scope for action in 
the event of an alert.  

▪ International 
institutions as a point of 
reference in the event of 
an alert. 

Group 4: Representatives from the health, monitoring, and academic sectors 

▪ Laboratories play a central 
role. 

▪ Awareness of the risk 
principle.  

▪ The roles of the media, 
consumers, and civil society 
were discussed.  

▪ Laboratories and 
inspection authorities are 
the main actors. 

▪ The media and civil 
society should be 
included more in the 
future. 

▪ Some existing links will 
be removed once INSSPA 
is operational. 

▪ Importers have the 
most links. 

 

Source: SLE Team 

 

5.2.6 The desired approach and the transitional phase according to 

the Tunisian partners 

Taking advantage of their presence at the net-mapping workshops, the SLE 

team invited ANCSEP/ANER and INSSPA to create a map reflecting the desired and 

necessary future situation that reflected their vision. The substantial difference 

with the previous maps became immediately clear. The future approach was 

structured in terms of communication flows, with ANER and INSSPA at the centre 

(Figure 21). The leading role of INSSPA in case of a crisis is also clearly highlighted. 

The exchanges between ANER and INSSPA revealed that, with the new law, the 

roles of the two institutions, and the division of responsibilities, will once again have 

to be made clear. This highlights once more the importance of communicating the 

implementation of the new legislation to all stakeholders in the FS system. 

Based on the map of the desired future approach, as well as on the other maps, 

the Tunisian partners drew several conclusions. One of the points raised was the 
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need to clarify the roles and responsibilities of other ministries - in particular the 

Ministry of Agriculture (MARHPM) with the DGSV. The importance of maintaining 

links with the different ministries was highlighted, both during the exchanges and 

in the feedback forms. The discussions also revealed that the expected regulatory 

texts were still lacking, and should be drawn up urgently to clarify roles and 

responsibilities, as well as coordination arrangements - both on a daily basis and in 

crisis situations. Particular emphasis was placed on the bodies that have been the 

main inspection centres (DGSV, DHMPE) to prevent overlaps. All these concerns 

related to both the transitional phase and the near future.  

 

 

Figure 21: Map of desired future state, as developed by representatives of 
INSSPA and ANCSEP during the net-mapping workshops 

Source: Network created with Datamuse network mapping software, developed by Datamuse 
LLC 

 

As was also noted in direct exchanges with stakeholders, discussions in the 

workshops, and comments in the feedback forms - participants are not familiar 

with the role and competences of all actors in the sector, and that: ”in reality, the 

alert system does not exist” (Feedback form 2.7).  

An important conclusion from the workshop discussion was that the current 

state of the system and the desired approach for the near future are clearly defined, 

but that the path between the two lacks clarification. The steps that make up the 

transition phase would need time and clarification. One of the main tasks of this 
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report is to make recommendations on the assistance needed for the Tunisian 

actors during the five-year project. 

5.2.7 Perspectives 

Creation of an exchange space 

One of the main outcomes of the net-mapping workshops was to bring together 

collaborators from the FS-related sector. In addition, the workshop allowed 

participants to broaden their network of contacts, find common ground, and even 

get to know actors in the sector they did not know before. The discussions during 

the four workshops made it clear that communication between all stakeholders is 

an essential aspect that needs to be worked on significantly within the framework 

of the five-year project. Indeed, the discussions showed that the relationships 

between the actors and their responsibilities were not always clear. This can also be 

supported by the wish expressed by many participants in the feedback form to 

better understand the roles and responsibilities of each actor in the system (form 

2.2, 1.4, 1.4, 1.6, 1.7). 

The results of these workshops show that, although the main Tunisian actors 
are known, their modes of interaction are not always clear. This lack of clarity of 
roles and modes of exchange also leads to a reduction in the degree of reliability, 
speed, and completeness - as shown by the lack of visualised links in case of an 
emergency. 

 

 

Figure 22: Discussion between participants during the creation of the 
network 

Photos: SLE Team 

 

The discussions and exchanges between those present were diverse and fruitful 

(Figure 22). The workshops were thus a starting point for a successful future 

collaboration. Strengthening the interaction between all stakeholders is a 

prerequisite for achieving the objectives of the cooperation project between 
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Germany and Tunisia. For this reason, the workshops can be seen as a first step 

towards optimising communication.  

Limitations of the method 

To be able to correctly classify the relevance of the results of the net-mapping 

and the understanding of the roles and responsibilities of the actors, it is important 

to remember that representing the complexity of the networks in a single map is a 

time-consuming activity. Many participants also pointed out in the feedback forms 

that they would have liked to have more time for these activities. The maps 

therefore have no tendency to be exhaustive. They are always limited to the views 

of those who participated in the workshops. The feedback forms collected at the 

end of the sessions did reveal that there are many different perspectives on the 

current system in Tunisia. 

Discussions in the small groups always focused on those areas and actors 

considered particularly relevant by the participants. Connections and links that 

actually exist but were not indicated should therefore be considered of low priority 

at most.  

It would also be wise to point out that the participants were able to reveal the 

existing, active links in the field, based on their daily lives and their observations 

with colleagues, but without taking full account of the links mentioned in the texts 

governing the activities. No regulatory or administrative references were presented 

or suggested. From this we can also conclude that revising the links would be of 

great added value in the future application texts of law 25-2019. 

In general, however, we can say that the net-mapping workshops were very 

helpful in identifying the communication challenges in current interactions. The 

results offered a good foundation for the follow-up interviews with the experts. 
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5.3 Identified capacities and needs 

This subchapter introduces the results of the identification of capacities and 

needs by category of indicators. Within each category, the results have been 

presented by codified and identified themes (see Chapter 0). From the customised 

index, developed in Chapter 4.2, all the results can be attributed to the individual 

indicators, thus providing an overall picture of the current state of the Tunisian FS 

system. This led us to obtain results and data classified according to the indicators 

of the index. The different capacities and needs identified were then listed and 

analysed. 

The objective of this subchapter is to trace the capacities and needs of the 

Tunisian system. Before exploring this subject, let us go back to defining the basics: 

▪ ‘Capacities’ refer to what is already in place, and what skills have already been 

acquired. They demonstrate the strengths of the system, i.e., the current 

potential. 

▪ The ‘needs’ are areas that could be the subject of a detailed action plan to 

address the issues so as to optimise and strengthen the system.  

The findings on capacities and needs were discussed at the final workshop with 

the Tunisian partners.  

5.3.1 Institutional Framework (IF) 

The first category of identified capacities and needs is based mainly on 

measures and skills in the public sector. As in the following subchapters, this part is 

divided into several sections, starting with the perception of the new law. The views 

expressed reflect areas of both clarity and uncertainty about the knowledge of the 

law and its further implementation. This concerns mainly the public sector, but also 

private sector actors. The findings will be summarised in a table that lists the main 

capacities and needs. We will then look at the different indicators in the 

subcategories – ‘Authorities’, and ‘Policy, legal and regulatory framework’. 

Perceptions of law 25-2019 

Law number 2019-25 of 26th February 2019, is the basis and starting point of our 

research. Our first interview questions focused on the understanding of this text, as 

well as the perception of its content. There were also questions on this subject in 

the private sector questionnaires. The answers to these questions will be briefly 

discussed here. 

Law 25-2019, as perceived and discussed by the public sector 

During the interviews, several points were raised regarding the new legislation. 

These were mainly strengths (e.g., avoiding duplication of responsibilities), 

potential weaknesses (e.g., the lack of a restructuring approach), occasional 
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suggestions on how to proceed, and impressions of the current relationship 

between the actors and institutions involved. 

The evaluation of the interviews shows that the views and opinions on the new 

law, and the status quo of the FS system in Tunisia, are numerous and very varied. 

Some statements are even contradictory. Although various challenges were 

mentioned by several participants in the interviews, the current strengths in Tunisia 

were also discussed. Overall, it was clear that most parties support the ongoing 

changes in the food chain control and inspection system triggered by the new law, 

and see them as a great opportunity to improve the level of FS control. The 

promulgation of this new law has, according to some, even been perceived as: "the 

revolution of the FS sector in Tunisia" (E11 - interview with expert E11, see Annex 9 

for interview codes). During these interviews, the SLE team met with many 

managers who were convinced they could make a positive contribution in this field, 

and help raise the level of FS in Tunisia. 

Several participants expressed optimism about the new legislation, as they felt 

it tends to harmonise the sharing of responsibilities and control procedures 

between the different bodies (E8). The concept of risk analysis, as provided for in 

the new law, was even cited as: "a good approach" (E16). The law, described as: 

"revolutionary" (G2), will not only have a positive impact on consumer health in 

general, but also on compliance with FS standards in Tunisia in particular (E11, G2). 

Often positively perceived, this law has defined the responsibilities for 

communication between the various stakeholders – particularly, for example, 

between INSSPA and ANER, for the application of the risk analysis principle. As well 

as between INSSPA and other relevant parties in the food chain related to the alert 

system (as required by indicator IF5). According to one interviewee, it will: 

"facilitate [the daily workflow] for stakeholders" (G2). Some even added that it will 

lighten the load, by streamlining and standardising current processes (G2). Several 

people expressed the hope that the Act will enable entities to overcome the 

difficulties of overlap and duplication. Consequently, it will set new standards in 

terms of efficiency and speed of processing (E6). 

The new law was also criticised. One respondent would have liked a reference 

to the tourism sector, which was not mentioned (E10). This sector, economically 

one of the most important in the country - 16.1 % of GDP in 2019 - provides a large 

number of sources of income (Weltdatenatlas, 2019). Its sustainability depends 

largely on the feedback and experiences of tourists, who in turn depend on the 

quality and safety of the products consumed. Another respondent even suggested 

adding more regulations on industrial products and market controls, as without 

regulatory specification conflicts over packaging or chemicals may arise (E18).  

It is obvious that new legislation alone cannot change much in the daily lives and 

roles of the actors involved (E10). An action plan is needed that defines the 
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objectives and roles of the stakeholders. This leads to a need to clarify the 

responsibilities and authorities of each in sufficient detail. This should also include 

a regulatory framework with a high-level political strategy and appropriate 

financial resources (E10, E18). One respondent said that the priorities are not 

regulations, but instead to address the lack of enforcement (E4, E5, E12, E15, E16, 

E17). There was also a lack of interaction between the institutions and the 

application of sanctions. However, according to some interviewees, these have 

been extensively addressed in the current regulatory texts governing FS (E5, E6, 

G1, G7).  

Differences in consideration were even noted between rural and urban areas. 

One inspector stated that she was not very concerned by the content of the new 

law, as she had the impression that rural areas and peripheral communes were left 

out, and not sufficiently considered in relation to the transition processes. In her 

view, this process is only being implemented in Greater Tunis, without involving all 

practitioners on the ground (E2). 

On the other hand, we noted that, according to some, it would have been 

preferable for INSSPA to have been placed under the Presidency of the 

Government (G9). This would have improved the potential of its interventions, as 

well as its coordination with all the services involved, in order to achieve 

harmonisation and optimise results (G9). 

Regarding the clarity of the content and roles described in the law, the figures 

speak for themselves. For nine people, the text of the law was clear, while for 20 

people, a lack of clarity was noted during the interviews. There is no doubt that 

there is a need to communicate more about the content of the law with 

stakeholders. 

The participants who shared their positive opinions on the comprehensiveness 

and insight of the law attest that from now on the procedures will be simplified, and 

some duplication will be eliminated. The idea is that INSSPA will assume the role of 

the: "official control body" (E11), while ANCSEP/ANER: "will be transformed into a 

risk assessment structure" (E11). This will again avoid overlap/duplication and thus 

set new standards. 

In addition, there was a prevailing impression that there is still a long way to go, 

and that many roles are still unresolved (e.g., E1, E2, E6, E9, E13, E15, G4, G5). 

According to some, there is a need, for example, to clarify the role of the INSSPA 

(G3, G5, G6, G8). Another issue raised was related to keeping food quality control, 

e.g., content of certain ingredients, origin of products, physicochemical parameters 

of oils, at the level of the DGSV, as it always has been (G5). The attribution of this 

task to INSSPA was not confirmed by all participants. 

Another point raised was the adaptation of the new law to the real Tunisian 

context. This even manifests itself in the lack of understanding of how the law will 
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work in Tunisia in the future (E14). This topic was a significant point of discussion at 

the Ministry of Agriculture (MARHPM), where interviewees emphasised that 

animal health was not sufficiently integrated, and therefore the quality of animal 

products could, for example, be adversely affected by a lack of professionalism 

during the breeding phases (G9). 

Other concerns related to collaboration were raised during the interviews, such 

as how exchanges and coordination between institutions were not yet fully 

understood (E13). Our interviewees even wondered: "How will communication and 

exchange between all the actors involved take place?", and “how should the 

controls be organised?" (E15, G4). 

In addition, several of our interviewees expressed their lack of knowledge about 

training and information processes. They asked, for example: "Should there be a 

big campaign to inform everyone about the new conditions?", and “how will 

stakeholders be informed about new developments or new standards?" (E15). 

The majority of interview participants were well aware of the diversity and high 

level of expertise of the stakeholders. However, it was not clear to them how the 

new managerial staff would be integrated into this process with regard given to 

their experience, and without losing the benefits they had acquired. Their views 

were based on a transfer of staff to INSSPA, but the details of the transfer were still 

unclear to them. This uncertainty leaves professionals concerned about their future 

responsibilities and working relationships (E9).  

A certain mistrust of a hasty reassignment of responsibilities was also noted 

during our interviews. In particular, the recommendation to take time with the 

transition was mentioned several times. One suggestion was to increase the 

number of steps and protocols for integration, so as to minimise the risk of losing 

the benefits of acquired skills. Attention should therefore be paid to the situation, 

in order to clarify the conditions for future employees of the INSSPA (E2).  

Several participants even mentioned a possible revision of the law. One of them 

clearly stated: "The roles need to be clarified in more detail. The law should be 

revised, as two years have passed, and things have changed - the law therefore 

needs to be updated to be effective" (E6). 

In summary, we have seen the need to accompany the transition with very clear 

and targeted training and information. It will be necessary to explain the objectives 

and procedures of the new system, and to shed light on the scientific basis of the 

approach to ensure reliable communication. Finally, everyone will need to be aware 

of these new legal provisions, their objectives, and the transition protocols for a 

better future for FS. The new risk manager will be required to inform all partners 

and operators. 



Results and data analysis 67 

Perceptions and knowledge within the private sector of law 25-2019 

 FS is highly influenced by industry attitudes, which are key to improving the 

system. It is important to understand any strong attitudes towards FS, as they can 

contribute to resistance to behavioural change. For example, companies that are 

subject to frequent and repeated inspections may develop strong attitudes towards 

regulations, making it important to explore this area.  

 

 

Statements to be affirmed:  

6. Information on FS regulatory requirements is clear and accessible.  

7. FS regulations are sufficiently implemented.  

8. FS systems are difficult to implement. 

10. The food law published in 2019 is necessary to safeguard the health of consumers.  

11. Food legislation ratified in 2019 is needed to improve FS and strengthen food trade.  

12. Food industry guidance is essential to help improve the FS system. 

15. It is considered that there are adequate FS measures in its area.  

16. Information for consumers required in the food labelling regulations is sufficient. 

Figure 23: Respondents' perception of sanitary safety  

Source: SLE Team 
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In both questionnaires, respondents were asked to express their agreement or 

disagreement on a set of sentences (Likert scale: agree = 4; not sure = 3; disagree = 

2; no opinion = 1). The combined results are presented in Figure 23. 

By looking at the entire food chain, it is possible to identify the different stages 

through which a food product passes. It was often confirmed that risks must be 

considered and included throughout the food chain, and that there is a close 

interaction between those different stages linked to one another. It is very 

important to point out that only 17 % felt the regulations are properly implemented 

on the ground throughout the chain, and almost a third (36 %) felt that access to 

the regulations and requirements is easy. Nevertheless, 59 % felt that FS measures 

were adequate in their sectors. These responses are set in the context of some of 

the challenges and obstacles they face, as presented in Chapter 0. 

Capacity and needs analysis 

The following table is a compilation of the main findings based on the 

statements concerning the Institutional Framework category (see Table 12). 

 

Table 12: Capacities and needs identified in the IF category 
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▪ The current FS system works very well 
overall. 

▪ Broad spectrum of activities and high 
level of stakeholder expertise. 

▪ Alleviate the concern that the 
implementation process is taking place 
mainly in Greater Tunis, without 
involving practitioners in rural areas. 

▪ Accelerate the implementation of the 
new structures of the risk management 
authority (INSSPA).  
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▪ New legislation: better control of the 
FS, harmonisation of responsibilities 
and control between different 
agencies. 

▪ The law will enable organisations to 
overcome the difficulties of overlap 
and duplication. 

▪ Setting new standards in terms of 
efficiency and speed of processing. 

▪ Considering tourism in the law and in 
future decrees.  

▪ Integrating animal health and the 
quality of animal products. 

▪ Work to raise awareness and 
communicate the new legal and 
relevant requirements to stakeholders 
and actors in the food chain. 

▪ Clarification of exchanges and 
coordination between institutions.  

Source: SLE Team 
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Subcategory: Authority  

The first indicator identifies the presence of an FS body/administrative structure 

responsible for carrying out activities related to the inspection, management, and 

communication of risks, crisis situations, and foodborne diseases [Indicator IF1]. 

The second indicator shows the presence of a national body in charge of risk 

assessment of food products [Indicator IF2]. In the Tunisian context, the new 

law 25-2019 provides for the creation of two governmental bodies in charge of 

supervising the FS sector, under the aegis of the Ministry of Health. One body, 

INSSPA, is in charge of the tasks mentioned in IF1. The other, ANER, oversees 

everything related to risk assessment - including within the food chain. Thus, both 

indicators seem to be met. Although the law provided for them, the official 

inauguration of these two organisms has not yet taken place. During the course of 

our missions the decree for the creation of ANER was still pending. 

The INSSPA has not yet been officially inaugurated. It has to assume its role as 

the main body carrying out inspections and bringing together all the inspection and 

analysis bodies. There was some concern among those awaiting a transfer to 

INSSPA. They expressed uncertainty over their specific roles and operational 

purview in the future. While all interviewees agreed that the current authorities 

have immense human capacities and specialists with various professions and 

experience, few were clear about what their activities will look like in the future (E2, 

E5, E9). In the interviews, it was mentioned several times that the list of inspectors 

who will be transferred to the INSSPA has already been determined and 

communicated to the body (E2, E15, G9). In the final workshop, however, it was 

mentioned that it has not yet been declared who the other new members of the 

INSSPA will be, and that external persons can submit their applications to the body.  

In contrast, for the future ANER, the working context as the predecessor body 

is more tangible - the National Agency for the Sanitary and Environmental Control 

of Products (ANCSEP) having already been in place since 1999. However, the 

structure will change, and the current responsibilities will be reorganised. The new 

law has concretised this change, but the decree of creation is still not published. It 

is expected that it will include the final organisation chart of ANER, and the 

determination of the experts' allowances. Finally, the implementation text will also 

clarify the special status of ANER's executive, with a focus on risk assessment. 

Clarity of the new roles and mandates is required in the third indicator in our 

index table. According to many statements in the interviews, there was a lack of 

detail in the coordination, which is not yet well established. For the vast majority of 

interviewees in the public sector, their roles are still not clear enough - whether 

according to law 25-2019, the new INSSPA framework, or the relations with other 

bodies in the future (e.g., E6, E8, E10, E16, G5, G7). 
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The fourth indicator includes the implementation of a strategy around the 

execution of inspections and analyses. This strategy should consider and be based 

on the material and human resource needed for carrying out inspections and 

analysis [Indicator IF4]. During the interviews, it was made clear that there is an 

inspection and analysis strategy. It stipulates that the INSSPA will be responsible 

exclusively for those activities in the food chain. In this sense, the digitalisation of 

its tasks is already planned (E11). 

According to the law, INSSPA will also be responsible for the management of 

official analysis and the collection of results (Art. 43). The official analysis plan will 

not only be drawn up (Art. 49), but will also include the frequency of the missions, 

which will be specified by the INSSPA: "The Authority shall regularly ensure and 

organise the official control operations of the food chain according to the risks and 

at an adequate frequency" (Art. 48). At this stage, however, the control strategy of 

the INSSPA has yet to be developed and communicated. No annual strategy can be 

developed without considering the needs in terms of material, human resources, 

and budget (e.g., analyses, training, measuring equipment, calibration, uniforms, 

thermometers, etc.), which is why INSSPA will also be responsible for studying the 

needs in order to define future development plans. 

Coordination between entities is represented by indicator IF5, which defines the 

presence and implementation of an operational exchange mechanism between all 

bodies involved in food safety and quality. 

Regarding the day-to-day operations, uncertainties were observed during the 

interviews about the mode of exchange and communication between all actors 

involved (E13, E15, G4). However, it is very important to mention that during the 

final workshop we could understand that INSSPA intends to install an efficient 

exchange system between all state agencies involved in FS.  

Sub-category: Policy, legal and regulatory framework 

Indicator IF6 states that the national policy and the legal and regulatory 

framework should be based on an integrated approach to the existing food chain 

on the ground and scientific data. According to the new law, controls will be 

planned based on the principle of risk analysis (G4). The national strategy does not 

seem to consider field data collected during previous inspections or scientific data 

such as scientific articles, research projects carried out in universities, or even 

statistical data. 

In our interviews and during the final workshop, no high-level approach based 

on the results of the former field data was mentioned. The results of the controls 

end up in the launching of immediate actions either for sanctions or for increased 

controls and inspections over a certain period, and/or in a certain region. Scientific 

research such as that conducted in universities for theses or master’s degrees 

unfortunately does not lead to the enrichment of strategic plans for the control of 



Results and data analysis 71 

FS. Thus, it would be fundamental to develop a methodology that would consider 

all the data collected in one period, in order to study them and define the strategic 

plan for the next period. This data would include, but not be limited to, the results 

of official inspections and analysis, as well as the results of scientific studies. 

Indicator IF7 addresses the implementation of an integrated national FS control 

strategy, and the operation of a national FS control programme based on risk 

analysis principles [Indicator IF7]. Currently, analysis and inspections are not based 

on risk assessment but rather on personal impressions, combined with knowledge 

of hazards and products that may compromise product safety (E2). Risk analyses 

are carried out on a very small scale (e.g., region, inspectors, etc.), and according to 

the context (e.g., holiday period, markets under construction, etc.). Based on the 

exchanges during the interviews and the statements of the participants during the 

final workshop, it was confirmed that the principle of risk assessment is not 

currently well established, and that it is foreseen in the development plan. 

Going back to Article 48 of law 25-2019, we note that the entire food chain - from 

primary production to consumption, is intended to be covered by inspections and 

official analysis. It is precisely this that is required by indicator IF8. As stated during 

our interviews, there are regulations being implemented for the food chain, but 

they are lacking in certain aspects - such as in relation to food additives (E12). They 

should be developed urgently to clarify the modalities of coordination - (1) during 

daily activities, (2) in crisis situations, and (3) for the transitional phase. The scope 

of responsibilities of the inspectors should be shared to cover all stages of the food 

chain, as well as for the various product categories. In addition, a reinforcement of 

inspections focused on the use of plant protection products should be considered 

(E9). 

Indicator IF9 addresses the presence and implementation of regulations that 

provide for a system of qualification of companies. This includes, for example, 

sanitary approval for manufactures or storage and logistics companies, warehouse 

official registrations, or import licences. Some sectors are already covered, such as 

animal food product industries (veterinary sanitary approvals), livestock farms 

(zoo-sanitary approvals), and fruit, vegetable, and oil packing stations. Currently, 

the Ministry of Agriculture (MARHPM) has the most reference points for these 

approvals and licences. According to law 25-2019, this task will be assigned to 

INSSPA for every company concerned (Art 23).  

The last indicator of the overall institutional framework concerns the licensing, 

authorisation and certification of small-scale food production, processing, and 

distribution. For this, basic principles of hygiene and food safety (e.g., HACCP, 

traceability, etc.) will have to be applied, and a minimum organisational 

infrastructure will have to be put in place (Indicator IF10). Currently, it is clear that 

authorisations are granted by legally signing the specifications for sellers of 
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sensitive products, but an update is still needed for the whole process. For factories, 

sanitary approval is only required when the operator decides to export products. 

According to the President of the National Council of the Order of Veterinary 

Doctors of Tunisia in 2017, for those products destined for the local market, the 

requirements do not exist (Ben Hamadi, 2017), and that there are currently no 

approved red meat slaughterhouses. Another problem to consider is the black 

market, which represents approximately 38-55 % of GDP, and engages 54 % of the 

workforce (Durand et al., 2016). To fight against this phenomenon, it is necessary 

to develop a national strategy, in which different ministries will work together to 

address the problem in a comprehensive manner.  

5.3.2 Food Control and Inspection (FCI) 

The objective of this category is to illustrate the complete food safety control 

system in its planning, documentation, and execution, to give an overview of all 

aspects affected by official analysis and inspections. This activity is central to the 

functioning of a national FS system. Therefore, this sub-chapter is structured 

according to the codes ‘inspection and official analysis’ and ‘sanctions’, ‘risk 

principle’ and ‘database’. At the end, we present the evaluation and analysis of the 

indicators of the FCI category, including the identified capacities and needs.  

Controls and sanctions as a key measure in any FS control process 

The Tunisian system for conducting official analysis and inspections already 

provides for many measures, and has a very organised system. The data collection 

identified different themes (Figure 24), which we have structured and discussed 

below.  

 

 

Figure 24: Themes identified for food safety control  

Source: SLE Team 
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Inspection bodies in the current system 

In the current FS system, many entities carry out inspections with multiple 

functions, as described in detail on the FAO website (FAO, 2021e). The following 

were identified during the net-mapping workshops: 

▪ Department of Global Hygiene and Environmental Protection (DHMPE), of the 

Ministry of Health. 

▪ Department of Quality and Consumer Protection (DQPC), of the Ministry of 

Trade and Export Development. 

▪ General Department of Veterinary Services (DGSV), of the Ministry of 

Agriculture, Hydraulic Resources and Maritime Fishing, with the CRDA and PA 

departments. 

▪ Customs at the Ministry of Finance. 

▪ Municipalities with their Health and Environmental Protection Departments. 

In addition to this, many other actors maintain controls on the food chain, such 

as the Tunisian National Tourism Office (ONTT), or the National Office of 

Thermalism and Hydrotherapy (ONTH).  

These sectoral control areas are being reviewed by INSSPA during the 

transitional phase. 

Official analysis plan and sampling of establishments to be visited 

A first important finding, is that ongoing official analyses are carried out 

according to the ‘traditional format’ (G5). This means that checks are planned in a 

‘casual’ way (G7), and on final product tests instead of a science and risk-based 

approach. The individual inspectors nevertheless stated that they at least try to 

align their inspections with the highest risks - based on the origin of the products, 

their nature, and their uses. In fact, no national analysis plan has been drawn up at 

this stage, but each institution (DGSV, DQPC, DHMPE, etc.) has its own annual 

plan, according to which it aligns their activities by indicating the number of 

analyses to be carried out, with a planned number of samples to be taken.  

According to an interviewee from one of the inspection bodies (G5), the sectors 

are selected according to fixed criteria - such as alerts, product consumption, alerts 

from international networks, own history based on experiences, media, consumer 

complaints, and the number of factories to be visited per sector. All these data are 

shown on the plans. 

In contrast to this, in other organisations, checks are carried out in a 'random' 

way (G3), and do not reflect the exact reality on the ground for the consumer (E10). 

At the DQPC, the inspection officer decides exactly which manufacturers to 

visit. This decision is based on, among other things, the list of companies visited in 
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the previous year, and the planning is still subjective and applied on a case-by-case 

basis. To include new companies and businesses, the inspectors also visit the 

market so as to identify new products and add them to the list. Facebook® (Social 

Network) is another source of new products (E15). At the DHMPE, on the other 

hand, the sample is selected in a random way or based on complaints. It is not even 

possible to stick to the planned frequency of interviews (E6). In the case of controls 

carried out by municipalities, the sampling depends not only on the experience of 

the controller and the complaints of the consumers, but also on the requests made 

by the governors (E4). Another interviewee even spoke of a: "bad sampling of 

controls without continuous implementation" (G7).  

The inspection process as perceived by food chain operators 

In total, 87.5 % of the operators interviewed indicated that they had been 

inspected by the Tunisian authorities, and among them a majority announced 

inspection frequencies greater than or equal to once every three months (60 %). 

Other interviewees stated that inspections were conducted at a frequency of once 

every six months (20 %). Figure 25 indicates the differences between industry and 

open markets respondents. 

 

 

Figure 25: Inspection frequencies 

Source: SLE Team 
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indicated that they found these interventions "not beneficial" (P27), and criticised 

the "lack of follow-up" (P1). The quality of these interventions differed from one 

inspection body to another. 

In open markets, 45 % of respondents confirmed that they had not been made 

aware of the discrepancies observed, nor of their sources, and of what to do about 

them.  

With regard to the inspection of imported products such as fishery products, red 

meat, cereals and their by-products, approximately 90 % of the shipments (goods) 

are inspected on each delivery upon docking. According to the interviewees, the 

remaining 10 % or so are inspected only when necessary. The main problems raised 

during inspections include histamine contamination, mislabelling, and cold chain 

breakage. As a result of these findings, total seizure of the products was among the 

main actions. Among the discrepancies encountered in the storage premises of 

these same companies, we can mention non-conformities related to the lack of 

waterproofing of the floors, and infrastructure problems. 

With regards to the inspection of storage conditions, 82 % of fishery products, 

cereals and their by-products, are inspected once every 3 to 6 months. The most 

common findings during storage inspections were related to the presence of 

insects, dirt, and other debris. Some discrepancies were also related to leaky floors 

and poor infrastructure. Additionally, for all inspections at ports or storage 

facilities, more than 82 % of respondents felt that inspectors followed clear, 

documented procedures in accordance with the regulations. 

Although 45 % were aware at the time of inspection of issues of non-

compliance, their origins, and their solutions, 36 % mentioned the lack of 

information - either they did not receive any information to implement corrective 

measures, or the information was not constructive. It was also asked whether 

imported industrial products were subject to internal self-checks, in addition to the 

mandatory controls by the authorities. 73 % of importers said they carry out such 

checks. We tried to find out which hazards were being sought out through the use 

of a multiple-choice question (Figure 26). 82 % look for pathogens, 55 % for 

chemical contaminants (including heavy metal), and 36 % for pesticide residues. 

They also mentioned parasites (weevils, etc.) (7 %), and spoilage germs (7 %). Other 

parameters tested (23 %) included pH, salinity level, and radiation.  

In this case, we believe that importing companies are fully committed to 

preventing the introduction of hazards into their production chains. Although the 

fields of analysis are restricted to a few hazards, the companies still demonstrate 

the will to control food safety through a preventive approach. The restriction of the 

fields of analysis is most probably linked to the cost of this research and its 

accessibility. 
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Figure 26: Parameters sought (n=11) 

Source: SLE Team 

 

Local market controls vs. export and import market controls 

According to our interviews, the controls applied to products destined for the 

local market and to products destined for export are totally different. The 

guidelines for export controls are quite strict and the costs incurred are relatively 

high compared to the financing of local market controls (E7). As for the export 

analysis, it is an inspection and official analysis based on Tunisian standards and the 

standards of the importing countries. The fact that Tunisian products are rarely 

found on international withdrawal lists is a sign of the good quality of the exported 

products (G10). This difference of controls is not well perceived by Tunisian 

consumers (G7). 

With regard to customs for private import controls, and in the light of the results 

of the risk analysis (low, medium or high risk), three actions can be proposed (E18): 

a simple administrative control (the goods go into the ‘green corridor’); a control of 

the importer's, exporter's, and goods' papers (the goods go into the ‘orange 

corridor’); or an inspection of the goods themselves with official analyses (the 

goods go into the ‘red corridor’). This distinction between control measures ensures 

that inspections are carried out according to the risk level of each product. 

 

Standardised procedures and checklists 

For the questions concerning standardised control procedures and tools, the 

answers differed between the control bodies. Some ministerial departments, such 

as the DGSV, have established a more specific system than relying solely on a 

checklist (G9). The Tunisian Trade Office uses specifications that are mostly 
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sheet (E15). This means that the inspection method differs from one employee to 
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another. Thus, several respondents mentioned digitalisation as a major challenge 

for the future (E9, E11, E15, G4, G5). One negative voice acknowledges the 

existence of a system, but speaks of its questionable effectiveness (G1). 

These different types of inspection organisation are also reflected in the results 

of the industry survey. Of the 32 respondents, 6 indicated that they did not have 

the impression that a particular procedure was followed during inspections, while 

14 did have this impression. Others described the differences between DHMPE, 

DQPC, and DGSV, with the latter being described as particularly well-organised by 

two respondents. 

Infringements, non-conformities, and sanctions 

According to a controller from a municipality, inspections are conducted to 

detect violations, as there are always violations to be found, the question is only 

related to the severity of these (E3). At the same time, according to another 

respondent, the skills to correctly recognise non-compliance are also lacking (G7). 

The perception of controls and sanctions thus differs depending on the 

stakeholder. 

However, when major and potentially serious non-conformities are identified, 

all inspections have one thing in common: a meeting is held with the operators to 

discuss the critical discrepancies and offer assistance in resolving them. Depending 

on the seriousness of the non-compliance, a period of 7 to 15 days is then given to 

undertake the necessary corrective actions. However, this awareness-raising 

assistance does not always seem to be implemented, as described in the section on 

operators' perception of the inspection process. 

Among the main discrepancies found during inspections, 21 % of respondents 

in open markets were sanctioned or warned about sales conditions, which included 

overcrowding of stalls, lack of protection of products, and lack of cleanliness. While 

17 % mentioned problems with raw materials - e.g., storage conditions and expiry 

dates. Others acknowledged shortcomings in handling hygiene (11 %), and 

personal hygiene (7 %). While in open markets 59 % managed to resolve the 

discrepancies identified, 38 % mentioned that it was not necessary, while only 3 % 

could not do so due to financial constraints. 

In some situations, when one or more non-compliant products are detected, the 

goods may also be seized. If the situation has not been rectified after the deadline, 

or if the infraction is so serious to begin with - such as a non-functioning cold room, 

the recommendation to close the establishment is passed from the inspector to his 

management. For operators under an approval or registration system, withdrawal 

and temporary suspension are also possible (E3, E6, E9, E15). Depending on the 

degree of seriousness, infringements are also summarised in a report which is 

handed over to the courts for further follow-up at a judicial level (G5).  
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If it is necessary to withdraw certain products, the producer is responsible. One 

of the challenges is the traceability of all ingredients and products already sold. It is 

usually possible to trace back to the manufacturer (E7). Product recalls are usually 

initiated in a discreet manner, so as not to damage the reputation of the producer 

in question (G5). Notifications on product withdrawals exist, but their management 

system is not well defined. As some interviewees stated, communication is: “not 

well organised" (E16). However, there is positive feedback from consumers on the 

communication of departments in cases of non-compliance (G7). These findings 

are, on some levels, contrary to the principle of transparency - one of the major 

focus points of the new law. 

Another concern reported in the surveys is the implementation of sanctions. 

Only around 50 % of proposed closures are actually implemented under the current 

system (E6). This is mainly due to the fact that closure instructions have to be 

signed by the mayor. The decision-making is launched by the municipality and not 

by health authorities. 

Impact of fraud and the black market 

According to our interviewees, as 50 % of almost all traded food products are 

managed at the level of black markets (smuggling and illicit trade; see Chapter 1.3), 

covering all products for inspection remains a difficult task (E6). As mentioned 

previously, the commonly accepted figure for the informal economy is 54 % of 

GDP, i.e., 54 billion dinars (CONECT & INLUCC, 2017). This low rate of 

implementation is still perceived very negatively by both consumers and inspectors 

(G7). 

It is therefore essential to develop strategies to either combat black markets, or 

to formalise them - thereby bringing them into the economic mainstream. The 

existing science emphasises that in this context it is particularly important that 

sanctions are not simply imposed, but that small-scale producers are supported to 

finally fulfil the legal requirements. Only then does it make sense to counteract 

violations with sanctions (E14). 

The participants in this study took the opportunity to emphasise that the 

Tunisian authorities will have to take responsibility for any failure to control FS, 

which will have to be prevented, among other things, by combating fraud and 

corruption (E16). Among the possible frauds, we can mention frauds on health 

documents or frauds on origins that can impact the FS (E18). 
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Box 1: Controls in the Central Market of Tunis 

Controls of stalls in public markets are carried out by the Directorate 

Department of Hygiene and Environmental Health and Protection (DHPE) which 

is part of the municipalities. The head of the department (Senior Service 

Technician), Mr. Ammar Tahar, agreed to show us around the Central Market of 

Tunis, and to tell us about its main missions and challenges. 

  

He describes his work as fundamental and very challenging. The checks 

inspections in the market are planned on a weekly basis, his two colleagues 

decide themselves each day on which foodstuffs they should concentrate their 

inspections self-checks. The sampling is therefore based on experience. In 

addition, the whole team orientates its tasks based on to the seasons and 

occasions. For example, before Al Mawlid an-Nabawi, or during Ramadan, 

certain products are consumed more than others (dried fruit, cheese, etc.). 

As fishery products are high-risk foodstuffs, they are checked inspected by Mr 

Ammar on a daily basis. In addition, every day the DHPE takes about 6 to 7 

samples from the traders to carry out the necessary analyses in its microbiology 

laboratory. In case of unsatisfactory results, the trader is inspected again to 

identify the cause and to hand in an infraction notice. In general, for infractions, 

the team at the Grand Marché de Tunis records the data on paper and gives the 

trader one week to take the necessary action. After this week, an additional 

control mission is organised to verify the actions taken. If necessary, the seizure 

of the products is followed by destruction using the market's own compactor. 

In terms of challenges, Ammar cited the market's infrastructure as "difficult". He 

cited, for example, that the drainage system in the market's delivery area needs 

to be improved as a priority, and that the training of traders is still insufficient. 

Photos: SLE Team 
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Accreditation 

Another fundamental aspect mentioned by one of the interviewees is the 

accreditation of inspection bodies, i.e., according to the ISO/IEC 17020 standard11. 

This is a strategic objective for INSSPA, which will also guarantee the reliability of 

inspection results, with the aim of gaining the confidence of national and 

international partners. It will allow, among other things, the implementation of a 

competence management system, internal and external evaluation of protocols, 

document control and traceability of data and missions. To make it even more 

flexible and fluid, the digitalisation of mechanisms will be key to its success (E11). 

Database: a fundamental tool for the control of the food chain 

According to the FAO guidelines, one of the necessary criteria for the national 

FS system is the presence of a database (DB) (FAO, 2006). 

According to our interviews, no national database for food safety control exists 

in Tunisia. Each ministry currently has its own database. These statistics are 

currently kept on paper, but inspection and analysis departments are already 

working on digitising their database, e.g., DGSV, DGSV-CIA, and OCT (G8, G9, 

G10). However, in some cases data transfer is actually prohibited (E4). 

Nevertheless, some data exchanges are implemented in the current system. For 

example, the Ministry of Agriculture (MARHPM) is connected with the Ministry of 

Trade and Export Development through the Tunisia Trade Net (TTN) platform. 

They also have access to the European phytosanitary system – ‘TRACES’ (TRAde 

Control and Expert System: Community digital management tool centralising 

animal movements and flows of products of animal origin) (E4). 

According to ANCSEP/ANER, the necessary preparations for the creation of a 

national database have already been made, and the structure has been completed. 

The next step is to make it operational. The need for a virtual database accessible 

to all relevant parties was confirmed by almost all interviewees. However, it was 

also pointed out that as it will be accessible to several organisations, the access 

permissions will have to be carefully considered, as such a database could also 

contain very sensitive data. 

The principle of risk analysis, one of the novelties in law 25-2019 

The new law has taken into account the principle of risk analysis in the food 

sector. For this reason, separate questions on risks and hazards were included in the 

interview guide. In particular, many points were mentioned on risk assessment. 

Currently, and according to the information collected, controls are not based on 

 
11 ISO/IEC Standard: General requirements for the competence of testing and calibration laboratories 
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scientific risk assessment, but mainly on personal impressions of risks, combined 

with knowledge of hazards that may compromise the product’s safety.  

Nevertheless, awareness of the principle of risk analysis was demonstrated at 

the senior management level of the inspection and analysis bodies. At the level of 

individual inspectors close to the field, it was still unclear. For example, one 

interviewee had clearly stated that she had been completely unaware of the 

principle prior to the interview. To date, data on the implementation of risk 

assessment in inspections and official analysis is still lacking (G5). At the same time, 

it was noted that a risk analysis at the level of the food handlers - producers, 

processors, and distributors - was still missing – such as the origin of its raw 

materials, the traceability of its production, the quality of the water used on site, 

etc (E10).  

In order to deploy the principle of risk analysis in inspections and official 

analysis, it was mentioned by the different parties that a lot of work on the 

clarification and prioritisation of risks by ANER was needed before INSSPA would 

start adopting risk management (G3). On another level, we have even discovered 

findings on risk assessment according to world regions. These risks may vary, such 

as the (non-) availability of certain antibiotics for veterinary use, or the non-

existence of nuclear power plants in Tunisia (E16, G3). Scientific assistance was 

offered by interlocutors for this identification of risks at a regional level. There is an 

interest in playing a very strong supporting role in this upheaval of the food safety 

control system (G3). 

In addition, and as discussed in the context of import, customs apply its own 

principle of risk analysis when carrying out its duties, by integrating the goods 

received in one of the three corridors mentioned above. The assessment of these 

risks also stems from several organisational and health parameters, such as the 

origin of the products and their sensitivity (E10).  

The implementation of the principle of risk analysis requires substantial 

financial support and in-depth expertise, which must first be made available to the 

inspectors, within, for example, the framework of additional training. All actors in 

the food chain must also be made aware of the principles of risk management in 

order to be able to comply with them (R16, G3, G4). 
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Capacity and needs analysis 

Overview 

The following table presents the identified capacities and needs (see Table 13). 

 

Table 13: Capacities and needs identified in the FCI category 
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▪ Very good capacity and 
organisation of the DGSV controls. 

▪ Roles and responsibilities for 
sample collection very clear. 

▪ Strong training system in 
universities. 

▪ Inspection of self-monitoring 
systems by the DGSV. 

▪ Presence of some supporting 
instructions for industries. 

▪ Targeted inspections of products 
consumed before and during 
feasts. 

▪ Equal distribution of the budget 
between local and export controls. 

▪ Deployment of risk analysis for local 
market controls. 

▪ Harmonisation of methodologies and 
work objectives between different 
inspection bodies. 

▪ Digitalisation of controls (checklists and 
other operational procedures). 

▪ Digitalisation of the sample collection 
process. 

▪ Harmonisation of the databases of the 
different inspection bodies. 

▪ Establishment of the defined 
relationship between ANER and 
INSSPA for the risk analysis principle. 

▪ Provision of equipment for the controls. 
▪ Need to develop technical guides to 

assist industries. 
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▪ Very serious sanctions foreseen 
with the new law. 

▪ Compliance controls supporting 
regulatory compliance. 

▪ Communication on detected non-
conformities. 

▪ Awareness-raising programmes for 
food business operators could be 
improved. 

▪ Availability of some accredited 
private laboratories. 

▪ Strengthening the knowledge of the 
risk principle at the level of inspectors 
and assessors. 

▪ Development of procedures for the 
implementation of sanctions, 
simplification. 

▪ Recruitment of staff, especially in rural 
areas. 

▪ Accreditation of INSSPA. 
▪ Fighting the black market and 

corruption. 

Source: SLE Team 
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Sub-category: Inspection planning and documentation 

A central aspect for inspection planning is the methodology and documented 

procedure for locally produced, imported, and exported foodstuffs [Indicator FCI 1 

& FCI2]. According to the results of our study, the difference between controls for 

the local and international market is very clear. In the interviews, funding for local 

market controls was described as a challenge, whereas controls for export products 

would be sufficiently funded (G7). Another need identified was that of 

‘organisational culture’. This was seen as a fundamental aspect of harmonising 

methodologies and working approaches between the various inspection bodies. 

Work on unifying methods should be planned to optimise resources and facilitate 

understanding on the part of operators to establish, for example, a common 

terminology and harmonise communication tools (E14, G9).  

Another important aspect to consider for controls is the documentation system. 

This relates to the definition of inspection procedures, work instructions, checklists, 

and other records. This cannot be controlled without full management of the 

protocols for writing, checking, and approving. This will standardise the inspection 

process [Indicator FCI7]. Our study revealed that each inspection body relies on 

checklists to varying degrees. Digitalisation of checklists is another identified need 

that would facilitate the conduct of missions. 

Similarly, the digitalisation of the process for procurement was identified as a 

need [Indicator FCI8]. In general, the roles of the documented procedures in 

relation to sampling were considered to be very clear. 

Another indicator where digitalisation plays a major role is the FCI3. This 

includes, among other things, the adoption of a national database that describes 

all existing institutions. As described above, there is still no accessible general 

database (DB) ranking establishments according to risk and control results 

[Indicator FCI4].  

Access to a common database to exchange information could also facilitate 

communication between INSSPA and ANER. To date, formal communication 

between the risk assessor (ANER) and the risk manager (INSSPA) for the 

development of inspections and official analysis plans has not been formalised. It is 

therefore essential to establish the relationship between the two risk management 

pillars in order to optimise their work [Indicator FCI9]. 

Indicator FCI10 talks about the skills of in-house experts. One of the capacities 

mentioned by many interviewees was the good reputation of veterinary education 

in Tunisia, which also includes basic training in FS (E16).  

When it comes to material resources to conduct inspections and analyses 

[Indicator FCI11], the SLE team noted a lack of equipment. For example, the lack of 
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equipment for making telephone calls (use of personal mobile phones (G1)), or the 

absence of mobile laboratories (mentioned during data validation).  

Another task of the inspection bodies is to inspect industries' auto-control 

systems [Indicator FCI5]. This activity is currently carried out only by the DGSV 

granting of veterinary sanitary approvals during inspection missions. During the 

private sector questionnaires, the need to increase the number of inspections and 

to deepen the missions in this area was also mentioned by some manufacturers. 

Indicator FCI6 aims to assess the presence of generic guides and templates to 

assist companies in developing, for example, work procedures. Partners mentioned 

during the final workshop that, for example, there are simple support documents 

that provide information on hand washing. However, there is still a lack of 

comprehensive guides to assist enterprises adapted to the Tunisian context and to 

the various sectors. 

Sub-category: Execution of inspections 

A planning system supports the implementation and monitoring of food 

inspection and official control activities. In this context, indicator FCI12 defines the 

risk approach as a central element, which is not yet implemented in local market 

controls.  

Indicator FCI13 deals with sanctions in case of detected non-conformities. With 

the positive feedback from the consumer side on communication in case of non-

conformities (G7), this can be considered more as a current capacity. Nevertheless, 

it is of great importance to define procedures for the implementation of sanctions. 

A simplification, i.e., a review of the steps and distribution of responsibilities 

necessary for the realisation of sanctions, would be of great help in this respect. 

To be able to carry out inspections and analyses properly, there must be a 

sufficient number of staff [Indicator FCI14], and the available staff must be 

managed wisely [Indicator FCI15]. This implies that the frequency and distribution 

of controls must be adequate. Numerous interviews showed that there is currently 

a lack of staff in several central and regional agencies, especially in the outskirts of 

large cities. In general, according to one interviewee, the current compliance 

checks represent a strong capacity of the system that supports compliance with 

regulations and guarantees the safety of products and thus their nutritional 

qualities (E8).  

Indicator FCI16 covers the assessment of the competence of official 

laboratories. Tunisia has an internal management system that includes self-

assessments. The laboratories interviewed by the SLE team demonstrated a 

certain performance of their system, which is evaluated notably by counter-

analyses when necessary. 
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The last indicator FCI17 deals with the accreditation of the inspection body. 

Indeed, INSSPA plans to be accredited according to the ISO/IEC 17020 standard12, 

in order to guarantee the reliability of inspection results, and to gain the confidence 

of national and international partners. This qualification will also make it possible 

to establish a competence management system , internal and external assessment 

of protocols, document control and traceability of data and missions. This project 

is even foreseen in law 25-2019 (E11). The strategy for the future orientation of 

INSSPA therefore already includes the achievement of this indicator.  

Summary of the capacities and needs of the FCI category 

If we now consider the identified capacities of the FCI category, it appears that 

the current system already has several strengths, such as the awareness and 

information of food chain operators after the inspection, and the planning of 

inspections according to events. These strengths should be maintained and serve 

as a starting point when needs are addressed. Looking at the latter, it is clear they 

should be based on the capacities currently deployed. It would also be worthwhile 

to attach the necessary importance to their linkages so as to ensure an integral 

improvement of the system. The accreditation of the INSSPA will be accompanied 

by other improvements, such as the competence of inspectors, self-assessment, 

document management, or even digitalisation (Figure 27). Other points should not 

be overlooked, such as the harmonisation of working practices. 

 

 

Figure 27: The accreditation ‘train’ 

Source: SLE Team 

 

 
12 ISO/IEC Standard: Requirements for the operation of different types of bodies performing inspection. 
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Box 2: Case study on the dairy sector 

The dairy sector was mentioned as a weak and suffering sector in terms of 

FS (E14, E4, E6). This section therefore presents a case study dealing only with 

this sector. 

According to FAO estimates, around 1,452,000 tonnes of milk were 

produced in Tunisia in 2020 (FAO, 2021a; Soethoudh, Blom-Zandstra, & 

Axmann, 2018). Much of the milk produced remains in the country. Only 30,000 

tonnes of milk are destined for export (FAO, 2021a). The network of milk 

suppliers is dominated by small-scale farmers. In total, there are 112,000 

producers with about 2-3 cows each - producing around 3.9 million litres per day 

- on average 14 litres/cow. Of these 3.9 million litres, only 430,000 litres are used 

for calf feed and own needs (Soethoudh et al., 2018). The rest is used for 

processing. 

   

Photos: Rahma Belaam 

From the farmers, the milk is transported to collection centres. Tunisia has 

240 centres, 229 of which are approved by the ministry of agriculture. This 

sanitary approval includes, among other things, the obligation to implement the 

HACCP system, good hygiene practices, and the traceability system. Currently, 

the number of collection centres is increasing. According to a 2013 government 

plan, the number of centres is set to increase to a total of 358 (Soethoudh et al., 

2018). Small trucks are used to transport milk from the producer to the 

collection centre. The vehicles are owned by the farmers themselves, or by the 

hawkers. It is then the responsibility of the centres to ensure the quality of the 

milk, through sampling and rapid analysis on site. In the event of non-

compliance, it is difficult to trace the problem back to the farmer, unlike when 

the tanker is filled at a single farmer's premises. 

Analyses at the centres are not always conducted (G11). When they are 

conducted and the maximum permitted values are exceeded, samples are 

supposed to be used to identify the responsible farmer. However, this is not 

always feasible, especially when collection is carried out by private hawkers. 

Sometimes compliance can be achieved by diluting the milk. This always 
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depends on the product that is to be made from the milk, as there are different 

standards for each product (G11). 

It is then up to the industry to ensure quality through more thorough 

controls (G11). The problem most experienced is that of maintaining the 

continuity of the cold chain (P13, P22, P23, P30). In addition to transporters and 

centres, it should also be mentioned that farmers do not have sufficient cooling 

facilities for milk either (P13). 

Relative to the general control plan, the control of milk is the most stringent 

in Tunisia (Bel Hadj Slimane, 2021). In general, the analyses conducted in the 

facilities’ internal laboratories are: density, acidity, stability, pH, cryoscopy, and 

antibiotic residues. Some factories even look for specific frauds, depending on 

the context. 

On another level, it is judicious to raise the point of fraud i.e., the intentional 

addition of a product in order to control the characteristics of the milk and earn 

more, upstream of the manufacturers. This is a significant issue, as breeders 

continually seek to make their production profitable during the crisis of inflation 

in the price of livestock feed. This goes hand in hand with the milk subsidy, 

which hinders access to new technologies for the cold chain and analyses (P35). 

It should also be mentioned that not all the milk goes through the centres. 

Indeed, black markets are highly present in Tunisia. Here, it is important to 

remember that the current applicable regulations prohibit the sale of raw milk. 

Only pasteurised milk can be sold in Tunisia, as raw milk is too often 

contaminated (e.g., by the tuberculosis bacillus) (E4). Despite this, Tunisians 

love raw milk and continue to buy it from the producers they know. On the 

other hand, we note that the requirements for producers are very restrictive, 

especially with the new legislation. Producers generally lack the skills and, 

above all, the financial means to meet the requirements (P5, P13, P30). 

Producers in the dairy sector would like to receive more financial and technical 

assistance to help improve their enterprises. For example, they propose a 

monitoring system that first involves coaching, to explain the standards, before 

moving to sanctions (private sector questionnaire). This also shows that to 

achieve an improvement of FS in the dairy sector, the public and private sectors 

need to work closely together (P5, P12, P13, P22, P23, P30). To aid this process, 

there shall be appointed people within competent authorities who will be in 

direct contact with manufacturers.  
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5.3.3 FS’s Monitoring and Crisis Preparedness System (MCPS) 

A functioning national FS system requires not only control mechanisms along 

the food chain, but also a clear vision of monitoring mechanisms in order to be 

resilient and combat foodborne diseases in the long term. Of central concern in this 

context is the need for trained professionals, adequate equipment for prevention, 

and coordination between key stakeholders. This category therefore focuses on 

strategies and equipment in the Tunisian FS system, as well as on the necessary 

needs for monitoring and food crisis preparedness. 

Laboratories, a pillar of FS  

The decision to take samples and to analyse them in the laboratory is usually 

taken by the inspector. If there is any doubt after the visual check, the inspector 

decides themselves where, when, and how to take the sample. It is also up to the 

inspector to send the sample to the laboratory. The number of samples that can be 

sent to the laboratory is specified in the inspection body's annual inspection plan 

(G1). 

All interviewees mentioned and affirmed that laboratory accreditation is a 

crucial objective. As provided for in the law, laboratories now have 5 years to be 

accredited. Before being able to achieve accreditation, many laboratories need 

improving, i.e., financial means to upgrade their infrastructure, technical 

equipment and material (E9, E14, E15, G7, E18). INSSPA is fully committed to 

meeting these requirements, and a special budget will be set aside for outsourced 

analyses in approved laboratories, pending the qualification of official laboratories 

(R11). 

While most respondents said that there were not enough laboratories available, 

some said that there were enough laboratories in terms of numbers, but that they 

were not of sufficient competence (E16). In the end, all respondents agreed that 

more accredited laboratories are needed. Accreditation, i.e., according to ISO 

17025/IEC13, remains a guarantee of reliability and validity of the results obtained, 

thus maintaining the confidence of the stakeholders. The problem of the lack of 

available laboratories is even more pronounced outside the Tunisian capital. For 

example, for samples taken in Djerba, the nearest laboratory is in Gabes - about a 

2 hour drive away (E4). The problem, however, is not only the limited number of 

accredited laboratories, but also the limited range of types of tests they perform 

(G10). For the analysis of pesticide residues, for example, which is required for the 

export of products to Europe, there are not enough accredited laboratories in 

Tunisia. Consequently, samples are sent to Europe to be analysed there. This 

 
13 ISO/IEC Standard: General requirements for the competence of testing and calibration laboratories. 
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means a loss of time for Tunisian farmers, and a loss of money due to limited 

capacity (E9).  

The interlocutors also mentioned the capacity limitation related to human 

resources. In general, all the necessary skills for the laboratories exist in Tunisia. Of 

course, for some specific analyses and for the handling of some equipment, 

additional training is always necessary to be up to date with digitalisation (E8, G2). 

On the other hand, the interviewees mentioned the recruitment of staff as a major 

issue, which is further amplified by the retirement of some staff without 

replacement. These departures are often poorly prepared for, which results in the 

loss of intellectual skills (E8). A strategy aimed at maintaining and strengthening 

skills is needed. 

In addition to the monitoring system based on official laboratory analysis, there 

is a monitoring system in the healthcare services for foodborne diseases (Horstick 

& Zorraga, 2015). These are reportable - notifiable diseases (NDs) - according to 

current regulations. The ward-based monitoring system allows hospitals to report 

foodborne disease outbreaks. The corresponding information should be 

transferred to the Shock room of the Ministry of Health. However, as patient 

questionnaires are often poorly formulated, it is difficult to diagnose true 

foodborne disease outbreak (FDOs). In addition, there is a lack of involvement on 

the part of the hospital services in communicating and processing the patients' files 

(E6, G1). 

Monitoring in the private sector 

It is possible to implement a food safety management system as a manufacturer 

to ensure the control of hazards associated with manufactured products. We found 

that 72 % of respondents had such systems in place, 65 % of which had 

internationally recognised certification. In contrast, 22 % had no system in place. 

According to 94 % of the respondents, the necessary control measures to reduce 

FS-related hazards were always implemented during production and handling. For 

6 %, the reasons for non-certification were related to limited resources, or classified 

as not necessary. 

Concerning analysis, 44 % of the manufacturers questioned did not have in-

house laboratories. Their self-checking analyses are subcontracted to other 

laboratories. Among them, one third acknowledged that their subcontractors were 

not accredited. The others did not have any data on this. At the same time, a 

traceability system to track the product back to the source is implemented by 90 % 

of the industries. The remainder indicated a lack of funding (6 %), or that 

implementation was in progress (3 %). However, to date, there is no evidence that 

this traceability system has been used to identify food poisoning as reported in the 

public sector. In addition, some industrial establishments had an in-house analytical 

laboratory (56 %). The responses were rather balanced.  
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To be able to react more quickly in the event of an FS-alert, it is important, for 

example, to set up a procedure to be followed which would describe the actions to 

be taken. Such a procedure has been put in place by 81 % of the manufacturers. 

Capacity and needs analysis 

Overview 

The following table illustrates the identified capacities and needs related to the 

FS’s monitoring system and crisis preparations (see Table 14). 

 

Table 14: Capacities and needs identified in the MCPS category 
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s  ▪ Presence of the "Shock room" as a 
strategic health operations centre 
set up to act in case of emergency. 

▪ Emergency procedure in the 
private sector. 

▪ Consider a special budget for 
accredited official laboratories 
described in law 25 – 2019. 

▪ Implementation of procedures for 
analyses in the laboratories.  

▪ Existing competences. 
▪ International trade transactions 

based on RASFF and INFOSAN 
communications. 

▪ Food poisoning notification 
system between hospitals and 
competent authorities. 

▪ Clarification of emergency links 
needed. 

▪ Strengthening the traceability system.  
▪ Standardise the format of patient 

questionnaires. 
▪ Incentives for better involvement of 

hospital services, establishment of 
clear analysis procedures.  

▪ More effective control of chronic 
diseases. 

▪ Setting up a documentation system. 
▪ Geographically adequate distribution 

of laboratories.  
▪ Further training.  
▪ Involvement of private medical 

centres (surgeries, infirmaries, clinics, 
etc.) in the communication network. 
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▪ System based on international 
regulation and mainly European. 

▪ Regulatory texts in place.  
▪ Academic and professional skills 

and risk awareness in FS. 

▪ Adaptability to the Tunisian context. 
▪ Clarification of tasks.  
▪ Reduction in the frequency of official 

controls. 
▪ Involvement of hospital services. 
▪ Accreditation of laboratories. 
▪ Organisation of monitoring systems 

among farmers. 
▪ Implementation of a documentation 

management system and technical 
review of current instructions and 
methodologies for inspection 
protocols.  
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▪ Backup of data in independent 
databases.  

▪ Checklists for Collective 
Foodborne diseases (FBD). 

 

▪ Provision of a common national food 
control database accessible to all 
actors in the food chain. 

▪ Scanning of backups. 
▪ Strengthening staff skills through 

additional training. 
▪ Development of strategies to avoid 

knowledge loss. 
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▪ Special budget for outsourced 
analyses in approved laboratories 
for the transitional phase.  

▪ Interaction between staff and 
direct contact.  

▪ Sharing data related to Collective 
Foodborne Diseases (FBD). 

▪ Provision of specific equipment and 
adequate skills. 

▪ Cooperation and strengthening the 
formalisation of communication. 

▪ Sharing of results between all actors.  
▪ Clarification of procedures, written 

documentation. 

Source: SLE Team 

 

Sub-category: Foodborne disease preparedness and prevention  

To prepare for foodborne disease crises, the establishment of a plan or protocol 

remains essential [Indicator MCPS1]. To date, Tunisia does not have such a plan 

(G4, R14). The net-mapping workshops also showed that the links in case of 

emergency are not yet clear. There is therefore a need for a protocol to be 

developed by INSSPA (G4). It is important to point out that some structures for FS 

crisis preparedness and response already exist. The Shock room, for example, is a 

strategic health operations centre that is set up to act in case of an emergency. The 

private sector has also already developed capacities in this area. For example, 81 % 

of companies interviewed had a procedure in place to follow in the event of an FS-

related emergency. This is largely due to the certification of their management 

systems to certain private standards. 

An early warning, notification, and urgent initiation of withdrawals and recalls 

is also a fundamental need to ensure FS [Indicator MCPS2]. Regarding international 

trade transactions, Tunisia already relies on RASFF (E16) and INFOSAN 

communications, as mentioned by the participants of the final workshop. In 

relation to the local market, there are sometimes withdrawals of products, but in 

general the procedures are not well defined, because it is often impossible to trace 

a product or the ingredients of a product back to its origin (R16). Thus, the need to 

create an alert system managed by INSSPA, as well as a crisis communication 

system and a traceability system is clearly demonstrated. 

To be able to control FS crises, it is first necessary to detect foodborne disease 

outbreaks and contaminants [Indicator MCPS3 & MCPS4]. A first step to achieve 
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this goal is the identification of foodborne diseases. A system of notification of 

foodborne illness between hospitals and the competent authorities is already in 

place (E16). However, the capacity of this system is subject to debate. Some 

stakeholders mentioned that patient questionnaires are poorly administered and 

therefore do not detect food contaminants or foodborne diseases (G1). Other 

stakeholders insisted that the questionnaire is standardised throughout the 

country, and properly managed in order to properly serve its purpose. A certain lack 

of involvement on the part of hospital services was mentioned by stakeholders (E6, 

G1) and attested to during the net-mapping. Hospitals were not mentioned in any 

of the networks. These observations highlight the need to improve the links 

between hospital institutions and the competent authorities [Indicator MCPS4]. 

Furthermore, there is also a need to consider local and regional manifestations of 

chronic diseases, such as endocrine disruption or infertility as subjects of study 

[Indicator MCPS3]. 

For all these procedures, the presence of a documentation management system 

describing the actions to be taken at national and international level would serve as 

an important basis [Indicator MCPS5]. However, these written procedures are 

currently absent in the system (E2, E8), and their implementation is an open issue 

that still needs to be addressed. 

To support the official food control system, the provision and even distribution 

of an adequate number of food control laboratories is necessary [Indicator MCPS6]. 

According to the interviews, this adequate geographical distribution is not in place. 

However, determining the need solely on the basis of homogeneous distribution 

would not be appropriate either. As pointed out by the Tunisian partners during the 

final workshop, the adequate number will have to be set according to the number 

of farmers and inhabitants in the region, as well as the importance of the 

predominant industry in the region. It is therefore also necessary to ensure an 

adequate number of specialised laboratories in all regions. All these aspects must 

be taken into consideration when determining the desired number of laboratories. 

The presence of official laboratories accredited to international standards 

[Indicator MCPS7] was mentioned as an important pillar by all stakeholders. This 

need is already foreseen in law 25-2019, and official control laboratories now have 

5 years to be accredited. Before being able to achieve accreditation, the competent 

authorities have already perceived the need for the enhancement of laboratories, 

and prepared a special budget for this (E11).  

Regarding the presence of a procedure’s manual [Indicator MCPS8], it is 

important to mention the difference between laboratories and hospitals to 

determine their capacities and needs. With regard to laboratories, documentation 

for analyses exists and they apply international standards (E8, E14, G4). In 



Results and data analysis 93 

hospitals, the structures and instructions are not clear enough. A need to improve 

these manuals was attested to by the Tunisian partners. 

All of the above points cannot be effectively implemented without competent 

staff [Indicator MCPS9]. In general, it was mentioned that all the necessary skills for 

the laboratories exist in Tunisia (G2, E13, E9). However, additional training is 

needed - especially for some specific analyses, and for the handling of some 

technical equipment to ensure the laboratories are adequately digitalised. Also 

stressed, was the need to include more practical experience in the training (E8). 

Sub-category: Food monitoring and risk assessment data 

The main prerequisite for a good food monitoring system and risk assessment 

is to follow a common structure. In addition to uniform, common, and clear 

legislation, this also implies clear guidelines for data management [Indicator 

MCPS12]. The Tunisian regulatory system in the field of FS is based on international 

legislative frameworks - especially those of the EU. Tunisia has a very strong 

connection with Europe - not only in terms of regulation, but also in terms of 

cooperation itself. In some cases, specific analyses cannot be carried out due to a 

lack of competent and/or accredited laboratories in a particular field - including that 

of pesticide residues. As it is required to conduct these analyses to be able to export 

to Europe (E4), it is therefore necessary to continually send samples to Europe for 

processing. 

In this respect, the need for more accredited laboratories is obvious to all 

stakeholders, as it would not only be a first step in the direction of clarifying the 

tasks and the order of controls to be carried out, but would also reduce the 

frequency of official controls by avoiding duplication of workload. Indeed, it is 

currently common practice to carry out initial analyses in non-accredited 

laboratories, and to have the results verified in accredited laboratories only in case 

of emergency (E8). This double-checking was considered rather rare by the 

workshop participants. 

The importance of the knowledge of international standards described in 

indicator MCPS12 has proven to be indisputable in our research results, and the 

adaption of existing university training to cater for this should be considered (E14).  

In addition, it is important to ensure that there is awareness and consciousness 

of FS-related risks [Indicator MCPS10]. According to our questionnaire for the 

private sector, 100 % of the manufacturers stated that they were aware of the 

potential FS hazards in their respective establishments, which is not surprising 

given the academic and professional skills acquired during the interviewees' 

studies. 

A much more worrying issue is the conduct and frequency of analyses in 

indicator MCPS11, which are done randomly in Tunisia. However, the result of the 
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lack of a monitoring system also leads to irregular inspection and official analysis 

and missing results (E16). The criteria for selecting the sectors to be inspected are 

related to alerts, product consumption, own history based on experiences, media 

or consumer complaints, but not related to a list based on the principle of risk or 

selected frequency (G5). It is essential to establish as soon as possible an inspection 

protocol and analyses based on technical instructions, and systematic 

methodologies, starting from epidemiological data to structure laboratory 

analyses [Indicator MCPS10]. Nevertheless, there is a difference between the 

various food sectors, which was shared at the final workshop. This was illustrated 

by the example of the fisheries or canned food sector, which are not characterised 

by random controls unlike other sectors - such as traders in open markets (see 

Chapter 5.3.2).  

Sub-category: Human health monitoring and epidemiological data  

Beyond the analysis itself, data storage is of considerable importance. During 

our research and workshops, it was agreed that the use of a national food control 

database, common and accessible to all actors in the food chain, was inevitable 

[Indicator MCPS13]. This database is currently available with data on the number of 

cases and outbreaks, but there is still room for improvement - for example, adding 

data related to causes, numbers of deaths, and hospitalisations. Today, all major 

actors - such as ministries, use independent databases, most of which are actually 

kept exclusively on paper (E6). There is a consensus on the need for a digital and 

shared database. 

Indicator MCPS14 refers to specific questionnaires in case of foodborne 

diseases, such as checklists needed to trace the source of a foodborne disease. The 

presentation of these defined questionnaires was mentioned by ANCSEP/ANER 

and INSSPA as an acquired capacity, while other respondents felt that the 

questionnaires needed to be improved, and that they were partly unclear (G1). 

Indicator MCPS15 establishes the presence and confirmed competence of 

specialised laboratories for patient analysis and identification of the food 

concerned. For certain specific analyses in human health and handling of 

equipment, additional training is required. This was approved by all interlocutors 

(G4). In spite of that already acquired, training in the field of digitalisation is 

considered necessary. It is also imperative to develop strategies to prevent any loss 

of skills and knowledge due to unreplaced retirement of staff, which can be 

achieved in part by strengthening the training strategy (E8). 

Sub-category: Technical capacity  

Sufficient equipment and maintenance of laboratories is essential to prevent 

downtime and optimise resources [Indicator MCPS16]. In the FS in Tunisia, the 

limitation of laboratory capacity plays a central role, and is not only linked to the 

lack of expensive equipment and materials but also to human resources (E6). For 
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the scientists, it was evident during the net-mapping that the most connected 

actors in their networks were the laboratories. The need was also recognised by 

INSSPA, which is fully committed to meeting these requirements through a special 

budget for outsourced analyses in accredited laboratories, pending the 

qualification of official laboratories during the transitional period, in parallel with 

the launch of the accreditation project (R11). In addition, cooperation and further 

formalisation of communication to ensure more efficient work was mentioned 

(R13).  

Indicator MCPS17 includes cooperation between research institutions and 

specialised private laboratories for product analysis, case follow-up, and updating 

of scientific/epidemiological data. During the final workshop it was mentioned that 

a separation between product types should take place in indicator MCPS17, to be 

able to assess the current status correctly. In the case of food analysis, laboratories 

do not share their results, while hospitals are obliged to notify the competent 

authorities in case of foodborne illness of any suspected food-related disease 

outbreak (G1). In spite of these structures, other interviewees underlined the lack 

of clear procedures, because there is no written documentation, and the exchange 

only occurs through personal and direct contacts that can easily be lost when staff 

leave the institution (E8).  

Summary of the capacities and needs of the MCPS category 

In conclusion, we can say that the current system has several strengths. The 

international relations and legal frameworks positively strengthen the system, and 

are perceived by the interlocutors as an important milestone. This makes it all the 

more important to adequately train all actors involved in the field in order to 

optimise resources. Gaps in communication, coordination and cooperation are 

visible, especially in the field of hospitals. One of the most discussed points was the 

accreditation of laboratories, which are the main actors in FS monitoring, and crisis 

preparedness, and building resilience into the system. Digitalisation was also 

recognised as a challenge - such as the creation of a common digital database. 

Overall, these challenges are already being addressed in the short-term transition 

phase, as can be seen by the focus on laboratories, databases, and international 

cooperation in the NESHA laws and statements. 

5.3.4 Risk communication, education, awareness (R) 

This category refers to everything related to communication and training on FS. 

With the participatory approach of the final workshop, the members present had 

the opportunity to contribute with their experience to the results of this study, and 

to attribute their own findings and observations on the indicators, as shown in 

Figure 28. 
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Figure 28: Allocation of observations in the final workshop for category R 

Photo: SLE team 

 

Communication: a pillar for any effective management system 

Interactive communication is a fundamental aspect of the FS system for all 

stakeholders. Nevertheless, it is also described as a ‘weak link’ (E2) by the 

interlocutors. 

With regard to communication with consumers, all respondents agreed that this 

is an essential point. According to the interviewees, some organisations - such as 

the Consumer Protection Organisation (ODC), are in charge of communication with 

consumers. In addition, there is the National Institute of Consumption (INC), which 

provides, among other things, surveys to inform consumers. Some institutions 

apart from the ODC and INC are also active in informing consumers at the national 

and regional level, with, for example, awareness-raising spots on the radio (E8, G1). 

Some interviewees, such as an expert from a research centre (e.g., INNTA), even 

told us that they were involved in public awareness programmes on private radio 

stations. Their interventions were regular and took place during events such as Aïd 

Al Idha - the feast of the lambs sacrifice, where interventions are made on the 

hygiene of meat handling and ritual slaughter, or Al Mawlid an-Nabawi - the 

Prophet's birthday, where interventions are made to raise awareness on the 

purchase and preservation of dried fruit (G1). 

At the same time, we were also told that all ministries have ‘citizen relations 

offices’ - used to contact consumers and collect their feedback (E15). The complaint 

should be addressed to different ministries, depending on the type of product.  
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Despite these activities, the interviewees mentioned that there is still not 

enough consumer awareness and transparency. The interviewees indicated a 

considerable lack of communication concerning the risks associated with certain 

products (E4, E13, G2). According to them, product risks are mainly communicated 

verbally, and no communication strategy has been developed. Similarly, no 

communication plan with consumers in a withdrawal/recall situation has been 

established. The establishment of a communication policy with full control of the 

repercussions is considered to be a responsibility of the INSSPA (G5). 

As far as communication with private sector operators is concerned, channels are 

already established. The interbranch organisations and technical centres act as a 

link between producers and the Ministry of Agriculture (MARHPM). They assist 

producers with certification and inform them of new legislation and requirements. 

At the same time, seminars, visits, and information days are also organised by the 

same ministry to inform and raise awareness among farmers (G6). Despite these 

opportunities, the interviewees pointed out that some operators and owners of 

cafés and restaurants are still not aware of the basic rules of FS (E3). This mainly 

relates to small-scale producers who often do not receive training or even register 

their business (E6).  

Regarding communication between stakeholders (DHMPE, Ministry of Trade and 

Export Development and the Ministry of Agriculture, Hydraulic Resources and 

Maritime Fishing), some structures are already established - such as the joint 

commissions that are formed mainly in case of alerts to target specific products (E6, 

G5, G9). However, other interviewees stressed that this exchange of information 

and cooperation between ministries and stakeholders only works between a few 

key players (G2). In relation to this, we found from the data that there is a lack of 

exchange between stakeholders to ensure they are aware of what other inspectors 

are doing in the field, and what tools and skills are available to them. Due to this 

lack of exchange and communication at the institutional level, the other actors 

found their own solutions such as creating: "close teams" (E2) with colleagues from 

other institutions in the region.  

These statements from some stakeholders confirm the remarks of another 

interviewee, that a national contingency plan is still lacking (G4). However, some 

structures are already in place for this purpose. Hospitals, for example, are obliged 

to notify the competent authorities in the event of food poisoning or any suspicion 

of foodborne illness. At the same time, Tunisia relies on RASFF communications to 

provide warnings for its international trade transactions (E16). Despite these 

structures, other interlocutors stressed the lack of clear procedures. According to 

the same interviewees, there is no written documentation - such as procedures and 

working instructions. The institutions are aware of the need to contact the 

competent authorities, but due to the lack of formalisation of data, there is a risk 

that some actions will be lost (E8). In this respect, the stakeholders point out the 
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importance of creating an alert network, an emergency plan, and regular exchange 

formats between stakeholders managed by INSSPA (G4, E18). More information 

on the proposals to improve the FS system can be found in the recommendations 

chapter. 

Training and access to information on FS in the private sector 

Education and access to information is one of the main building blocks of a 

functioning FS system. To begin with, it should be mentioned that a crucial gap was 

noted between those working for manufacturers and those working in open 

markets, in relation to the training and information received.  

 

 
 

Figure 29: Proportion of respondents with training received and type of 
training received for industry 

Source: SLE Team 

 

While a majority of 90.6 % of industry respondents had been trained on FS, only 

4% of market respondents were trained on hygiene (Figure 29). The remaining 

96 % of the total respondents in the markets were not specifically trained according 

to our study. The majority of those not trained also expressed the need for training. 

To be more precise, 88 % of the respondents in the public markets indicated that 

they would like to attend training on hygiene rules. 

As far as manufacturers are concerned, it should be noted that the most 

frequently provided training was in relation to Good Hygiene Practices (GHP), at 

90.6 %, followed by HACCP at 81 %. and Good Manufacturing Practices (GMP) at 
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59 %. Half of the interviewees also received other training courses, the most 

popular of which was on the requirements of the ISO 22000 standard14 (Figure 29). 

Only 3.1 % of the manufacturers had no training, mainly due to a lack of time. 

Indeed, this study is designed to get an overview of as many sectors as possible. 

The flow of information is paramount in FS. It is based on the clarity of 

information, the speed of updates, and the communication channels chosen. These 

elements lead to a comprehensive awareness of FS-related risks. The clarity of 

information is well assessed by industry, as 37 % expressed satisfaction with the 

communication of risks by the competent authorities (Figure 30). On another level, 

and as surprising as it may seem, two thirds of the interviewees in the 

manufacturing sector have not been informed about the new law 25-2019. 

Otherwise, regarding the speed of updates in the event of a crisis, 57 % were not 

satisfied. Also 63 % were not satisfied with the communication tools and 

methodology chosen. 

 

 

Figure 30: Aspects of satisfaction with risk communication by competent 
authorities (Industries, n=32) 

Source: SLE Team 

 

In terms of regulatory and health monitoring, while half of the manufacturer 

respondents said they had received information on FS through intermediaries - 

such as consultants, in 56 % of cases, open market employees were hardly kept 

informed of regulatory changes. Indeed, 94 % of vendors had not heard of the new 

 
14 ISO 22000: ‘Food safety management system: Requirements’. 
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law 25-2019. The remaining vendors in public markets (6 %) are aware through their 

relationship with the auditors. However, this is only a small number. 

Even during or after an inspection, overall, a large majority of vendors were not 

aware of the discrepancies found, their sources, or their solutions (Figure 31). Of 

those who confirmed that they had been informed, only half were able to resolve 

the discrepancies found. Among those who answered that it was not applicable, it 

was because they had everything in place. 

 

 

Figure 31: Awareness of discrepancies, their sources, and solutions (Open 
markets, n=34) 

Questions: 
 E.4. Have you been made aware of the discrepancies observed, their sources, and their 

solutions? 
 E.6. Were you able to resolve the discrepancies identified? 

Source: SLE Team 

  

On the industry side, monitoring is based on certain websites - such as those of 

the Ministry of Health or others, which are considered an important source of 

information by 31.2 % of respondents. Direct notifications by local authorities and 

official journals are considered relevant by 25 %. Other sources are online 

newspapers or social media (18.7 %), as well as the portals of health monitoring 

institutions (12.5 %). In addition, 3 % mentioned receiving information from 

neighbouring countries, the Official Journal of the Tunisian Republic, or specialised 

software. On the other hand, 3 % of respondents could not identify a specific source 

of information. It should be noted that the scope of work and access to FS 

information differs greatly between open markets and private sector 
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manufacturers. Indeed, a larger majority of manufacturers (90.6 %) are aware of 

the FS regulatory requirements in Tunisia, while 6.2 % indicate that they are 

somewhat aware of them, leaving only a minority of 3 % who are not aware at all. 

This is a much lower figure compared to the same data for open markets. 

Capacity and needs analysis 

The following table is a summary of the capacities and needs identified (see 

Table 15).  

 

Table 15: Identified needs and capacities of category R 

S
u

b
-c

at
eg

o
ry

 
o

f 
in

d
ic

at
o

rs
 

 
Capacities  

Needs 

In
st

it
u

ti
o

n
al

 le
ve

l  

▪ Risk communication will be 
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and ANER according to the 
scope of the topics 
communicated. 

▪ ANCSEP is also going through a 
transition phase to become 
ANER. 

▪ Deployment of an information, 
education, and communication strategy 
on food safety and quality targeting 
external audiences. 

▪ Specific communication training for 
public bodies and capacity-building in 
terms of risk assessment training at all 
levels is essential. 

▪ Facilitate access to information for all 
stakeholders to raise awareness of 
upcoming changes and potential risks. 

▪ Harmonising different communication 
approaches. 
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involved in raising consumer 
awareness. 

▪ ANSCEP and INSSPA also plan 
to reach consumers through 
web platforms. 

▪ Interactions with international 
stakeholders and collaboration 
of authorities with international 
counterpart organisations. 

▪ Transfer of information in a relevant, fast, 
and integrated way across the different 
departments.  

▪ Ensure that the information shared is 
reliable and valid. 

▪ Awareness-raising strategy that considers 
the needs of the target audience.  

▪ The establishment of a system to provide 
mandatory education and training for all 
actors in the food chain, based on food 
safety risks. 

Source: SLE Team 
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Sub-category: Institutional level 

To understand communication at the institutional level in the FS system in 

Tunisia, it is necessary to go back to the tasks defined in law 25-2019. Risk 

communication will be shared between INSSPA and ANER, each within its own 

scope. As ANCSEP is also going through a transition phase to become ANER, the 

interaction between the institutions will change significantly, in line with this new 

law. Based on this background, the following indicators constitute the study of the 

institutional level of category ‘R’. 

The authority should implement an information, education, and 

communication strategy on food safety and quality - targeting external audiences 

[Indicator R1]. To make these information campaigns more effective, it would be 

necessary to include the food handlers in this deployment process first. However, 

these same operators should be trained on the new law, strategies, and guidelines 

first, in order to optimise the resources available to them (P33). One private sector 

respondent expressed the need for specific communication training for public 

bodies, similar to that in the Netherlands, where there is special training for 

communication in the FS sector (P33/1). Tunisia could also benefit from experts who 

master the tools of communication with a multi-stakeholder audience without 

causing panic (P33/2) (P11). To optimise communication with the public, several 

speakers stated the need to cooperate with the media - for example, to highlight 

the responsibilities of the state and operators through awareness-raising spots. 

Communication, being a fundamental pillar of risk management, will be the 

responsibility of the INSSPA. We can already say that this area is progressing 

because, as stated in the interviews with the experts, a ‘communication officer’ has 

already been recruited by this body (E11). Among other things, he will work on 

communication via the body's official pages on social networks. 

To be able to clearly communicate the results of risk assessment studies and 

scientific advice, a strategy or procedure would be beneficial for ANER [Indicator 

R2]. One manufacturer mentioned that they did not feel that there was a risk 

assessment system or a defined strategy (P36). To ensure effective and efficient 

communication, capacity-building in terms of risk assessment training at all levels 

is essential (P16). In general, the strategy or process should answer the questions: 

"who communicates?", "what kind of information?", "to whom?", "when?" and 

"how?".  

Regarding indicators R1 and R2, some interviewees expressed the need for 

standardised and harmonised communication, and improved coordination 

between institutions (G4, G2). In this sense, coherence with the different 

authorities at central and regional level is necessary, as is coordination and 

collaboration with industry (P13). The transition must therefore be accompanied by 
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very clear training and communication, particularly on the objectives and purpose 

of the new system, so that each stakeholder can understand it (E16). 

A dynamic, integrated information system would facilitate access to 

information for FS operators and consumers [Indicator R3]. During the public sector 

interviews, one interviewee indicated that consumers do not yet have a sound basis 

for accessing information. Currently, 'word of mouth' is the only available means of 

information sharing (G2). In fact, at the final workshop, ANCSEP/ANER expressed 

its intention to digitise all information. In addition, INSSPA mentioned the plan to 

make all information available on its website, which is still under construction. The 

idea is to ensure the greatest possible transparency. This could possibly be 

implemented through spots on social networks, such as Facebook®, through 

official pages (E11). A culture of open sharing should be encouraged. The 

importance of this is demonstrated by the statement that consumers have little 

trust in the administration (G7). 

Nowadays, it must be recognised that understanding public confidence levels 

can only be achieved through a specific mechanism, which is the main focus of the 

R4 indicator. In our discussions with the public sector, it seemed to us that there 

was no established mechanism for this so far. However, it was mentioned that the 

ODC is responsible for this (E10). However, this point was taken up in the final 

workshop. It is interesting to note that in our interviews it was admitted that ODC 

lacks funds to carry out these activities properly (G7). 

Sub-category: Stakeholder interaction 

Indicator R5 calls for the integration of several organisations in the 

communication of information on food safety and the prevention of foodborne 

diseases. Only with the inclusion of professional organisations, associations, 

communities, educational institutions, public health workers, and other 

stakeholders can consumer awareness be achieved. In addition, indicator R7 

includes the consideration of an information system set up by including all actors in 

the food chain - from ‘farm to fork’, as well as consumers. These two indicators are 

therefore directly linked to each other to ensure optimal awareness. 

To raise awareness among key stakeholders in the food chain, it is essential to 

support and guide businesses in understanding the regulations through technical 

assistance and training (P37, P19). 

Another challenge in raising awareness was faced by small-scale producers and 

traders. The latter are often not brought together in an interbranch organisation, 

as was shown in our data collection. Only 2 of the 36 respondents from public 

markets were affiliated with an organisation. Despite this, no communication was 

sent to them about FS (P22, P23).  
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Several organisations are currently involved in consumer awareness. For 

example, the INC tries to convey several messages through posters, video spots, 

and social networks (E13). Some institutions interviewed mentioned the occasional 

use of Facebook® to reach consumers. ANCSEP/ANER and INSSPA also plan to 

reach them through web platforms (E11). In addition to this, two public sector 

groups reported independently that they regularly participate in radio programmes 

to target consumers - especially during periods of high consumption of certain 

products (E8, G1). In one interview, it was even reported that people are often 

invited on the radio and/or television, and give incorrect information about FS due 

to their lack of knowledge (E13). It is therefore necessary to ensure that the 

information shared is reliable and valid so that it is fair and accurate. 

 

Box 3: Commentary on coordination, communication, and standardisation 
of available information  

"Information is not centralised in one organisation. You have to contact many 
different organisations for the different phases of production. The information is 
there, but it must be standardised. Just like in a hospital, you consult a different 
specialist for specific questions. It is not possible to centralise all the skills. You can't 
centralise things on that scale, but you need to organise the systems in a consistent 
way. Every maufacturer needs to know what regulations are needed to operate and 
sell their products. What needs to be done is to raise the standards of coordination.”  

(G2) 

 

To facilitate access to information for consumers, the different communication 

approaches need to be harmonised. One way to do this is to create direct contact 

with ANCSEP/ANER and INSSPA, i.e., to shorten the communication channels 

(E11). In general, this should be in line with the communication harmonisation 

process.  

The awareness-raising strategy should consider the needs of the target 

audience. In this context, some points must be considered that concern the 

awareness-raising, not only of consumers, but also of the actors of the food chain - 

as discussed in the final workshop: 

▪ Define the topics to be developed based on field findings and research. 

▪ Develop a methodology for evaluating the effectiveness of planned actions. 

▪ Use of language that is appropriate for sellers and consumers.  

▪ Take into account the level of education of sellers and consumers. 
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▪ Ensure that alternative means of accessing information are considered. For 

example, reduce the cost of internet access, or consider providing free airtime 

to broadcast an awareness-raising spot. 

▪ Evaluate the relevance of the awareness-raising actions through the 

methodology developed in order to better plan the next actions. 

To achieve all this, as one workshop participant rightly mentioned: "before 

raising awareness, you need to build consensus." 

The establishment of a system to provide mandatory education and training for 

all actors in the food chain, based on food safety risks [Indicator R6], has been 

confirmed and validated. Although training is insufficient, and so the supervision of 

actors by the authorities remains an area to be developed (P1, P29). Respondents 

also expressed the need to align training in universities with the necessary 

knowledge in academic institutions. 

Regarding the indicator on updating the database with the contact details of 

relevant stakeholders [Indicator R8], this was often associated with R4. At the final 

workshop, INSSPA confirmed that this would be put in place and was part of the 

plans to include specific contacts on their website (E11). 

Regarding interactions with stakeholders at the international level [Indicator 

R9], and collaborations of competent authorities with international counterpart 

organisations [Indicator R10], the results were validated at the final workshop. Not 

only are there partnerships with WHO and FAO in relation to the Codex 

Alimentarius, but also with the OIE, which is the intergovernmental organisation 

responsible for improving animal health worldwide. It is recognised as a reference 

organisation by the World Trade Organisation (WTO), and has 180 member 

countries, including Tunisia. The net-mapping has already shown that the role of 

international organisations in the Tunisian FS system is clear to many participants. 

Nevertheless, the desire to have more exchanges on lessons learned and practices 

in other countries was raised during the net-mapping (net-mapping feedback forms 

(e.g., 2.17, 2.10), as well as during the interviews (e.g., E10, G5)). 
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Box 4: Case study on the poultry sector 

The poultry sector is one of the most productive food sectors in Tunisia. In 

2018, a total of 188,000 tonnes was produced (Statistics Tunisia, 2019). Although 

significant investments have been made in this industry in recent years, the lack 

of integration and production that does not meet national standards continues 

to hamper the sector. Overproduction, lack of properly enforced regulations, 

non-compliant farm development, the emergence/re-emergence of poultry 

diseases, and low levels of integration, have all affected the profitability of the 

Tunisian poultry industry (Cazaban, 2019). 

In 2012, Tunisia ended production quotas for the poultry sector. Since then, 

the expansion of production has been accompanied by an increase in farm 

density, which has increased vulnerability to epizootics, and consequently led to 

a reduction in product quality. This has been accompanied, in some cases, by a 

lack of monitoring of vaccination programmes. 

 

     

Photos: Emna Ben Jaballah 

Among the food hazards mentioned in our study, private sector respondents 

expressed their particular fear of antibiotic residues and pathogens – such as 

salmonella. Also, they called for food additives added to by-products (e.g., cold 

cuts, breaded products, etc.) and allergens to be considered among the most 

feared hazards (P17, P18, P25, P28). 

When asked about their opinions on the measures taken by the government 

for the safety of the food chain, they all expressed their disappointment with the 

authorities’ strategies. Among the reasons for dissatisfaction mentioned were 

the lack of control of certain hazards, the lack of enforcement of regulations, and 

also the use of obsolete requirements compared to international requirements 

(P17, P18, P25, P28). Ad hoc interventions during events are often implemented 
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to the detriment of strategic preventative approaches at the institutional level, 

according to our interlocutors (P18). 

Regarding the major obstacles and challenges perceived by the poultry sector 

in complying with health regulations, the need for more competent inspectors 

and more frequent inspections was mentioned (P17, P18). In addition, it is 

important to ensure that the control procedures are more transparent (P28). 

Further mention was made of the need to enforce the conditions for granting 

veterinary sanitary approvals to all operators in the sector, and to introduce these 

requirements for all slaughterhouses and processors. 

In addition to the collective need to strengthen controls on the national 

market, and to fight against clandestine industries (P18, P25), respondents 

explained the measures that should be taken - such as those on the control of the 

administration of veterinary drugs, mainly for antibiotics. On another level, the 

need to invest in antibiotic residue testing laboratories, and the need to develop 

and implement a national plan against salmonella (P18, P17), were presented as 

priorities by respondents.  

It is well known that our sample cannot be representative of all the actors in 

the chain in number, but we have selected some of the largest Tunisian 

producers. From this, we can conclude that there is a need to combine the efforts 

of the various links in the chain and the authorities to control FS at the industry 

level, through communication and equal control among producers. In order to 

avoid antibiotic residues, there is a clear need for a national strategy to adhere to 

the ‘One Health’ concept proposed by WHO, OIE and FAO, to combat and 

address the risks associated with antibiotic residues in the food chain. 
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5.4 Additional results from food chain operators  

5.4.1 Assessment of importers 

Of the industries surveyed, 73 % import animal products such as fish and red 

meat products - either canned or frozen - and dairy products and derivatives , which 

are most often in powder form, while the remaining 27 % import plant products 

(Figure 32). Of these products, 42 % come mainly from Europe - notably France and 

the Netherlands, while 19 % come from the Indian Ocean and the Mediterranean. 

Furthermore, 91 % know the exact source of their main imported products, i.e., the 

location of the suppliers of the raw materials. According to the interviewees, the 

sources of this data are given in the papers that accompany the goods. 

 

 

Figure 32: Type of food products (n=11) 

Source: SLE Team 

 

In the interviews, importing manufacturers of raw materials, in response to a 

multiple-choice question, defined several categories of suppliers. The majority 

stated that their suppliers were processors (82 %), followed by distributors (36 %), 

then brokers and ministries (27 %). In contrast, only 9 % import directly from 

farmers. On different level, we also found that FS is ensured at this level by import 

controls and the requirements of certificates of analysis issued by laboratories. 

All interviewees mentioned that, in order to verify the FS compliance of their 

raw materials, they require the consignor to provide a written guarantee of their 

activities - such as up-to-date certificates of analysis for the imported batches.  

Of the 82 % of interviewees who are aware of the hazards related to their 

imported products, all interviewees from the fisheries sector stated that histamine 

and heavy metals have been identified in their analyses.  

Products of animal origin; 
73%

Products of plant origin; 
27%
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Of those respondents who stated that they knew the hazards related to their 

imported raw materials, 67 % responded that the main source of this data was 

related to their plant-specific national and international regulatory standards and 

health monitoring systems. The remainder (33 %) reported relying on scientific 

publications and notifications from authorities. 

During each crisis - such as Covid-19, 55 % of the interviewees stated that they 

were satisfied with the clarity of the information. On another level, 45 % of the 

interviewees were satisfied with the speed of updates, but only 36 % were satisfied 

with the modes of communication. It is interesting to note that 40 % of the 

respondents were not aware of the requirements for obtaining an import licence, 

which may be related to the restriction of these tasks to procurement officers and 

purchasing officers. While 60 % of respondents agreed that national standards for 

food imports are clear and accessible, 30 % disagreed, and 10 % did not know. 

5.4.2 Control measures 

The mechanisms for preventing food contamination and monitoring operator 

performance are diverse, as shown in Figure 33. The one most considered by the 

industry, according to our interviews, at 84 %, is regular internal inspection, 

followed by self-checking analyses (71 %), or updates of the list of hazards based on 

the risk assessment, or controls of the production environment, at 56 % and 25 % 

respectively.  

 

 

Figure 33: Measures for preventing food contamination 

Source: SLE Team 
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5.4.3 Hygiene in markets 

At the market level, our findings on hygiene rules differed from the participants' 

responses. As shown in Figure 34, almost all market vendors interviewed said that 

they ‘always’ washed their hands. 71 % of the respondents were aware that the law 

requires the presence of an accessible sink. It therefore seems that the respondents 

are aware of the importance of hygiene. 

It is interesting to note that these statements contrast sharply with the general 

observations of our field team. These observations reported compliance with 

surface hygiene at several units, but this was limited. Indeed, according to the same 

observations, some vendors did not have proper licensing or cold chain control 

systems. Some others – including almost all butchers - had worn-out and 

sometimes wooden cutting equipment – which is difficult to clean and disinfect. 

Hands were often not clean, and clothing was not appropriate. Lighting was 

insufficient for the majority of vendors inside the open markets. In several cases, 

employees smoked while handling food, and sinks were absent in some shops. 

However, water was always available from the national water supply. 

 

 

Figure 34: Frequency of handwashing depending on situations, according to 
respondents (self-assessment) 

Source: SLE Team 

  

In some fast-food restaurants, the separation between clean and dirty areas was 

not ensured. Hand washing was not respected. It was also observed that the same 

knife was used for bread and raw meat.  

As for the use of toilets, the majority of respondents stated that the facilities 

provided were not maintained at all. Most respondents said that they used toilets 

other than those in the markets because of the lack of cleanliness, water, soap, and 
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maintenance. The general conditions of the market outlets indicate deficiencies in 

infrastructure, and the absence of an environment conducive to safe food handling 

and compliance with GHP. We can therefore conclude that personal hygiene and 

vendor hygiene were not considered to be the strong points of the public markets. 

Regarding knowledge of hygiene rules, our market questionnaire included a 

section on the ‘Five Keys to Safe Food’. These keys were defined as follows: Keep 

clean; Separate raw and cooked; Cook thoroughly; Keep food at a safe temperature; 

Use safe water and raw materials (WHO and FAO, 2010). These guidelines were 

developed by WHO to combat foodborne diseases. They serve as a guide for 

anyone who handles food - both for individuals and for food professionals. 

Although these keys are known and trusted worldwide, our study showed that they 

were not known and trusted by the interviewees in this study (Figure 35). While 

74 % of them were aware of the keys to cleanliness and temperature maintenance, 

only about one third were aware of the key ‘Use safe water and raw materials’. The 

last two rules – ‘cook thoroughly’, and ‘separate raw and cooked’ - were both only 

known by about 10 % of interviewees. 

 

 

Figure 35: Representation of vendors' knowledge of the ‘five keys to safer 
food’ by food category (n=34) 

Source: SLE Team 

 

These findings converge on a single weak point in the markets for which a 

project to improve and train on GHP is badly needed. 

0%

20%

40%

60%

80%

100%
Keep clean

Separate raw and
cooked

Cook thoroughly
Keep food at safe

temperature

Use safe water

Butcheries Poultries Fast-food



112 Results and data analysis 

In terms of the categories of food vendors that reported knowledge of the 5 keys 

to ensuring FS, the fast-food sector showed a higher level of knowledge than 

butchers or poultry shops. This is mainly because they were able to identify the 

need to separate raw from cooked food, and to cook food properly. These are not 

relevant for butchers or poultry shops, as they are not concerned with these 

aspects. 

However, 39 % of the butchers were able to express an understanding of making 

a habit of cleanliness. Regarding keeping food at a safe temperature, the butchery 

industry also showed the highest understanding with 47 %, compared to the 

poultry industry (33 %), or the fast-food industry (20 %). These figures can lead us 

to form conclusions about the impact of the professional training that butchers may 

have had during their studies. It should be noted here that in Tunisia, professional 

training centres for butchers are established and are in great demand. They even 

include the hygiene component in their programmes - unlike the other sectors, 

which do not have specialised vocational training centres. 

5.4.1 Challenges and obstacles 

This word cloud highlights the most pronounced terms in response to the 

question we asked all operators about barriers or challenges in complying with food 

safety regulations (Figure 36 and Figure 37). One of the most notable issues for the 

industry is regulation. Although the texts are rich and numerous, it was mentioned 

that they are applied inconsistently. Most industries rely on European regulations. 

Training, as well as the need for competent personnel, is another very pronounced 

challenge. The absence or lack of possible analyses in Tunisia, and the need for 

access to information, was also mentioned. 

For public open markets (Figure 37), information is one of the most frequently 

mentioned obstacles, especially when it comes to raising awareness of health risks 

among vendors and small-scale food producers. On another level, water was also 

mentioned as a major problem - along with electricity, and the state of 

infrastructure in most markets. 

 In addition, and on a strategic level, it was also mentioned several times that 

one of the major challenges to be targeted by the authorities was the fight against 

black markets, smuggling, and clandestine slaughter of poultry and other animals 

for slaughter. 

At the same time, our interviewees focused on the lack of training, especially for 

open markets, but also for certain industries - notably on hazards, risks in the FS 

sector, and methodologies for their control. Training was also needed on new 

regulatory requirements, especially relating to the new law 25-2019. 
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Figure 36: Word Cloud of Barriers (Industry, n=32)  

Questions : 
E.7.1 - What are the obstacles or challenges you would like to share with us in terms of compliance 

with food safety regulations? 
E 7.2 - What other expectations do you have of the new food law? 

Source: SLE Team 

 

Until now, the lack of transparency in communication was also seen as one of 

the obstacles to be overcome as soon as possible. As a result, several interviewees 

also responded that the regulations were not clear. This also shows that there is a 

lack of exchange between the authorities and the private sector. 

 

 

Figure 37: Word Cloud of Barriers (Manufacturers , n=34)  

Questions : 
G1 - What are the barriers regarding infrastructure?  
G2 - What are the barriers to government support? 
G3 - What are the barriers to knowledge of FS?  
G4 - What other barriers exist? 

Source: SLE Team 
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5.5 Overall assessment of the index  

At this point, we have presented the results of our data collection and analysis. 

The focus has been on the different categories of the index. Below, the colour 

ranking for the different indicators in all categories will be illustrated. 

Based on the findings of our study, an evaluation of all indicators was carried out 

with the Tunisian partners during the final workshop. As explained in Chapter 4.2.1, 

this was done using a colour-coded system (Figure 38: green – achieved; yellow - 

partially achieved; orange - needs improvement; red - to be implemented). Each 

participant had one vote, which was counted equally. The result of the ranking is 

presented in the Figure 38. The result of the classification is presented in the table 

below, where the results of the indicators are presented in a global way. The four 

categories of the index are arranged in an overlapping manner, with the numbers 

of the different indicators arranged in order from left to right. This visualisation also 

shows the results of the SLE team's independent assessment. For example, 

indicator IF1 - the two-coloured squares at the top left of the Figure 38 - is rated 

orange by our team, while the partners rated it yellow.  

Looking at and comparing the results of the four categories, we can see that the 

evaluation by the partners and that carried out by our team is very similar. When 

comparing the averages of the different categories between the two evaluations, 

they hardly differ. The vision of ANCSEP/ANER and INSSPA is slightly more 

positive. The different nuances that are visible can be explained by the difference 

or compatibility of the results of the interviews and questionnaires, as well as the 

competence and expertise of the partners. 

If we look at the average trends of all the indicators of a category, it is obvious 

that the IF category has obtained the result that tends most towards yellow and 

green among the four categories of the index. This is not unexpected, as the new 

law provides a good regulatory basis for the institutional framework. 

As it would take too long to describe the assessment of each indicator, we limit 

ourselves here to the description of two indicators that are assessed in a similar or 

identical way, as well as those that differ significantly. 

Indicator FCI12, which describes the application of a system for planning, 

implementing, and monitoring official inspection and control activities based on 

the risk approach, was jointly rated with the colour red – ‘to be implemented’. This 

rating is logical, as the principle of risk analysis was only introduced with the new 

law, and has not yet been integrated into the active execution of food controls, as 

confirmed by the SLE study. 
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Figure 38: Result of the colours assigned to all indicators 

Source: SLE Team 

 

In addition, indicator IF9 was assessed in yellow by the partners as well as by our 

team. It stipulates the presence and implementation of regulations that provide for 

a system of qualification of companies based on the evaluation of FS management 

systems (e.g., sanitary approval, storage approval, etc.). In fact, currently there are 

different regulations that provide for approvals and other authorisations that are 

put in place by, for example, by the Ministry of Finance or Agriculture. With the new 

law 25-2019, their simplification is foreseen by creating a single centralised licence. 

As this is not yet implemented, the yellow – ‘partially achieved’, view is reasonable.  
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Looking at Figure 38, it is clear that only particular indicators (IF3, FCI13, MCPS3, 

MCPS14, R9) show significant differences. The first finding that emerges is in 

relation to the three green indicators, which were not uniformly rated green by both 

assessments (FCI13, MCPS14, R9). Two other indicators were also rated red once 

and yellow the other time - namely IF3 and MCPS3. The different assessments of 

these indicators will be discussed in the following paragraphs. 

The first indicator to be highlighted is IF3, which consists of a definition of roles 

and responsibilities in a risk-based system. The perception of the two evaluation 

groups differs here. During our interviews, the topic of ‘clarification of roles and 

responsibilities’ was recurrent, and was often mentioned as one of the highest 

current priorities. Therefore, the SLE team preferred the red colour - ‘to be 

implemented’, for this indicator. Nevertheless, participants rated (on average) the 

same indicator as yellow, with individual votes ranging from orange to yellow, and 

even green. This shows that the degree of clarification or the need for clarification 

is not perceived in the same way by experts and participants in the final workshop. 

Another interesting finding is that the FCI13 indicator, which includes the 

sanctions mechanism, was rated green in the final workshop, whereas the SLE 

team rated it red. We can therefore see that perceptions of sanctions in relation to 

violations differ considerably. For ANCSEP/ANER and INSSPA, the fact that there 

is a mechanism or system of sanctions for non-compliance was apparently decisive 

for the assessment of the indicator as ‘achieved’. The SLE team, on the other hand, 

questioned the mechanism after the data collection showed that there are still 

many challenges in terms of sanctions. 

Another indicator with very different ratings is MCPS14, which includes the use 

of specific questionnaires to guide investigations in cases of foodborne illness. At 

the final workshop, this was considered ‘achieved’, because these questionnaires 

were available and were very well used by doctors who are themselves well trained 

in this area. However, the data collection in the present study showed that these 

questionnaires would not be well administered, and that, as a result, the 

identification of the food causing the poisoning would be very difficult. One 

explanation for this very different perception could be found in regional differences 

within Tunisia. For example, the interviewee with the corresponding statement in 

our study comes from a region outside the capital, where conditions may be very 

different from those in the Greater Tunis area.  

At the same time, indicator MCPS14 influences the assessment of indicator 

MCPS3 - namely the establishment of mechanisms to detect foodborne diseases 

and contamination. This was judged differently by the two groups. While the SLE 

team rated MCPS3 as red, the participants in the final workshop rated it as yellow. 

The discussion during the final workshop acknowledged that reporting of FCI is 

already in place, with a functioning reporting system between hospitals and 
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competent authorities. However, the exchanges during data collection gave the 

SLE team the impression that this system is rather segmented, especially when the 

questionnaires - as already described under MCPS14, are not properly formulated 

either. The similarities in the different evaluations of MCPS14 and MCPS3 thus 

follow a similar pattern. 

The last indicator that received a green rating by the SLE team, is the interaction 

with stakeholders at the international level (R9). The basis for this assessment is the 

already satisfactory exchange with various international organisations (FAO, WHO, 

OIE, etc.), as well as existing projects such as the present cooperation project 

between Tunisia and Germany. In the course of our data collection, we also came 

across other cooperation projects - such as the twinning of ‘Support for the 

reinforcement of health and environmental risk management’ between ANCSEP 

Tunisia, France, and the Netherlands in 2016 (Saout, 2016). The fact that the 

participants in the final workshop nevertheless gave this indicator the orange 

colour – ‘needs improvement’, could mean that they want to see more international 

exchange. 

Therefore, overall, the assessment with the colours clearly shows that the 

Tunisian partners are more than aware of their needs. The indicators rated in red 

clearly indicate a potential for improvement, as detailed in the next chapter. 
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6 Priority areas  

This chapter is divided into two parts. First the ‘priority areas’ will be introduced 

- defined during the final workshop by INSSPA and ANCSEP/ANER. Then the other 

recommendations based on the scientific research results of the SLE team.  

6.1 Priority areas identified during the final workshop 

During the final workshop, the priority areas were defined by the Tunisian 

partners. Using a participatory approach, the members present focused on the 

priority areas we identified. 

This identification, it should be recalled, resulted from interviews and 

workshops with both public sector experts and food handlers. The output of these 

activities has been thoroughly reviewed and examined by the team members, in 

order to identify the main orientations based on an analysis of capacities and needs. 

This analysis, described in Chapter 5, reflects current findings from the Tunisian 

field along the entire food chain.  

In the plenary discussion, the recommendations were categorised into groups, 

which we agreed to refer to as 'priority areas' (Figure 39). In order to get an even 

more diversified picture of the importance of the different activities per area, a 

prioritisation was made with the help of stickers.  

 

 

Figure 39: The five priority areas identified at the final workshop 

Source: Photo and illustration by the SLE team  

 

Through this process, five priority areas were identified (Figure 39) by the 

representatives of INSSPA and ANER present at the workshop (see section 4.4). 

Among them, the area of accreditation of inspection services and the area of the 

risk analysis approach implementation, along with their subcategories, received 
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the majority of the priority points, with 18 points each. While the capacity building 

area received a slightly lower number of prioritisation points, with 16 points in total. 

The communication area, on the other hand, ranked fourth, with a total of 12 

points, all categories combined. Finally, the area of inspections and analysis 

digitalisation received 8 points in total, but still remains a priority. 

An overview of all priority areas identified during the final workshop can be 

found in the Table 16. 

 

Table 16: Overview of the priority areas identified during the final workshop 

Priority areas identified during the final workshop Number of 
prioritisation points 

1 
Accreditation, self-monitoring, and sanction system 

• INSSPA accreditation and regular outsourced audits 
(inspection accreditation). 

• Establishing a system of self-monitoring of the resources 
made available, in order to plan new directions for the 
organisation. 

• Simplification of the procedure for implementing 
sanctions. 

• Accreditation of laboratories (official analysis 
accreditation). 

• Prioritisation of upgrading and provision of necessary 
funding for laboratories to become accredited.  

18 

2 
Capacity-building  

• Strengthening laboratory competencies through 
equipment, skills, and management systems to further 
specialise. 

• Strengthen the means of communication between the 
field and the back office (e.g., digital platforms). 

• Strengthening communication between laboratories, risk 
assessors and risk managers, to target tests for further 
investigation at specialist laboratories and reduce reliance 
on out-of-territory testing. 

• Strengthening of skills on the principle of risk analysis at 
the inspection level. 

16 

3 
Communication 

• Definition and formalisation of relations and modes of 
exchange between ANCSEP/ANER and INSSPA. 

• Establishment of a process for communicating scientific 
and risk assessment data from the field to stakeholders in 
the food chain, and decisionmakers at the highest national 
level. 

• Definition of a shared approach between ANER and 
INSSPA on the communication – particularly of scientific 
data. 

• Definition of the training needs of companies - including 
risk concepts and understanding of regulations. 

12 
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4 
Risk analysis approach  

• Definition of a control strategy based on the risk principle. 
• Development of a strategy deployment methodology 

based on risk analysis. 
• Creation of expert committees specialised in risk 

assessment and analysis adapted to each need. 
• Training of economic operators → Define the training 

needs of companies, the notions of risk, and the 
understanding of the regulations. 

18 

5 
Digitalisation of controls  

• Digitalising sample sheets, results, and communications 
with operators for traceability. 

• Digitalisation of checklists.  

8 

Source: SLE elaboration based on the results of the final workshop 

 

6.1.1 Accreditation, self-monitoring, and sanction system 

In the area of accreditation, self-monitoring, and a sanctioning system (Figure 

40), the accreditation of the INSSPA and the regular outsourced audits (control 

accreditation) were highlighted as the most important activities. The participants in 

the final workshop expect this to lead to an even better and more efficient 

functioning of the body. In order to plan new directions for the organisation, this 

accreditation should also include making available a system of self-assessment of 

the resources. Regarding self-assessment, we noted during our discussions that as 

long as the law stipulates accreditation, it goes without saying that self-assessment 

should be included in the accreditation. 

 

 

Figure 40: The area of accreditation, self-monitoring, and sanctions system 

Source: SLE Team 
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It is not only inspection bodies that need accreditation - laboratories will also 

need it. Participants in the final workshop highlighted this need with the 

prioritisation points. Accreditation of laboratories is already anchored in law 25-

2019. However, before laboratories can achieve this goal, they now need to be 

improved. Because of this, this point was also raised as an important 

recommendation. In order to target the reliability of results, there is therefore a 

need to provide sufficient funding for laboratories to be accredited. This part of the 

priority area shows that sustainable financial mechanisms need to be developed to 

enable laboratories to fund their infrastructure and accreditation. 

In addition, the simplification of the procedure for implementing sanctions was 

also a recommendation of this area. Regarding sanctions, the law has already been 

very strict, but to date the procedure remains very complex. Too many steps are 

needed to execute sanctions, as described in more detail in Chapter 5, under control 

and sanctions.  

6.1.2 The risk analysis approach 

As the risk analysis approach is also a key aspect of law 25-2019, it is also 

represented in this study as a priority area (Figure 41). INSSPA and ANCSEP/ANER 

considered it important that a control strategy based on the risk analysis principle be 

developed and established. In order to carry out this task, INSSPA is considered to 

be primarily responsible, with the indispensable support of ANER.  

 

 

Figure 41: The area of risk analysis approach 

Source: SLE Team 

 

Workshop participants also stressed the importance of developing a 

methodology for strategy deployment based on risk analysis. To be able to develop 

this methodology, a deep understanding of the risks is necessary. To achieve this 
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goal, the creation of committees of experts specialised in risk assessment and 

analysis tailored to each need is recommended. 

The development of this strategy with the risk analysis approach is however not 

only important for the public sector alone, but also for the private sector. Therefore, 

another recommendation in this area was to define the need for training of 

companies to improve the understanding of the regulations. The participants in the 

final workshop considered that the responsibility for this lies mainly with the 

INSSPA, which manages and communicates on the risks. In the same vein, this area 

should also include the assistance of the INSSPA in this risk communication with 

the public and other stakeholders. Thus, the participants even proposed to the 

body to offer the necessary technical assistance and training concerning the steps 

involved in the application of the risk analysis principle.  

6.1.3 Capacity-building 

The capacity-building area touches on several areas (Figure 42). For example, it 

was recommended to strengthen the means of communication between the field and 

the back-office, and the exchange between the actors of control and inspection 

activities. For this purpose, the establishment of digital platforms was strongly 

supported. In this respect, it is important to mention that some digital platforms 

already exist, but they are not sufficiently maintained and updated, or their access 

is very limited. Before embarking on a new platform, existing systems should be 

studied in detail to see if they can be consolidated or extended.  

 

 

Figure 42: The capacity-building area 

Source: SLE Team 

 

Capacity-building for inspectors and risk assessors was also proposed as a core 

activity in this area. For inspectors, training on the principle of risk analysis is 

essential to enable them to apply it during their missions. 
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Laboratories also need capacity-building, which was also included in this area. 

Two orientations have been defined in this respect:  

▪ Support for laboratories in pursuing specialisation. To be able to offer 

specialised analyses, such as serotyping, they need equipment and training. 

Strengthening communication between laboratories, risk assessors, and risk 

managers also remains an important issue in this area. There is a need to 

strengthen their interactions, in order to streamline the number of specialised 

analyses available in the country, and to reduce the dependence on overseas 

analyses. 

6.1.4 Communication 

Concerning the communication area (Figure 43), it was recommended that the 

relations and modes of exchange between ANER and INSSPA be defined and 

formalised, for example in the context of communicating the results of risk 

assessments. However, this inter-institutional exchange is not the only one that 

needs to be more clearly defined. The importance of establishing an agreement, or 

rather a charter, between the ministries to clarify the communication and exchange 

between them was widely considered. Since INSSPA and ANER will cooperate with 

the other ministries to ensure FS control at the chain level, formalising their 

exchanges becomes an important activity in this priority area.  

 

 

Figure 43: The communication priority area 

Source: SLE Team 

 

There is still room for improvement in data communication. It is therefore 

recommended that a process of communication of scientific data and risk 

assessment data from the field be established, between the actors in the food chain 

and decisionmakers at the highest national level. To this end, the development of 



Priority areas 125 

shared approaches between INSSPA and ANER was proposed by the participants 

of the final workshop. 

Communication with the private sector, consumers, and national and 

international partners was also considered in this area. Network-type 

communication needs to be strengthened to define business training needs, risk 

concepts, and regulatory understanding in the private sector. As well as ensuring 

reliable, timely, and comprehensive emergency communications in case of an alert. 

The format or idea of how this exchange should take place has not been clearly 

defined, but overall, an early warning network is proving to be essential. 

6.1.5 Digitalisation of controls 

This last area focuses particularly on control procedures (Figure 44). This may 

include, but is not limited to, the digitalisation of checklists for inspections and 

sampling sheets. It was also recommended that the results be digitised to facilitate 

their communication to the operators. These steps will necessarily simplify 

traceability. 

 

 

Figure 44: The priority area of digitalisation of controls 

Source: SLE Team 
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6.2 Other priority areas developed by the SLE team 

In addition to the final recommendations discussed and prioritised during the 

workshop, our team made other suggestions that they consider particularly 

important. These are presented below. 

When setting up a new institution like INSSPA, we found that it would be 

important to train and integrate all future INSSPA employees and other 

stakeholders properly. During our interviews, we noticed several times that the 

future employees of INSSPA did not currently feel informed, and had no idea about 

the new tasks. For this reason, we developed the recommendation that all relevant 

conditions and responsibilities should be clarified in controlled media - such as job 

description sheets. It was agreed in a discussion during the final workshop that this 

is the responsibility of the INSSPA. During the discussion it was also clarified that 

“this has already been agreed upon, and is in fact well detailed in the law - ensuring 

that all staff are properly trained, and there is therefore no need to come back to 

this point”. The implementing legislation that will clarify the points raised was also 

discussed. The new implementing legislation should, among other things, include 

unforeseeable events and newly established deadlines, so that, for example, the 5-

year accreditation period stipulated in the law can be reassessed.  

At the same time, we can also deem that this new law and the future regulatory 

texts should be a continuation of the old texts, and not a break with them. This will 

optimise the previous work. Indeed, it is intended that the law be supplemented by 

implementing legislation to better define the responsibilities of all relevant actors, 

and not to clarify the links with the old legislation. For this drafting process, INSSPA 

and ANCSEP/ANER consider themselves as the main interlocutors - stressing that 

INSSPA has the greatest responsibility. 

The remaining recommendations concerning the penalty systems in the case of 

a product to be withdrawn, and the system for awarding hygiene and FS 

qualifications, have not been ranked as a top priority for the five-year project, and 

will therefore not be implemented during this period.  

Black markets were seen by all parties involved in the study as an important 

concern that needs to be addressed through elaborate strategies. However, all 

agreed that the fight against black markets does not fit into the current project 

framework, and should be carried out over a longer period of time, and with greater 

capacity. Other proposals on the development of hygiene awareness strategies for 

staff in the private sector, or financing strategies for improving infrastructure and 

provision of training, could not be taken into account either, as this is not within the 

competence of INSSPA.  

To strengthen an FS system and keep it resilient, the exchange between the 

competent authorities is crucial. To this end, various suggestions for improvement 
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were discussed, with concrete examples - such as exchanging and sharing 

experiences, and methodologies for dealing with particular findings, to better 

master them as a group. It is important to ensure that all actors in the food chain 

remain informed so that FS is ensured at all levels. The participants in the various 

activities stated that one of the roles of the INSSPA would be to maintain and 

update exchanges through appropriate tools. 

It is imperative that key players are identified in each area so that the media can 

consult the appropriate people and direct contacts can be established quickly, for 

example through detailed and up-to-date contact lists. Specific jobs - such as 'press 

officers', should be created in the communications department of each of the 

agencies involved in FS, so that they can establish suitable links with the media, and 

pass on up-to-date and accurate information. This recommendation was rejected 

by some in the final workshop on the grounds that these functions already exist. A 

focus on frequencies and communication tools may now be necessary under these 

conditions. The flow of communication within the different institutions also needs 

improvement according to our data collection. To give an example, it was 

recommended a centralised monitoring system be established between the 

management and all other units of ANCSEP/ANER. The creation of a centralised 

database accessible to all will be a first step to be implemented. In addition, it 

should be mentioned that, according to the Tunisian partners, various expert 

committees have already been formed to address this weakness.  
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7 Limitations of the study  

This study has important limitations to consider. 

Firstly, the main language of the project is French. Therefore, all communication 

with the Tunisian partners and interviewees or guests - but also in written form for 

the report, was in French. However, it was sometimes necessary to use spoken 

Arabic, or a local dialect, for example, in places where French was not spoken 

fluently by all interviewees or in open markets. French was selected as the project 

language to facilitate the exchange with the Tunisian partners. As a result, it is quite 

legitimate to expect communication errors on both sides, hindering the 

transmission of certain ideas and/or messages.  

Secondly, the duration of this project was quite limited in various ways. As the 

German team members' trip to Tunisia was delayed due to the global pandemic, 

the SLE team had to restrict itself to a more limited sample than desired. For this 

reason, we cannot generalise our results to all actors in the private sector and the 

food chain. 

Thirdly, the samples of public and private sector interviewees have some 

limitations. 

Regarding the public sector, it is important to mention that it was sometimes 

very difficult to obtain appointments with the heads of the respective 

organisations. Changes in positions in some administrations meant that some 

representatives of organisations who attended the net-mapping could not be 

contacted by the team to participate in the interviews. Our team was also 

dependent on a formal invitation, which had to be read by the directors in order for 

the interviews to take place with them.  

The private sector sample was intended to represent all stages of the food chain, 

following the concept of from ‘farm to fork’. However, it was not possible to have 

the entire chain represented in the samples. In order to focus the study, low-risk 

products were not included in the sampling. Therefore, food packaging companies 

or transport companies were not included in the list of targets. As a consequence, 

the results of the study cannot be generalised to the whole food chain. 

Furthermore, hotels and restaurants - relevant not only for the tourism sector, but 

also for Tunisian consumers who also frequent these services - were not taken into 

account, and only a few fast-food outlets were interviewed. This approach, 

although representing a wide range of food activities, also had another weakness - 

the number of interview points per sector. As the number of interview points was 

small, it was not possible to compare data across sectors, as the idea was really to 

address the FS system as a whole. 
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The interviews with the private sector also showed a certain unreliability. 

Agreed appointments were very often cancelled and/or postponed at the last 

minute. As far as the open markets are concerned, it must also be admitted that 

even when choosing the times of low activity, traders often expressed a certain 

reluctance to respond and get involved, as well as a fear in relation to questions in 

connection with the inspection services. This attitude is quite understandable. 

Although the field staff made every effort to collect as much data as possible, we 

believe that the degree of reliability of the responses remains questionable. 

In this context, our team also wanted to achieve as even a distribution of the 

sample as possible in all regions of Tunisia. When selecting young Tunisian 

professionals for data collection, the project team found that the south-western 

regions of Tunisia were particularly difficult to visit for security reasons. For this 

purpose, the local project team limited itself to the region of Tozeur and Gafsa, 

where some data was collected through interview surveys. In general, in our 

sample, the south was much less represented than the north and centre of Tunisia. 

In addition, the lack of data on activities, addresses and contact names for setting 

up appointments was a hindrance to the selection of companies. The database of 

sites15 was not always up-to-date. The regions were therefore not evenly 

distributed. 

Finally, the study is designed in such a way that the statements of individual 

respondents cannot be verified - for example, whether written documents are 

actually available. The aim was to conduct verbal interviews without asking for 

tangible evidence (e.g., traceability procedures, training attendance records, etc.). 

This means that the team was not able to ascertain the accuracy or inaccuracy of 

the statements made in the public sector interviews, or the private sector 

questionnaires. Their verbal responses were directly included in the data analyses. 

This also explains some contradictory statements. 

To assess the extent to which the results are related as a group, i.e., to measure 

the reliability of the scale of the results, a Cronbach's test would be a good option, 

as the use of SPSS was initially planned. Due to the time restriction, the SLE team 

decided not to carry out these tests. One-way t-tests or ANOVA tests were also not 

performed to assess the reliability of the hypotheses. 

 

 
15 Directory of Tunisian companies: http://www.tunisieindustrie.nat.tn/fr/dbi.asp 
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8 Conclusion  

Within the framework of the Tunisian-German project, the SLE team has taken on 

the task of studying the institutional capacity building and resilience of the FS system 

in Tunisia. The research questions raised at the beginning of the preparatory phase 

have, in most cases, been answered, but some topics still need to be addressed in 

more depth.  

Generally speaking, the methods used have shown that there are many links 

between institutions and actors in the food chain. However, it has been discovered 

that the relationships are not always clear, which makes the division of responsibilities 

difficult and can lead to double-handling. Although the law has been enacted and 

includes definitions of certain tasks and responsibilities, a more detailed description 

is needed. It is essential for all stakeholders that the implementing legislation is 

prioritised and adopted quickly, so that all actors in the food chain can interact 

effectively. Integral to this interaction, awareness raising on the principle of risk 

analysis should take place for all actors in the food chain, to ensure hazard awareness 

in the field of FS at all levels. In the relationship between the public and private 

sectors, we propose to emphasise the exchange of information in order to include the 

private sector more closely, and if possible systematically, not least because the 

structures are currently better established in the public sector.  

This communication barrier represents a major factor influencing the FS system. 

These elements were already foreseen in our written hypotheses in the first phase of 

the project as potential determining factors. Another factor to consider is the 

cooperation and coordination between public and private actors, as foreseen in our 

hypotheses and demonstrated in our study results. The same awareness should take 

place, especially regarding standards and regulations, in order for both of them to be 

equally informed. This basic knowledge of the regulations is essential to ensure better 

coordination in the future. Existing ambiguities could also be resolved at the 

regulatory level with the promulgation of the new law. This could also improve the 

perception of the law, which previously has been divided, as there are still actors in 

the food chain for whom ambiguities remain. As already described in the hypotheses, 

the current lack or limited availability of information and data, results in an opaque 

food safety landscape and a limited awareness of the actors. For this reason, it was 

proposed to include it as one of the priority areas.  

The last hypothesis concerning the success factors of an emergency response 

could unfortunately not be dealt with in a holistic way, as the crisis simulation had to 

be postponed to a later time. Nevertheless, we see the crisis simulation as an auxiliary 
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tool that will be able to find solutions to improve the current system. During the crisis 

simulation, we propose to pay attention to the procedures of a national emergency 

plan. Currently there is no such plan, and despite the actors involved declaring their 

knowledge in case of an emergency to be sufficient to date, a large number of 

interlocutors point out the importance of a standardised national plan. Furthermore, 

risk communication should be examined with the help of the crisis simulation in the 

next step because of the contradictory answers related to the competences of the 

communication department. 

To conclude, we can assert that some institutional capacities are already in place, 

and that the FS system in Tunisia shows resilience in some areas. There is still 

potential for improvement, which is why the recommendations serve as guidelines 

for targeting the priority areas addressed by our indicators.  

We would like to stress that our recommendations and the priority areas 

developed remain non-binding, and will constitute a first basis for the discussions and 

the next steps between the German partners (BfR/BVL), and the Tunisian partners 

(ANER/INSSPA). 



Bibliography 133 

9 Bibliography 

Barry, O. (2019). Evaluation du system national de controle des aliments de la Tunisie 
utilisant l’outil FAO/OMS pour l’évaluation des systemes nationaux de controle des 
aliments. FAO. 

Ben Hamadi, S. (2017, October 4). “Nos viandes rouges ne répondent pas, dans l’ensemble, 
aux normes sanitaires.” Le Temps. https://www.pressreader.com/tunisia/le-temps-
tunisia/20171004/281539406162098/textview 

Buisson, Y., Marié, J.-L., & Davoust, B. (2008). Ces maladies infectieuses importées par les 
aliments. Bull Soc Pathol Exot, 101(4), 343–347. 

Bundesinstitut für Risikobewertung. (2016). Globaler Lebensmittelhandel stellt 
gesundheitlichen Verbraucherschutz vor neue Herausforderungen. 
https://www.bfr.bund.de/de/presseinformation/2016/09/globaler_lebensmittelhandel
_stellt_gesundheitlichen_verbraucherschutz_vor_neue_herausforderungen-
196651.html 

Bundesinstitut für Risikobewertung. (2021). Allemagne et Tunisie : Ensemble pour plus de 
sécurité sanitaire des aliments. Communiqué de Presse Du BfR et Du BVL : Lancement 
d’un Projet Visant à Renforcer La Protection de La Santé Des Consommateurs En 
Tunisie. https://www.bfr.bund.de/cm/343/13-2021-fr.pdf 

Busque, S. (2017, January 11). La cartographie des parties prenantes : comment identifier 
et évaluer les parties prenantes des projets. Borealis. https://www.boreal-
is.com/fr/blog/cartographie-parties-prenantes-evaluer/ 

Chebbi, H. E. (2016). Compétence pour le commerce et la diversification économique 
(STED) en Tunisie: Cas du secteur de l’agroalimentaire. Organisation Internationale du 
Travail. 

CONECT & INLUCC. (2017). Rapport de Synthèse de la Conférence sous le thème : « Le 
secteur informel transfrontalier : Ampleur et impact sur l économie tunisienne ». 

Counihan, C. M. (2018). The Anthropology of Food and Body. Gender, Meaning, and 
Power (1st ed.). Routledge. https://doi.org/10.4324/9781315656540 

Creswell, J. W., & Plano Clark, V. L. (2011). Designing and conducting mixed methods 
research. SAGE Publications. 

Décret 99-769 du 5 avril 1999, portant création de l’agence nationale de contrôle sanitaire 
et environnemental des produits et fixant sa mission, son organisation administrative 
et financière, ainsi que les modalités de son fonctionnement. (1999). 

DG(SANTE) 2015-7631 - MR. (2015). Final Report of an Audit carried out in Tunisia in order 
to assess the control systems in place to control microbiological contamination in 
primary production of food of non animal origin intened for export for the european 
union. Ref. Ares(2015)3828473 - 16/09/2015. European Commission. Directorate-
General for Health and Food Safety. https://ec.europa.eu/food/audits-
analysis/act_getPDF.cfm?PDF_ID=12579 

Durand, F., Legeas, M., & Zmirou, D. (2016). Eléments de base pour une proposition de 
stratégie et de système de sécurité sanitaire en Tunisie à l’horizon 2025. Permettre á 



134 Bibliography 

la Tunisie de disposer d’une organisation et de moyens nécessaires pour prévenir les 
risques pour la santé associés aux milieux. 

Etikan, I. (2016). Comparison of Convenience Sampling and Purposive Sampling. 
American Journal of Theoretical and Applied Statistics, 5(1). 
https://doi.org/10.11648/j.ajtas.20160501.11 

European Food Safety Authority. (n.d.). Ausbrüche von Shiga-Toxin produzierenden E. 
coli. Retrieved November 24, 2021, from 
https://www.efsa.europa.eu/de/topics/topic/shiga-toxin-producing-e-coli-outbreaks 

FAO. (2006). Strengthening national food control systems: Guidelines to assess capacity 
building needs. https://www.fao.org/3/a0601e/a0601e.pdf 

FAO. (2007). Strengthening national food control systems: A quick guide to assess 
capacity building needs. https://www.fao.org/3/a1142e/a1142e.pdf 

FAO. (2013). Méthode de bonne gestion des urgences: les fondamentaux (N. Hornhold, I. 
Douglas, W. Geering, A. Shimshoni, & J. Lubroth (Eds.)). 
https://www.fao.org/3/ba0137f/ba0137f.pdf 

FAO. (2017). Food Safety Risk Management. Evidence-informed policies and decisions, 
considering multiple factors. https://www.fao.org/3/i8240en/I8240EN.pdf 

FAO. (2021a). Food safety and Quality: Risk Analysis. http://www.fao.org/food/food-
safety-quality/capacity-development/risk-analysis/en/ 

FAO. (2021b). Global capacity needs assessment methodology - Integrating nutrition 
objectives into agricultural extension and advisory services programmes and policies. 
In Global capacity needs assessment methodology. https://doi.org/10.4060/cb2069en 

FAO. (2021c). Measuring Food Safety Culture - Indicators to achieve sustainable 
development goals (SDGs). Food Safety Technical Toolkit for Asia and the Pacific No. 
9. Bangkok. https://www.fao.org/3/cb4111en/cb4111en.pdf 

FAO. (2021d). Systèmes de contrôle des aliments. https://www.fao.org/food-safety/food-
control-systems/fr 

FAO. (2021e). Tunisia. Codex Contact Point. https://www.fao.org/fao-who-
codexalimentarius/about-codex/members/detail/en/c/15595/ 

FAO. (2021f, July 27). Rapports de synthese par pays - Tunisa. 
https://www.fao.org/giews/countrybrief/country.jsp?code=TUN&lang=fr 

FAO and WHO. (2003). Assuring Food Safety and Quality: Guidelines for strengthening 
national food control systems. Food and Nutrition Paper, 76. 
ftp://ftp.fao.org/docrep/fao/006/y8705e/y8705e00.pdf 

FAO and WHO. (2011). FAO/WHO guide for application of risk analysis principles and 
procedures during food safety emergencies. 
https://www.fao.org/3/ba0092e/ba0092e00.pdf 

FAO and WHO. (2015). Codex Alimentarius Commision. Procedural Manual. Twenty-
Fourth Edition. https://doi.org/10.1201/9781003065500-6 

FAO and WHO. (2019a). Food Control System Assessment Tool: Dimension B – Control 
Functions. Food Safety and Quality Series No. 7/3. 



Bibliography 135 

https://www.fao.org/3/ca5346en/ca5346en.pdf 

FAO and WHO. (2019b). Food Control System Assessment Tool. Introduction and 
Glossary. Food Safety and Quality Series No. 7/1. 
https://www.fao.org/3/ca5334en/CA5334EN.pdf 

FAO and WHO. (2020). Codex Alimentarius. General Principles of Food Hygiene (CXC 1-
1969 Rev. 2020). 

Faour-Klingbeil, D., & C. D. Todd, E. (2019). Prevention and Control of Foodborne Diseases 
in Middle-East North African Countries: Review of National Control Systems. 
International Journal of Environmental Research and Public Health, 17(1), 70. 
https://doi.org/10.3390/ijerph17010070 

Faour-Klingbeil, D., & Todd, E. (2018). A Review on the Rising Prevalence of International 
Standards: Threats or Opportunities for the Agri-Food Produce Sector in Developing 
Countries, with a Focus on Examples from the MENA Region. Foods, 7(3), 33. 
https://doi.org/10.3390/foods7030033 

Follett, E. (2021). What It Means to Be Accredited in the Food Safety Training Industry. 
StateFoodSafety. https://www.statefoodsafety.com/Resources/Resources/what-it-
means-to-be-accredited-in-the-food-safety-training-industry 

Food Safety Authority of Ireland. (2016). Management of Outbreaks of Foodborne Illness 
(Revision 1). https://www.fsai.ie/publications_outbreak_management/ 

Fox, R. (2003). Food and Eating: An Anthropological Perspective. Social Issues Research 
Centre. http://www.sirc.org/publik/foxfood.pdf 

Global Agricultural Information Network. (2019). Tunisia - Food and Feed Safety Law. 
GAIN Report Number: TS1917. 
https://apps.fas.usda.gov/newgainapi/api/report/downloadreportbyfilename?filenam
e=Food and Feed Safety Law_Tunis_Tunisia_2-25-2019.pdf 

Global Alliance for Improved Nutrition. (2020). Indicators of Food Safety Performance: A 
Review. A USAID EatSafe Project Report. 

Green, J., & Thorogood, N. (2018). Qualitative methods for health research (4th ed.). SAGE 
Publications Ltd. 

Havelaar, A. H., Kirk, M. D., Torgerson, P. R., Gibb, H. J., Hald, T., Lake, R. J., Praet, N., 
Bellinger, D. C., de Silva, N. R., Gargouri, N., Speybroeck, N., Cawthorne, A., Mathers, 
C., Stein, C., Angulo, F. J., Devleesschauwer, B., Adegoke, G. O., Afshari, R., Alasfoor, 
D., … Zeilmaker, M. (2015). World Health Organization Global Estimates and Regional 
Comparisons of the Burden of Foodborne Disease in 2010. PLoS Medicine, 12(12), 1–
23. https://doi.org/10.1371/journal.pmed.1001923 

Horstick, O., & Zorraga, M. (2015). Guide National d’Epidémiologie d’Intervention. 
Direction des Soins de Santé de Base. 

Institut National de la Consommation (INC). (2016, February 26). L’insitut national de la 
consommation passe à loupe l’évolution du comportement alimentaire des tunisiens. 
http://inc.nat.tn/fr/linstitut-national-de-la-consommation-passe-à-loupe-lévolution-
du-comportement-alimentaire-des 

La Banque Mondiale. (2022). Agriculture, valeur ajoutée (% du PIB) - Tunisia. 



136 Bibliography 

https://donnees.banquemondiale.org/indicateur/NV.AGR.TOTL.ZS?end=2020&locati
ons=TN&start=1965&view=chart 

Laâtar, B. (2017, November 22). ITES : Plus des trois quarts des Tunisiens consomment des 
produits du marché parallèle. Bussiness News. 
https://www.businessnews.com.tn/ites--plus-des-trois-quarts-des-tunisiens-
consomment-des-produits-du-mare-parallele,519,76211,3 

Le Vallée, J. C., & Charlebois, S. (2015). Benchmarking global food safety performances: 
The era of risk intelligence. Journal of Food Protection, 78(10), 1896–1913. 
https://doi.org/10.4315/0362-028X.JFP-15-044 

Lexikon. (2021). Bundesinstitut für Risikobewertung. Juraforum. 
https://www.juraforum.de/lexikon/bundesinstitut-fuer-risikobewertung 

Loi n° 1992-117 du 7 décembre 1992, relative à la protection du consommateur. (1992). 

Loi n° 1992-67 du 27 juillet 1992, portant ratification de la convention relative à la mise en 
quarantaine des cultures et la protection des végétaux conclue entre la République 
Tunisienne et la République Arabe Syrienne. (1992). 

Loi n° 1994-86 du 23 juillet 1994 relative aux circuits de distribution des produits agricoles 
et de la pêche. (1994). 

Loi n° 1999-24 du 9 mars 1999, relative au contrôle sanitaire véterinaire à l’importation et 
à l’exportation. (1999). 

Loi n° 2005-95 du 18 octobre 2005. (2005). 

Loi n° 2019-25 du 26 février 2019, relative à la sécurité sanitaire des denrées alimentaires 
et des aliments pour animaux. (2019). 

Ministère des solidarités et de la santé. (2017, October 23). Risques infectieux d’origine 
alimentaire. https://solidarites-sante.gouv.fr/sante-et-environnement/risques-
microbiologiques-physiques-et-chimiques/article/risques-infectieux-d-origine-
alimentaire 

Monnet, Y., Duby, J.-L., Guegan, J., & Gallezot, J. (2017). Etude d’un rapprochement de 
l’acquis de l’Union Européenne en matière sanitaire et phytosanitaire dans le cadre des 
négociations d’un Accord de Libre-Echange Complet et Approfondi - ALECA. 
EuropeAid/132633/C/SER/ Multi contrat cadre 2017 / 386785. Commission Européenne. 
http://www.aleca.tn/wp-content/uploads/2020/10/2-Rapport_diagnostic_-
prod_prio_.pdf 

Mortureux, M. (2016). Sécurité sanitaire des aliments. In F. Bourdillon, G. Brücker, & D. 
Tabuteau (Eds.), Traité de santé publique (pp. 420–427). Lavoisier. 

Negru, L., & Brickman, S. (2019, June 5). 23 Mio. Menschen, die jedes Jahr aufgrund 
unsicherer Lebensmittel in der Europäischen Region erkranken, sind nur die Spitze des 
Eisbergs. World Health Organisation - Regionalbüro Für Europa. 
https://www.euro.who.int/de/media-centre/sections/press-releases/2019/23-million-
people-falling-ill-from-unsafe-food-each-year-in-europe-is-just-the-tip-of-the-
iceberg 

OCDE. (2019). Examens de l’OCDE pour l’évaluation de l’impact sur la concurrence: 
Tunisie. www.oecd.org/daf/competition/competition-assessment-reviews-



Bibliography 137 

tunisia.htm 

Patton, M. Q. (2015). Qualitative research & evaluation methods (4th ed.). SAGE 
Publications, Inc. 

Saout, C. (2016, March). Jumelage : Appui au renforcement de la maîtrise des risques 
sanitaires et environnementaux – ANCSEP –– FRANCE-PAYS-BAS. 
http://www.santetunisie.rns.tn/fr/toutes-les-actualites/154-jumelage-appui-au-
renforcement-de-la-maîtrise-des-risques-sanitaires-et-environnementaux-–-ancsep-
––-france-pays-bas 

Schiffer, E. (2007). Net-Map toolbox. Influence Mapping of Social Networks. Sunbelt 
Conference of the International Network of Social Network Analysis. 

Statistiques Tunisie. (2018). Annuaire Statistique de la Tunisie 2014-2018. 
http://www.ins.tn/publication/annuaire-statistique-de-la-tunisie-2014-2018 

Statistisches Bundesamt (Destatis). (2021). Small and medium-sized enterprises (SME). 
https://www.destatis.de/EN/Themes/Economic-Sectors-
Enterprises/Enterprises/Small-Sized-Enterprises-Medium-Sized-
Enterprises/ExplanatorySME.html 

The World Bank Group. (2016). Public-Private Dialogue (PPD) Stakeholder Mapping 
Toolkit. A practical guide for stakeholder analysis in Public-Private Dialogue using the 
Net-Map method. https://documents.worldbank.org/en/publication/documents-
reports/documentdetail/842721467995900796/public-private-dialogue-ppd-
stakeholder-mapping-toolkit-a-practical-guide-for-stakeholder-analysis-in-ppd-
using-the-net-map-method 

U.S. Food & Drug Administration. (2017). 2017 Food Code. https://www.fda.gov/food/fda-
food-code/food-code-2017 

U.S. Food & Drug Administration. (2018, January 29). Hazard Analysis Critical Control 
Point (HACCP). https://www.fda.gov/food/guidance-regulation-food-and-dietary-
supplements/hazard-analysis-critical-control-point-haccp 

van der Meulen, B. (2010). Development of Food Legislation Around the World. In C. E. 
Boisrobert, A. Stjepanovic, S. Oh, & H. L. M. Lelieveld (Eds.), Ensuring Global Food 
Safety - Exploring Global Harmonization (pp. 5–69). Academic Press. 
https://doi.org/10.1016/B978-0-12-374845-4.00002-3 

VERBI GmbH. (2021). Word Cloud: Visualize Word Frequencies. 
https://www.maxqda.com/help-mx20/visual-tools/word-clouds 

Weltdatenatlas. (2019). Tunesien - Gesamter Beitrag des Reise- & Tourismussektors am 
BIP - % Anteil. Knoema. https://knoema.de/atlas/Tunesien/topics/Tourismus/Anteil-
des-Reise-und-Tourismussektors-am-BIP/Gesamter-Beitrag-zum-BIP-percent-Anteil 

World Food Program (WFP). (2021, September). Country Brief: Tunisia. 
https://www.wfp.org/countries/Tunisia?utm_source=bing&utm_medium=cpc&utm_c
ampaign=419083150&utm_content=1288628035659258&gclid=96b3c57baffa12682e
87a4d2bcbc6005&gclsrc=3p.ds&msclkid=96b3c57baffa12682e87a4d2bcbc6005 



138 Bibliography 

World Health Organization. (2019, December 23). Foodborne diseases: Global 

burden. https://www.who.int/news-room/questions-and-

answers/item/foodborne-diseases-global-burden 

 



Annex 139 

10 Annex 

Annex 1 Overview of the most important regulatory texts 

in the context of FS 

 

Year Texts 

1992 Law No. 1992-117 of 7th December 1992, on Consumer Protection, 1992. / Loi n° 1992-

117 Du 7 Décembre 1992, Relative à la Protection du Consommateur, 1992. 

1992 Law n° 1992-71 of 27th July 1992, on communicable diseases, 1992. / Loi n° 1992-71 Du 

27 Juillet 1992, relative aux maladies transmissibles, 1992.  

1994 Law No. 1994-86 of 23 July 1994, relating to the distribution channels for agricultural 

and fisheries products. / Loi n° 1994-86 Du 23 Juillet 1994, Relative aux Circuits de 

Distribution des Produits Agricoles et de la Pêche.  

1999 Law No. 1999-24 of 9 March 1999, Relating to Veterinary Health Control at Import and 

Export, 1999. / Loi n° 1999-24 Du 9 Mars 1999, Relative au Contrôle Sanitaire 

Vétérinaire à l’importation et à l’exportation, 1999. 

2005 Law No. 2005-95 of 18 October 2005, on livestock and animal products 2005. / Loi N° 

2005-95 Du 18 Octobre 2005, relative à l'élevage et aux produits animaux 2005) 

2019 Law No. 2019-25 of 26th February 2019, on food and feed safety. / Loi n° 2019-25 du 26 

février 2019, relative à la sécurité sanitaire des denrées alimentaires et des aliments 

pour animaux. 

2003 Decree n°2003-1718 of 11th August 2003 relating to the establishment of general 

criteria for the manufacture, use and marketing of materials and objects intended to 

be placed in contact with foodstuffs. / Décret n°2003-1718 du 11 aout 2003 relatif à la 

fixation des critères généraux de la fabrication, de l’utilisation et de la 

commercialisation des matériaux et objets destinés à être mis en contact avec les 

denrées alimentaires. 

2005 Order of the Ministry of Public Health of 12th January 2005: The DHMPE is the body 

authorised to issue the health certificate for the use of materials and objects intended 

to be brought into contact with foodstuffs. / Arrêté du ministère de la santé publique 

du 12 janvier 2005 : La DHMPE est l’organisme habilité à délivrer l’attestation sanitaire 

d’utilisation des matériaux et objets destinés à être mis en contact avec les denrées 

alimentaires. 

2006 Order of the Ministry of Agriculture, Hydraulic Resources and Fisheries of 26th May 

2006, establishing the modalities of veterinary sanitary control, the conditions and 
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procedures for granting the Sanitary Veterinary Approval of establishments 

producing, processing and packaging animal products. / Arrêté du ministère de 

l’agriculture des ressources hydrauliques et de la pêche du 26/05/2006 fixant les 

modalités de contrôle sanitaire vétérinaire, les conditions et les procédures d’octroi de 

l’ASV des établissements de production de transformation et de conditionnement des 

produits animaux. 

2008 Order of the Minister of Industry, Energy and Small and Medium-sized Enterprises of 

4th February 2008, approving the specifications relating to the organisation of the 

activity of the conditioning of dates, fresh fruits and vegetables and the creation of a 

technical control commission. / Arrêté du ministre de l’Industrie, de l’énergie et des 

petites et moyennes entreprises du 4 février 2008, portant approbation du cahier des 

charges relatif à l’organisation de l’activité du conditionnement des dattes, fruits et 

légumes frais et à la création d’une commission de contrôle technique. 

2008 Decree of the Ministers of Trade and Crafts, Public Health, Industry, Energy and Small 

and Medium-sized Enterprises of 3rd September 2008, on the labelling and 

presentation of pre-packaged foodstuffs. / Arrêté des ministres du commerce et de 

l’artisanat, de la santé publique, de l’industrie, de l’énergie et des petites et moyennes 

entreprises du 03/09/2008, relatif à l’étiquetage et la présentation des denrées 

alimentaires préemballées. 

2013 Order of the Minister of Agriculture of 4th January 2013, laying down the sanitary 

conditions for the creation of establishments for the treatment, processing, and 

storage of meat and offal. / Arrêté du ministre de l’Agriculture du 4 janvier 2013, fixant 

les conditions sanitaires pour la création des établissements de traitement, de 

transformation et de stockage des viandes et abats 

2013 Order of the Minister of Health, the Minister of Industry, the Minister of Trade and 

Crafts, the Minister of Agriculture, and the Minister of Public Works and the 

Environment, of 13th May 2013, establishing the list of maximum limits for certain 

contaminants in foodstuffs, and the sampling and analysis methods for official control. 

/  Arrêté du ministre de la Santé, du ministre de l’Industrie, du ministre du commerce 

et de l'artisanat, du ministre de l’Agriculture et du ministre de l’Équipement et de 

l'environnement du 13 mai 2013 fixant la liste des limites maximales pour certains 

contaminants dans les denrées alimentaires et les méthodes de prélèvement 

d'échantillons et d'analyse pour le contrôle officiel.   

Source: SLE Team 
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Annex 2 Organisation chart of the methodology 
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PART A 
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PART B 
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PART C 
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PART D 
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Annex 3 The system index of FS 

 

1. Institutional Framework (IF) 
 

1.1 Competent authority 
 

- IF 1: Presence of a food safety authority/administrative structure responsible for 

carrying out control, management and communication of risks, crisis situations, and 

foodborne diseases. 

- IF 2: Presence of a national food risk assessment body. 

- IF 3: Definition of roles and responsibilities for risk management, communication, and 

assessment - clear mandates and coordination as well as communication. 

- IF 4: Deployment of a strategy based on consideration of the material and human 

resource requirements for carrying out inspections and analyses. 

- IF 5: Presence and implementation of a functioning exchange mechanism between all 

bodies involved in food safety and quality. 

 

1.2 Policy, legal and regulatory framework 
 

- IF 6: Base the national policy, legal and regulatory framework on an integrated 

approach to the existing food chain on the ground, as well as scientific data. 

- IF 7: The basis for and implementation of an integrated national food safety control 

strategy and the operation of a national food safety control programme based on risk 

analysis principles. 

- IF 8: Coverage of the scope of current regulations, related to the entire food chain 

from primary production to consumption. 

- IF 9: Presence and implementation of regulations that provide for a system of 

qualification of companies based on the assessment of food safety management 

systems (e.g., sanitary approval, storage approval, warehouse registration, import 

licences, etc.). 

- IF 10: Presence and implementation of regulations that provide for the approval, 

registration, or licensing of food establishments based on hygiene factors/knowledge 

and infrastructure. 
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2. Food Control and Inspection (FCI) 
 

2.1 Planning and documentation of inspections 
 

- FCI 1: Presence of documented methodology and procedures for risk-based 

inspection (including sampling) of locally produced and marketed food. 

- FCI 2: Establishment of documented methodology and procedures for risk-based 

inspection (including sampling) of imported and exported food. 

- FCI 3: Presence of an up-to-date national database of food businesses. 

- FCI 4: Presence of an up-to-date national database, which classifies establishments 

according to risk, and includes inspection records and results of official food controls. 

- FCI 5: Implementation of official government inspection and control mechanisms on 

self-checking systems along the food chain and its supporting systems (e.g., cleaning 

products, food contact suitability, etc.). 

- FCI 6: Presence of guides to assist companies in developing work procedures and 

instructions related to Good Agricultural Practices (GAP), Good Manufacturing 

Practices (GMP), Good Hygienic Practices (GHP) and the Hazard Analysis Critical 

Control Point (HACCP) system. 

- FCI 7: Presence and use of regularly updated inspection checklists based on effective 

procedures. 

- FCI 8: Establishment of documented procedures for taking and submitting food 

samples to official food control laboratories, requesting analysis, and reporting 

results. 

- FCI 9: Information exchange and formal communication between the risk assessor 

and the risk manager for the development of formal control and monitoring plans and 

their regular updates. 

- FCI 10: Demonstrated competence of internal authorities and experts (e.g., training, 

qualifications, procedures, checklists), and contact with regular external experts to 

update databases. 

- FCI 11: Adequate provision of physical resources and reliable transport and 

communication systems to conduct inspections, transmission of samples to 

laboratories, analysis, and effective communication. 

 
2.2 Execution of inspections 

 

- FCI 12: Application of a system for planning, implementing, and monitoring food 

inspection and official control activities based on the risk approach. 

- FCI 13: Presence of a penalty mechanism for non-compliance with food safety 

regulatory requirements for businesses, which is applied equally across different 

establishments. 

- FCI 14: Provision of an adequate number of staff to implement the tasks defined in the 

regulations. 

- FCI 15: Sufficient determination of frequencies and adequate distribution of 

inspection tasks for establishments along the food chain - from farm to fork. 

- FCI 16: Assessment of the competence of official laboratories through audits, tests, or 

other methods. 

- FCI 17: Accreditation of inspection bodies to international standards. 
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3. Food safety (FS) monitoring and crisis preparedness system 
 

3.1 Preparation and prevention of foodborne diseases 
 

- MCPS 1: Establishment of an emergency plan or protocol with definition of a crisis 

unit, various responsibilities and authorities, and trigger situations, to respond to food 

safety crises. 

- MCPS 2: Implementation of a system for early warning, notification, and urgent 

initiation of withdrawals/recalls at national and international levels. Sharing of the 

system among the various institutions involved. 

- MCPS 3: Establish mechanisms to detect foodborne diseases and contamination, and 

study the link with the products concerned (e.g., analyses, evaluation, etc.) 

- MCPS 4: Establish effective linkages between hospital institutions, public health 

laboratories, and official control laboratories, with inspection and assessment 

institutions to control foodborne diseases. 

- MCPS 5: Presence of documentation systems describing the actions to be taken at 

national and international level. 

- MCPS 6: Provision and even geographical distribution of an adequate number of 

official food analysis laboratories, including those specialised in serotyping, to 

support the official food control system. 

- MCPS 7: Accreditation of official food analysis laboratories to international standards. 

- MCPS 8: Presence of a Standard Operation Procedures manual for laboratories and 

hospitals. 

- MCPS 9: Provision of competent staff to laboratories (e.g., knowledge of international 

standards, training programmes, etc.) 

 

3.2 Monitoring of food and risk assessment data 
 

- MCPS 10: Operators' and inspectors' awareness and control of hazards that may 

affect product safety. 

- MCPS 11: Definition of food testing frequencies based on epidemiological data. 

- MCPS 12: Implementation of a programme to assess the degree of compliance with 

food analysis protocols with reference to international standards in laboratories (e.g., 

internal audits, external audits, etc.). 

 

3.3 Human health monitoring and epidemiological data 
 

- MCPS 13: Establish a system for managing statistics and controlling a reliable 

database. 

- MCPS 14: Presence and use of specific questionnaires and targeted matrices to guide 

investigations in case of foodborne diseases. 

- MCPS 15: Presence and confirmed competence of specialised laboratories for in-

patient and food analyses. 
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3.4 Technical capacity 
 

- MCPS 16: Provision of adequate infrastructure, facilities, equipment, supplies, and 

reference materials, as well as access to calibration and maintenance. 

- MCPS 17: Cooperation between research institutions and specialised private 

laboratories for product analysis, case follow-up, and updating of 

scientific/epidemiological data. 

 

4. Risk communication, education, awareness (R) 
 

4.1. Institutional level 
 

- R 1: Implementation by the food safety authority of an information, education, and 

communication strategy on food safety and quality targeting external audiences (e.g., 

consumers, consumer organisations, food industries, professional associations, etc.). 

- R 2: Establishment by the risk assessment agency of a clear and effective strategy (or 

procedure) for communicating the results of its risk assessment studies and scientific 

work and advice to risk managers, the private sector, and the consumer (published 

reports), based on the principle of transparency required by the Food safety Law. 

- R 3: Implementation of an integrated dynamic information system (e.g., procedures, 

technical information, alerts, websites, magazines, etc.), facilitating access to 

information for food safety business operator and consumers (the general public). 

- R 4: Presence of a data management system and a mechanism for understanding 

levels of public confidence in food safety. 

 

4.2. Interaction with stakeholders 
 

- R 5: Integration of several bodies in the communication of information relating to food 

safety and the prevention of foodborne diseases - such as professional organisations, 

associations, communities, educational institutions, public health collaborators, etc. 

- R 6: Establishment of a system to provide mandatory education and training based on 

food safety risks for food business operators. 

- R 7: Establishment of a food safety information system to reach all stakeholders from 

farm to fork, including consumers, so that they remain aware of potential food safety 

and hygiene problems and risks. 

- R 8: Update database with contact details of relevant stakeholders. 

- A 9: Interaction with international stakeholders. 

- R 10: Cooperation of competent authorities with international counterpart 

organisations. 
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Annex 4 Guide to net-mapping 

 

First part of the workshop: Stakeholder identification 

Approach • The participants suggest actors and the team writes the names on cards. 
• The cards are pinned to the white flip chart. 

Key issues • Who are the actors who play a role in food safety management at the 
institutional level? Why? 
If the roles are not very clear (reference to FAO report 2019): How do you 
understand the responsibilities and their distribution? 

• Please select! 
• Which actors are you missing? Add actors! 

Specific 
questions 
 

• Is there any cooperation with the mentioned actors? Do you work 
together and if so, in which aspects?  

• Who would you say is the main actor/landmark/contact person?  
• Who is responsible for: 

(1) registration and authorisation? 
(2) analysis? 

• (3) inspection and monitoring? 
(4) sampling of food throughout the supply chain, from farm to fork? 
Who monitors imports?  

• Which institutions are responsible for the four dimensions (monitoring, 
inspection, public institutions, international bodies)  

• Who is responsible for risk assessment, risk communication, risk 
management? 

Second part of the workshop: Making the links 

Approach • Participants discuss the relationships between stakeholders in a day-to-
day situation and in case of an alert 

• The team visualises the links with arrows of different colours 
• Communication in an everyday situation is shown in green  
• Communication in case of an alert is displayed in red 
• If there is communication in one direction, the arrow has a head 
• If there is a mutual exchange, the two-headed arrow 
 

Key issues a) Daily activities 
• Who communicates or exchanges information with whom in a normal 

situation (daily activities)?  
• Based on your experience of the current state, what do you think could 

be improved in the future with regard to communication in an everyday 
situation? 

b) Alert cases 
• Who communicates or exchanges information with whom during a crisis 

related to food?  
• Based on your experience of the current situation, what do you think 

could be improved in the future with regard to communication in the 
event of an alert? 

  
Specific 
questions 

a) Daily activities 
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• Perhaps you can specify: Who is to be contacted in a normal situation? Is 
there a regular exchange of information? Where is this information and 
how is it executed on the ground? 

• Is there no communication between Party A and Party B? Should there 
be a regular exchange? 

• Is the information/data (e.g. from an import violation, withdrawal/recall, 
non-compliance of any kind) recorded in a system? Which system? Is it 
one system or are there several systems?  

• How are the cooperations with the mentioned actors? Do you work 
together and if so, in which aspects?  

• Is the information/data (e.g. from an import violation, withdrawal/recall, 
non-compliance of any kind) recorded in a system? Which system? Is it 
one system or are there several systems?  

 
b) Alert cases 

• Are there standard procedures for emergency cases? 
• How are corrective measures decided and who is involved?  
• Who communicates with civil society, other stakeholders? 
• Who communicates with whom in the event of a food recall/positive test 

on samples? 
• Who communicates with whom in case of epidemics and food poisoning? 
• What does your institution do in case of an alert? 
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Annex 5 List of stakeholders involved in the FS system in 

Tunisia 

This list was provided by the Tunisian partners. 

Ministry of Health 

National Food Safety Authority - INSSPA 

National Risk Assessment Agency - ANER  

Department of Environmental Health and Protection - DHMPE 

+ 24 regional departments 

National Office of Thermalism and Hydrotherapy (ONTH) 

Department of Basic Health Care (DSSB) 

National Institute of Nutrition and Food Technology (INNTA) 

Centre for Emergency Medical Assistance (CAMU) 

Ministry of Trade and Export Development 

National Consumer Institute (INC) 

Department for Quality and Consumer Protection (DQPC)   

+ 24 regional departments  

General Department for Foreign Trade (DGCE) 

Tunisian Trade Office (OCT) 

Ministry of Industry, Mines and Energy 

General Department  for Food Industries (DGIA) 

Agri-Food Technical Centre (CTAA) 

National Institute for Standardisation and Intellectual Property (INNORPI) 

Technical Centre for Packaging and Packing (PACKTEC) 

Group for the Food Canning Industries (GICA) 

Technical Centre for Mechanical and Electrical Industries (CETIME) 

Central analysis and testing laboratory (LCAE) 

National Accreditation Council in Tunisia (TUNAC) 

Municipalities 

Municipalities / General Department s for Health and Environmental Protection  

Ministry of Agriculture, Hydraulic Resources and Maritime Fisheries 

General Department for Agricultural Production (DGAP) 

Institution of Agricultural Research and Higher Education - IRESA 

General Department of Veterinary Services (DGSV) 

 + 24 Regional Agricultural Development Commissions (CRDA) 

National Animal Health Monitoring Centre (CNVZ) 
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Institute of Veterinary Research of Tunisia (IRVT)   

General Department of Plant Health and Agricultural Inputs Control (DGSVIA) 

Technical Centre for Organic Agriculture (CTAB) 

-General Department for Organic Agriculture (DGAB) 

InterBranch of Red Meats and Milk (GIVLait) 

Inter branch Vegetable Grouping (GIL) 

Interbranch  Fruit Grouping (GIF) 

Technical Centre for Dates (CTD) 

Technical Centre for Potatoes and Artichokes (CTPTA) 

Citrus Technical Centre (CTA) 

Interbranch Group of Fishery roducts (GIPP) 

Interbranch Grouping of Poultry and Rabbit Products (GIPAC) 

Ministry of Higher Education and Scientific Research 

National Institute for Physical and Chemical Research and Analysis (INRAP) 

National Centre for Nuclear Science and Technology (CNSTN) 

National School of Veterinary Medicine of Sidi Thabet (ENMV) 

National Institute for Marine Science and Technology (INSTM) 

National Agronomic Institute of Tunisia (INAT) 

Tunis Higher School of Food Industries (ESIAT) 

Ministry of Finance 

Customs General Department  

Non-governmental organisations 

Tunisian Union of Industry, Commerce and Handicrafts (UTICA) 

Tunisian Union of Agriculture and Fisheries (UTAP) 

Consumer Organisation (ODC) 
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Annex 6 Participants in net-mapping 

 

  
First and Last 
Name 

Institution / Establishment  Function 

W
o

rk
sh

o
p

 1
 

Sonia Rjiba Ktita 
General Department of 
Agricultural Production  

Head of the Feed Quality Control 
Department  

Sonia Khayat ANCSEP/ ANER Managing Director  

Nesrine Gharbi ANCSEP/ ANER S/D food and water sanitary control  

Mabrouk Nedhif  
National Office of 
Thermalism and Hydrology  

Product and laboratory tracking 
connector  

Mouna Mhafdhi 

DGSVCIA / Ministry of 
Agriculture, Hydraulic 
Resources and Maritime 
Fishing  

Sub director 

Amal Bouagina PACKTEC  Technical Manager  

Kamel Bouhdida  
Ministry of Trade and Export 
Development  

Director of Quality and Consumer 
Protection  

Wiem Jmour 
INNORPI/ Standardisation 
Department  

Senior Engineer/ Head of 
Department  

Mahfoudh 
Maalaoui 

Tunisian Trade Office (OCT)  
Sub Director of the Technical Control 
Department  

Narjes Mhajbi  
Technical Centre for the Agri-
Food Industry 

Sub Director  

Amor Helmi 
Ennaifer 

Municipality of Tunis 
Director of Health and 
Environmental Protection  

Boutheina Bel Haj 
Salah 

ANCSEP / ANER 
Head of the Department for 
International Cooperation  

Youssef Amor  
Technical Centre for Organic 
Agriculture CTAB 

Director of Experimentation and 
Communication  

Lamia Somai  INSSPA  Senior engineer  

Nizar Thabet  
DQPC/ Ministry of Trade and 
Export Development 

Head of the Department for 
Imported Food Control  

Samir Ouerghemi  

Department of 
Environmental Health and 
Protection DHMPE - Ministry 
of Health  

Director 

Mounir Jebali Ministry of National Defence Veterinary doctor  

Chedia Seghaier  
National Animal Health 
Monitoring Centre 

General Director 

Darine Dogui National Consumer Institute  
Director of Analysis and Comparative 
Testing  

Wassila Gzara  INSSPA  Veterinary doctor  
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First and Last 
Name 

Institution / Establishment  Function 
W

o
rk

sh
o

p
 2

 

Ammar Jemai C.R.D.A. Médenine Commissioner/ Director General 

Kamel Khazri 
Regional Department of 
Commerce Jendouba  

Head of Quality Department 

Neji Lamjed D.R.C. Jendouba Sub Director 

Ridha Guesmi 

Regional Commissariat for 
Agricultural Development 
Kasserine (Animal health and 
public hygiene)  

District Head of Animal Production 

Mohamed 
Bouchargaoui  

Regional Trade Department 
of Gafsa 

Sub Director  

Amor 
Abdelhakim 

Regional Trade Department 
of Gafsa 

Inspector of Economic Affairs 

Samira Nouri  
Regional Trade Department 
of Sfax 

Inspector attached to the quality 
department 

Ahlem Rebaï 
Regional Trade Department 
of Sfax 

Quality and Service Manager 

Siwar Guermazi INSSPA Public health Veterinarian 

Ameni Haddad  

Ministry of Trade and Export 
Development - Department 
of Quality and Consumer 
Protection (DQPC) 

Food industry technician  

Zeineb El Fidha 
Ministry of Trade and Export 
Development 

Food industry technician 

Wiem Guissouma ANER Head of Department 

Souhail Jedidi 
General Department of 
Customs 

Customs Inspector 

Mourad Amri 
General Department of 
Customs  

Customs Commander - Customs 
Tariff 

Ammar Tahar 
Municipality of Tunis - 
D.H.P.E 

Senior Service Technician Major 
(SSTM)/Head of Department 

Zied Bel Haj Said 
Department for Quality and 
Consumer Protection (DQPC) 

Inspector (Food Control) 

Imène Dahmani 
CRDA Sousse (Commissariat 
Regionale de Développement 
Agricole) 

Head of the Department for Crop 
Protection (Seed and Plant Control - 
Plugosanitary Control (?) 

Mohamed 
Chaabouni 

DGSV 
S/D Product Control Al. and d. 
Quality 

Fadhila 
Mahmoudi  

General Department of 
Commerce - Gabes 

Economic control 
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First and Last 
Name 

Institution / Establishment  Function 
W

o
rk

sh
o

p
 3

 

Rim Hazgui  
Groupement 
interprofessionnel des 
viandes rouges et du lait  

Public health Veterinary 

Negib Khalfaoui 
Consumer Protection 
Organisation 

Vice President 

Rim Dridi  
Interprofessional Fruit 
Grouping  

Sub Director for the monitoring of 
sectors and applied research 

Soumaya Msadek  
Interprofessional vegetable 
grouping 

Chief Engineer 

Mouna 
Chalghoum 

Interprofessional vegetable 
grouping 

Chief Engineer / Head of the 
Department for Export Promotion  

Souad Mettiti  
Interprofessional vegetable 
grouping 

Director of Marketing Promotion and 
Quality 

Maha Khalladi INSSPA Veterinary doctor 

Chehid Chakroun 

Groupement 
interprofessionnel des 
produits avicoles et cunicoles 
(GIPAC) 

Divisional Veterinary Inspector 

Constanze Aka 
(Observer) 

BfR Scientific Officer 

Aymen Arroum  
Ministry of Trade and Export 
Development 

Economic control 

Mohamed 
Rejaibia 

Tunisian Union of Agriculture 
and Fisheries 

UTAP 

W
o

rk
sh

o
p

 4
 

Walid Oueslati 
National School of Veterinary 
Medicine (ENMV) 

Teacher-researcher + laboratory 
manager  

 

Aymen Ammar ANCSEP/ANER 
Chemical engineer and department 
head for laboratories 

 

Haifa Ben Khoud INRAP Chief Engineer - Laboratory Manager  

Zohra Ben 
Ammar 

General Department for 
Organic Agriculture 

Sub Director of Control and Audit 
 

 

Zohra Azzouz 
Berriche 

National Centre for Nuclear 
Science and Technology 

Radiochemistry lab manager  

Khaoula Nasr 
National Centre for Nuclear 
Science and Technology 

Chemical engineer in the 
radiochemistry unit 

 

Chekib Sdiri ANCSEP/ ANER 
(Sub Director)  

Head of UFICI Unit   

Samia Zrelli 
National School of Veterinary 
Medicine 

Professor H.U. Food Safety  

Anissa Dhaouadi 
National Animal Health 
Monitoring Centre 

Regional Veterinary Inspector 
 

 

Selim Khelil LCAE Director  

Oussama El Fekih 
Institute of Veterinary 
Research of Tunisia (IRVT) 

Technical manager in the food 
microbiology laboratory  

 

Rana Ghiloufi INNTA Head of the hospital department  
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Annex 7  Agenda of the net-mapping workshop 

Each workshop was scheduled for half a day. It ran from 9:00 to 13:00 with lunch 

afterwards. Details can be found in the following table. 

 

09.00 - 09.30 Registration and opening of the workshop 

09.30 - 11.00 
First workshop session: 

Stakeholder identification 

11.00 - 11.30 Coffee break 

11.30 - 13.00  

Second workshop session: 

Creating links between stakeholders - communication flow during daily 
work and in case of alert 

Closing  

13.00 Lunch 
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Annex 8 Interview guide of representatives of state bodies (Public sector) 

 

No. Subject Questions 

1 Getting to know 
each other and 
motivation 

Opening of the interview (OE): Welcome; thanks; we introduce ourselves (mention our function as young professionals and the SLE); 
introduce purpose of the interview; ask if the interviewee agrees to participate and record the interview for data evaluation; review the 
structure of the interview. 

OE1: Please (introduce yourself and) describe your role within food safety/your areas of work. 

2 Opinion / 
impression of 
the new law 

OE2: We are interested to know what your opinion/feelings are on the new food safety law?  

OE3: Do you think your role is clear within the law? / Hint: Have you ever been asked what your role is? If so, what do you say, or 
would you say, if someone asked you?  

3 Role and 
Responsibilities 

OE6: Which actors do you think are important to ensure food safety?  
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4 

 

Categorical 
questions 

 
Ask only 
questions that 
are relevant to 
the respondent. 

Category 1: Institutional Framework (IF) 

Competent authorities 

IF1: Concerning other competent authorities along the food chain: In your opinion, are the roles and tasks clearly defined and 
understood by all actors?  

IF2: How would you rate the infrastructure and resources available (e.g., financial, human, equipment, information, etc.), in 
the administration of the food safety sector? Where do you see challenges? Please specify which 
infrastructure/institutions/agency you are referring to. 

If an example is needed: Is there enough equipment, such as cars, available to conduct inspections?  

Policy, legal, and regulatory framework 

IF3: According to the new law, are there specific requirements for the different stages of the food/distribution chain? 

IF4: According to our desk research, food safety controls are not applied in the same way to the food export sector compared 
to food produced for local consumption. Do you have an explanation for this difference in application across sectors? What reasons 
do you think there might be?  

IF5: With regard to risk management, is there a clear risk management strategy that is currently being applied? 
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Category 2: Food Control and Inspection (FCI)  

Data collection, monitoring, and inspection mechanism 

FCI1: In your opinion, are regulatory requirements enforced throughout the food chain? (Comment: Only to be asked if the sub-
category on policy, legal, and regulatory framework has not been asked.)  

FCI2: According to our desk research there are interferences with transport, and the human resources needed. Why do these 
challenges still exist? How can they be overcome? 

FCI3: Are there documented policies and standard operating procedures for risk-based inspection?  

FCI4: Do you think that these parameters and (sampling) SOPs are established with sufficiently clear criteria?   

FCI5: Inspector: How often do you inspect? Do you think this frequency is reasonable? Please explain your reasoning.   

FCI6: Inspector: Is there an annual food control plan, which institutions are involved in the implementation of this plan?  

FCI7: How is the information managed and recorded, and who has access to it and how? Then the decision is made by which 
body - yours or another manager?   

Sanction mechanism 

FCI8: What are the mechanisms and sanctions in case of non-conformity (e.g., violation of the law, products not conforming 
to specifications)? What are the procedures for dealing with non-conformities?  
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Category 3: Food safety (FS) monitoring and crisis preparedness system 

Monitoring and detection  

MCPS1: Is there a notification and management system in place to detect and report foodborne diseases by type of pathogen 
or other food safety hazards?   

 Laboratories 

MCPS2: How qualified are your staff? Are they sufficiently trained? (a.) How often? (b.) In which areas do you need more 
training? Are there any particular areas of work where you see a need for more training of existing staff? Comment only if needed: 
An example would be training on proper testing or on appropriate reactions in case of a positive test?   

MCPS3: Is your laboratory responsible for testing samples from specific areas?  

MCPS4: Is there a laboratory information management system? (a.) at local level, (b.) at regional level, (c.) are you part of an 
international network? 

MCPS5: In your opinion, are there enough laboratories for official analysis? And able to accurately diagnose or detect 
contaminants?  

International guidelines  

MCPS6: Are regulations on good practice, standard operating procedures, monitoring, detection, and emergency response 
harmonised with international guidelines, and how? Where do you see implementation challenges?   

MCPS7: To what extent do laboratories follow international standards? 
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Category 4: Risk communication, education, awareness, compliance (R) 

Interaction with stakeholders 

R1: What is the mechanism and guidelines for exchanging information (e.g., in terms of regulatory updates, Alerts 
and emergency recall notifications) with stakeholders, and with other relevant countries? Are there official and reliable 
communication channels for health and regulatory monitoring?  

R2: How is communication and training with/for industry organised (e.g., mandatory, voluntary, basic requirements, 
etc.)?   

R3: Is food safety information accessible to consumers and stakeholders in the food chain? E.g., information on the 
FS management system through brochures or actions in case of non-compliance, local authority websites, outreach 
programme, etc.  

National food control database  

R5: Is there a national food control database for the systematic collection, reporting, and analysis of food-related 
data (e.g., food inspection, analysis, etc.)?  

R6: Is there a national database of contact persons, do you have access to it? 

R7: Are the skills and capacities of legislators and food safety officials developed in food safety? 

Emergency cases  

R:8 Is there a national emergency plan, and do you know how to access it? Is there a permanent and emergency risk 
communication strategy?  
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R9: Are all stakeholders sufficiently aware of their roles and responsibilities in the event of an emergency?  

R10: Is there an early warning system? When and how are all stakeholders informed or involved in the early warning 
system? 

 

 

 

5 Future 

prospects 

R11: Which of the points raised do you prioritise? Do you have any concrete proposals to achieve them? 

R12: Can you describe specifically how the food safety system could be designed more effectively? Where do you see 

challenges? 

R13: What would be your take-home message/conclusion?  
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Annex 9 List of interviews within the public sector 

This is an anonymous list of all interview partners. To make it as difficult as 

possible to trace the interviewees, there is no chronological or alphabetical order. The 

group or person behind the code is known to the SLE team. 

 

Type of 
maintenance 

Interview 
Code 

Interview 
by Medium Category of interviewees 

Number of 
people 

Expert E1 Alex in attendance Inspector 1 

Expert E2 Alex in attendance Inspector 1 

Expert E3 Ruth in attendance Inspector 1 

Expert E4 Sari in attendance Inspector 1 

Expert E5 Alex online Other 1 

Expert E6 Ruth in attendance Inspection management 1 

Expert E7 Alex in attendance Other 1 

Expert E8 Lena in attendance Other 1 

Expert E9 Lena in attendance Other 1 

Expert E10 Lena in attendance Other 1 

Expert E11 Sari in attendance Inspection management 1 

Expert E12 Alex in attendance Inspector 1 

Expert E13 Lena in attendance Other 1 

Expert E14 Alex online Other 1 

Expert E15 Lena in attendance Inspector 1 

Expert E16 Alex online Other 1 

Expert E17 Gabi in attendance Inspector 1 

Expert E18 Mejed in attendance Inspection management 1 

Group G1 Gabi in attendance Inspection Management 7 

Group G2 Sari in attendance Other 4 

Group G3 Lena in attendance Other 3 

Group G4 Sari in attendance Other 4 

Group G5 Ruth in attendance Inspection management 3 

Group G6 Ruth in attendance Inspection management 2 

Group G7 Alex in attendance Other 2 

Group G8 Ruth in attendance Inspection management 2 

Group G9 Lena in attendance Inspection management 4 

Group G10 Lena in attendance Inspection management 3 

Group G11 Lena In attendance Other 4 
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Annex 10 Coding system with MaxQDA 

 

List of topics List of topics 

Inspection Laboratories 

Risk principle Accreditation 

National control plan Number 

Standardised procedure Equipment 

Expertise Human resources 

Difference Import / Export Training 

Sampling Sanction 

Law Product entry 

History and background Monetary punishment/prison 

Positive aspects Immediate reaction 

Responsibilities Database 

Review Virtual platform 

Clarity Current status 

 Positive Recommendations 

 Negative Labelling 

Capacity Inspections 

Organisational (training, human resources)  Laboratories 

Structural Strategy / Vision 

Physical (infrastructure, equipment) Acceleration 

Need Upgrading 

Information on roles / actors Maintenance of current status 

Organisational (training, human resources) Creation / Changes 

Structural  Implementing legislation 

Duplication  INSSPA 

Communication  Staff integration/training 

Material (infrastructure, equipment) Links and exchange 

Distribution / Allocation  Platform 

Risk assessment  Risk communication 

Communication  Experience from other countries 

Daily  Experience from other countries 

 With consumers Inspections 

 With producers Database 

 Between stakeholders Traceability 

Warning cases Informal sector / parallel market 

 With consumers Strategy 

 With producers  

 Between stakeholders  

 

  



Annex 167 

Annex 11 Private sector sample 

 

Regions Link in the food chain Activities 
Number of 
interviews 

Governorates 

Centre Primary processing 
Private red meat 
slaughterhouse 

1 Mahdia 

Centre Secondary processing Manufacturing 1 Mahdia 

Centre Retail and fast food Retail and fast-food 4 Mahdia 

Centre Secondary processing Manufacturing 1 Monastir 

Centre Primary processing Poultry slaughterhouse 1 Monastir 

Centre Agriculture and livestock Agriculture and livestock 1 Monastir 

Centre Retail and fast food Retail and fast-food 5 Monastir 

Centre Secondary processing Manufacturing 1 Monastir 

Centre Primary processing Poultry slaughterhouse 1 Sfax 

Centre Secondary processing Manufacturing 1 Sidi Bouzid 

Centre Secondary processing Manufacturing 1 Sousse 

Centre Retail and fast food Retail and fast-food 5 Sousse 

Centre Secondary processing Manufacturing 1 Sousse 

North Agriculture and livestock Agriculture and livestock 1 Already 

North Retail and fast food Retail and fast-food 5 Already 

North Agriculture and livestock Agriculture and livestock 1 Bizerte 

North Retail and fast food 
Public procurement and fast-
food 

5 Bizerte 

North Secondary processing Manufacturing 1 Bizerte 

North Secondary processing Cheese industry 1 Bizerte 

North Agriculture and livestock Agriculture and livestock 1 Jendouba 

North Agriculture and livestock Agriculture and livestock 1 Le Kef 

North Secondary processing Manufacturing 1 Nabeul 

North Secondary processing Manufacturing 1 Nabeul 

North Secondary processing Manufacturing 1 Nabeul 

North Primary processing Semi-state slaughterhouse 1 Tunis 

North Secondary processing Manufacturing 1 Tunis 

North Secondary processing Manufacturing 1 Tunis 

North Secondary processing Manufacturing 1 Tunis 

North Secondary processing Manufacturing 1 Tunis 

North Secondary processing Manufacturing 1 Tunis 

North Secondary processing Manufacturing 1 Tunis 

North Primary processing Poultry slaughterhouse 1 Tunis 

North Secondary processing Manufacturing 1 Tunis 

North Secondary processing Manufacturing 1 Tunis 

North Secondary processing Manufacturing 1 Tunis 

North Secondary processing Manufacturing 1 Zaghouan 
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Regions Link in the food chain Activities 
Number of 
interviews 

Governorates 

Centre Primary processing 
Private red meat 
slaughterhouse 

1 Mahdia 

South Retail and fast-food Retail and fast-food 5 Gabes 

South Retail and fast-food Retail and fast-food 5 Tozeur 

South Secondary processing Manufacturing 1 Zarzis 
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Annex 12 Private sector questionnaires  

Both questionnaires are presented on the following pages. The annex for 

importing companies has been designed as an additional questionnaire, and 

therefore starts here as a ‘new document’. 

1. Questionnaire for markets 

2. Questionnaire for industry, i.e. companies in the food chain 

3. Questionnaire for importing enterprises that was asked together with the 

second questionnaire for industry, when the enterprise imported raw material.  
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Annex 13 Overview of abbreviations of organisations 

mentioned during the net-mapping 

 

Name of 
organisation 

Ministry Role 

National Authority 
of Sanitary Safety of 
Food Products 
(INSSPA) 

Ministry of Health 
FS risk management and communication. 
Inspections and official Analysis. 
Implementing national FS policy. 

National Risk 
Assessment Agency 
(ANCSEP/ANER) 

Ministry of Health 

Carries out scientific studies and assessments 
on health and the environment, food, and 
health products. 
Risk assessment. 
Provide scientific advice for risk management. 
Carry out scientific studies for its mission. 

Department for 
Quality and 
Consumer 
Protection 
Department 
(DQPC) 

Ministry of Trade and 
Export Development 

Monitoring the market and the quality of 
products sold, including labelling. 
Providing information and guidance to the 
consumer. 
Ensuring the safety of products marketed in 
Tunisia. 
Improving product quality. 
Ensuring consumer protection. 

Department-
General of 
Veterinary Services 
(DGSV) 

Ministry of Agriculture, 
Hydraulic Resources and 
Maritime Fishing 

Controls on animal health, and products of 
animal origin. 

Regional 
Agricultural 
Development 
Commission (CRDA) 

Ministry of Agriculture, 
Hydraulic Resources and 
Maritime Fishing 

Regional Commissariats of the DGSV. 

Department-
General for Food 
Industries (DGIA) 

Ministry of Industry, 
Mines and Energy 

Prepare legislative and regulatory texts. 
Ensure the technical supervision of 
industrialists. 

Department of 
Environmental 
Health and 
Protection (DHMPE) 

Ministry of Health 
Health, environmental, and technical control 
of imported products. 

Department-
General for Foreign 
Trade (DGCE) 

Ministry of Trade and 
Export Development 

Control and management of exports and 
imports. 

Tunisian Trade 
Office (OCT) 

Ministry of Trade and 
Export Development 

Supply of the local market and management 
of security reserves of basic necessities with 
fluctuating prices. 
Implementing imports of a cyclical nature, and 
technical control of agricultural products 
intended for export. 
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Name of 
organisation 

Ministry Role 

Regional 
Department for 
Health 
Department(DRS) 

Ministry of Health 

Representation of the Ministry of Health in its 
territorial jurisdiction. 
Control of drinking water and food 
production. 
Inspection and monitoring of the activities of 
basic health units, district hospitals, basic 
health care centres, and campaigns against 
communicable diseases.  

National Consumer 
Institute (INC) 

Ministry of Trade and 
Export Development 

Technical and legal support for consumers, 
promoting consumer information, and guiding 
consumer behaviour. 

Consumer 
protection 
organisation (ODC) 

 
Protect and defend the interests of 
consumers, advise and inform consumers. 

Tunisian 
Accreditation 
Council  
(TUNAC) 

Ministry of Industry, 
Mines and Energy 

National Accreditation Council. 
Accreditation of testing and analysis 
institutions. 

National Institute 
for Standardisation 
and Intellectual 
Property (INNORPI) 

Ministry of Industry, 
Mines and Energy 

Development and updating of technical 
standards.  
Mirror Committee of the International 
Organisation for Standardisation and the 
Codex Alimentarius. 
Registration and protection of intellectual 
property. 

Technical Centre for 
Packaging 
(PACKTEC) 

Ministry of Industry, 
Mines and Energy 

Technical assistance to manufacturers in 
packaging. 

Industry and 
Innovation 
Promotion Agency 
(API) 

Ministry of Industry, 
Mines and Energy 

Implementation of government policies 
related to the promotion of the manufacturing 
sector, as well as business support 

Municipalities 
(Department of 
Hygiene and 
Environmental 
Protection (DHPE)) 

Municipalities 
Health and environmental monitoring of local 
markets. 

Interbranch  Groups 
(IG) 

Ministry of Agriculture, 
Hydraulic Resources and 
Maritime Fishing 

Intermediaries between the producers and the 
ministry itself, providing the necessary 
information through training or formal 
communication for the producers. 

Technical Centre for 
Food Processing 
(CTAA)  

Ministry of Industry, 
Mines and Energy 

Organises activities to support the agri-food 
sector through studies, technical assistance, 
and training. 

National Institute of 
Nutrition and Food 
Technology (INNTA) 

Ministry of Health Responsible for carrying out work and studies. 
and communicating information in the field of 
nutrition and food. 
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Name of 
organisation 

Ministry Role 

Department of 
Pharmacy and 
Medicines (DPM) 

Ministry of Health Coordinates the activities of the National 
System of Quality Assurance of Medicines, and 
carries out the Technical Control on the 
Importation of Medicines. 

Source: SLE Team 
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